Unique Beginnings
Fresh Mozzarella Fritti

7

Lightly fried fresh mozzarella served with marinara sauce.

Flatbread Margherita

8

Oven-roasted flatbread topped with fresh mozzarella, tomatoes,
infused oil, basil and balsamic vinegar glaze.

Spinach and Crab Dip

12

A creamy blend of jumbo lump crabmeat, spinach, Parmesan and cream cheese
served with tortilla chips.

Fire-Grilled Jumbo Shrimp

13

Four spicy grilled shrimp served with Parmesan crisp and mixed greens.

Chicken Cordon Bleu

9

Five petite chicken bites filled with Swiss cheese and ham,
served with a side of our chef’s Dijonnaise sauce.

French Onion Soup

6

A Huckleberry’s specialty! Served with an oven-toasted crouton and Gruyere cheese.

Tomato Bisque

4

Our chef’s specialty! A creamy and delightful blend of ripened tomatoes
and fresh ingredients right from our galley.

Chicken Corn Soup

4

A Lancaster tradition, hearty and flavorful.

Flatbread with Chicken or BBQ

11

Oven-roasted flatbread topped with fresh mozzarella cheese, tomatoes, basil and balsamic vinegar glaze.
Choice of BBQ pulled pork or one buffalo chicken breast or one BBQ chicken breast.

Steamboat Sides
Green Beans, Asparagus, Baked Potato, French Fries
Mashed Potato, Broccoli

Passenger
Favorite!

First Mate’s
Favorite!

Steamboat Classics

Entrees are served with your choice of soup (tomato bisque or chicken corn)
OR salad (mixed green or Caesar).

Roast Turkey

17

Tender slices of turkey breast topped with pan-roasted gravy.
Served with mashed potatoes and your choice of vegetable.

Flame-Grilled Meatloaf

17

A Lancaster County favorite! Grilled meatloaf served
with your choice of potato and vegetable.

Fresh Vegetable Stir-Fry

16

Sautéed fresh peppers, onions, broccoli, celery and carrots combined with
seasonal vegetables and served over rice with a delicious Asian dressing.

Add Chicken 2
Add Four Jumbo Shrimp 4

Mushroom Ravioli

17

Mushroom and cheese-filled ravioli served with a Marsala sauce.

Pasta Primavera

16

Imported pasta tossed with mushrooms, broccoli, fire-roasted tomatoes,
feta cheese and asparagus in a creamy pesto sauce.

Add Chicken 2
Add Four Jumbo Shrimp 4

Chicken Pot Pie

16

Fish and Chips

15

Farmer’s Salad

10

Tender chunks of chicken, potatoes, carrots, peas, celery and onions
in a creamy sauce, topped with freshly baked crust.

6oz. fried beer-battered fish served with French fries and malt vinegar.

Romaine lettuce, tomatoes, carrots, cucumber, roasted Pink Lady apples, strawberries
and walnuts, tossed with blood orange shallot vinaigrette.

Add Chicken 3
Add Shrimp 4

Passenger
Favorite!

First Mate’s
Favorite!

Entrees

Entrees are served with your choice of soup (tomato bisque or chicken corn)
OR salad (mixed green or Caesar), potato and vegetable.

Flame-Grilled Salmon

23

Crab Cakes Dijonnaise

28

A fillet of Norwegian salmon grilled and topped with a citrus butter sauce.

Lancaster’s best crab cakes! Chesapeake jumbo lump crab cakes,
broiled and served with a side of Dijonnaise sauce.

Huckleberry’s Stuffed Shrimp

28

Four jumbo shrimp filled with crab meat and baked.

Grilled Pork Chop

22

A grilled 12oz. bone-in pork chop topped with sweet tomato chutney.

Filet Mignon

32

A tender center cut 8oz. filet mignon grilled to your liking, topped
with a brandied mushroom sauce.

New York Strip Steak

30

A center cut 12oz. strip steak, grilled to your liking!

Lancaster County Pot Roast

18

Maryland Blue Crab Ravioli

20

Tender beef marinated with fresh vegetables and gravy, served with a
side of mashed potatoes and your choice of one vegetable.

Maryland blue crab-filled ravioli tossed with a lemon caper cream sauce.

Rare: Mostly red • Medium Rare: Mostly pink with a red center • Medium: Pink throughout
Medium Well: Mostly brown with a pink center • Well Done: Brown throughout

Passenger
Favorite!

First Mate’s
Favorite!

Chicken Specialties

Entrees are served with your choice of soup (tomato bisque or chicken corn)
OR salad (mixed green or Caesar).

Flame-Grilled Chicken Salad

17

Grilled marinated chicken breast served atop mixed greens, diced tomatoes,
carrots, cucumber, shredded cheese and crispy tortilla strips,
served with your choice of dressing.

Chicken Marsala

20

Pan-seared boneless chicken breasts tossed with sliced portabello mushrooms
and a Marsala wine sauce and your choice of potato and vegetable.

Huckleberry’s Chicken Caesar Salad

17

Crispy Romaine lettuce tossed with homemade croutons and Caesar dressing,
topped with sliced grilled chicken and shaved Parmesan cheese.

Fulton Grilled Chicken

18

Two boneless chicken breasts seasoned and grilled, served with fresh sautéed
vegetables and herb-seasoned rice.

Parmesan-Crusted Chicken Breast

18

Boneless breast of chicken coated with Parmesan cheese
and breadcrumbs, lightly fried, topped with a smooth blush sauce
and your choice of potato and vegetable.

ASK YOUR SERVER
ABOUT OUR DAILY
DRINK SPECIALS AND
FOR WINE-PAIRING
RECOMMENDATIONS!

Passenger
Favorite!

First Mate’s
Favorite!

FDA advises consuming raw or undercooked meats, poultry, seafood, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions

History of Robert Fulton
In 1765, Robert Fulton was born in a farmhouse a few miles south of the Fulton Steamboat
Inn. Robert Fulton is credited with the successful design of the steamboat during the industrial
revolution, as well as initiating a commercial purpose for the steamship, and transforming the
world’s transportation. Robert Fulton began his career as many may not expect. His early
education was limited, yet he displayed considerable artistic talent and resourcefulness. At the age
of 17, he moved to Philadelphia, Pennsylvania, where he established himself as a painter.
Fulton was a hospitable youth of pleasant manners and appeared to have embraced the
opportunities that the city of Philadelphia provided for him. Robert was chosen to paint a portrait
of Benjamin Franklin shortly after moving to Philadelphia. However, Robert would soon turn
his attention toward engineering rather than painting. Fulton worked earnestly in regard to the
improvement of mill designs and contributed greatly to innovations in canal systems. While
working on the Erie Canal, Fulton developed one of the earliest “driving boats,” which he named
the Nautilus. The design of the Nautilus unexpectedly assisted in early submarine technology.
A few years later, in 1802, Fulton contracted with Robert Livingston to construct the first
successful steam-powered ship for use on the Hudson River. Over the next four years, he built
prototypes of the steamship in Europe and returned to New York in 1806. On August 17,
1807, the Clermont, Robert Fulton’s first American-built steamboat, left New York City for
Albany, thus inaugurating the first steamboat commercial service in the world. Robert Fulton
continued to engineer improvements in steam travel as well as advanced development regarding
submarines. However, his most famous accomplishment is the successful design of the steamboat.
We honor Robert Fulton’s achievements and welcome you aboard the Fulton Steamboat Inn!

