
A TRIBUTE TO
MOTHERS OF ALL AGES

ABOARD THE FULTON STEAMBOAT!

Children’s Menu Available!

Filet Mignon   |   41
A charbroiled 6 oz. prime cut filet,  
paired with red wine butter (GF)

Broiled Crab Cakes   |   32
Two 3 oz., “fresh, never canned” lump Maryland style 

crab cakes broiled to perfection, paired with a lemon aioli

Tuscan Chicken   |   25
Pan-seared chicken breast in rich cream sauce with  

sun-dried tomato, baby spinach, garlic and Italian herbs 

Stuffed Portobella Mushrooms   |   22
Roasted portobella mushrooms marinated in balsamic 
vinaigrette, stuffed with sautéed spinach, roasted red 
peppers, garlic, white wine, and provolone cheese (V)

Peach Bellini   |   9
Champagne, White Peach Puree and Chambord

Not Your Mother’s Moscow Mule   |   10
Malibu Rum, Smirnoff Vodka, Ginger Beer

Specialty Cocktails

Lemon Raspberry Cake   |   7 Chocolate Torte   |   7
Drizzled with rich chocolate sauce

Cheesecake   |   7

Locally-Made Down On The Farm Creamery Ice Cream   |   5
A sweet and simple frozen delight available in chocolate, vanilla or sugar-free vanilla. Additional toppings available upon request

Desserts

Family-Style Feast
An all-you-can-eat Lancaster County tradition

Start with your choice of garden salad, soup du jour, or our famous house tomato bisque. 
Followed by our famous Huckleberry’s pot roast, classic country ham with a maple 

glaze, penne primavera, whipped potatoes, and Chef’s roasted vegetables.

Adults (13+) $39 • Seniors (65+) $35 • Children (8-12) $16 • (4-7) $13
(Free for Children 3 and under with purchase of an Adult Meal)
All fountain drinks, coffee and tea are $2 with unlimited refills.

À la carte Menu 
Entrées include your choice of garden salad, soup du jour, or our famous house tomato 

bisque.  Entrées also include spring medley and garlic whipped potatoes.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS


