THE OFFICIAL STONE BRIDGE INN & RESTAURANT NEWSLETTER

SBI News

March 27,2009
Moroccan Wine Dinner

Fresh Vegetable Couscous
Butternut Squash, Fennel,

Quince Honey and Spices
with Lentils and Chakchouka.

Tax and Gratuity not included.

Stone Bridge Restaurant: (570) 679-9500 / Inn: (570) 679-9200
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Stone Bridge Inn & Restaurant is a smoke-free establish-
ment in accordance with the PA Clean Indoor Air Act.

Smoking is permitted outdoors only.

www.stone-bridge-inn.com ¢ e-mail: sbhinn@nep.net




