
 

 

20% GRATUITY ADDED TO PARTIES OF 5 OR MORE. 
 

*Contains nuts. Please inform us of any food allergies.                       
Consuming raw or undercooked meat, poultry, seafood or shellfish may increase your risk of foodborne illness. 

 

BRANDYWINE VALLEY RESTAURANT WEEK 
DINNER –$35 

 

 
FIRST COURSE (CHOOSE ONE) 

 
HEIRLOOM TOMATO & PEACH SALAD 

frisee, lemon-honey vinaigrette, pistachio* 
 

SHRIMP CEVICHE 
avocado, jalapeño, red onion, lime juice, tajín, corn chips 

 
CRISPY CHICKEN DRUMSTICKS 
tamarind-chile glaze, scallions 

 
 

SECOND COURSE (CHOOSE ONE) 

 
CHICKEN PAD THAI 

rice noodles, scallion, peanuts*, cilantro, bean sprouts, spicy peanut sauce 
 

HANGER STEAK 
roasted broccolini, chimichurri, papas bravas, chipotle aioli 

 
BLACK SEA BASS A LA PLANCHA 

pibil sauce, cilantro rice, habanero-pickled onion 
 
 

CHOOSE ANY COCKTAIL FROM THE NEXT PAGE 

 
 

 
 

 

  



 
 

 
 

BUBBLES  
Simonet Blanc de Blanc Brut N/V 

WHITE 
Wither Hills Sauvignon Blanc, NZ 
Harkin Chardonnay, CA 
Tiffenbruner Pinot Grigio, IT 
Pike Riesling Hills and Valleys, AU 
Novellum, Chardonnay, FR 
 

ROSÉ 
Figuière Le Saint André, Provence, FR. 

RED 
Juggernaut Cab Sauv, CA 
Santa Julia Malbec, AR 
Scarpetta Sangiovese, IT 

                            

 

 
 

DRAUGHTS 

Other Half (NY) Green City NEIPA 7% 
Other Half (NY) Forever Ever NEIPA 4.7% 
Union (PA) Duckpin Pale Ale 5.5% 
2SP (PA) Delco American Amber Lager 4% 
Industrial Arts (NY) Metric Pilsner 4.7% 
Allagash (ME) White Witbeir 5.2% 
 

 

BOTTLES / CANS 

Tripping Animals (FL) Ever Haze, IPA 7% 
Tripping Animals (FL) No Mames Lager 6% 
Yuengling (PA) Lager 5% 
Miller Lite 4.8% 
PBR 4.7% 
Tecate 4.5% 
Athletic (CT) Free Wave Hazy IPA NA% 

STANDARDS 
 

OLD FASHIONED bourbon, sugar, angostura 
bitters, regans’ no. 6 orange bitters, orange, 
hand-cut rocks 
SAZERAC rye, cognac, sugar, peychaud’s 
bitters, lemon 
CORPSE REVIVER NO. 2 absinthe rinse, gin, 
orange curaçao, lillet blanc, lemon, orange 
twist 
FERNET SOUR fernet, green chartreuse, 
lemon juice, lime 
CLASSIC MARGARITA blanco tequila, patrón 
citrónge, lime, agave, salt 
NAKED AND FAMOUS mezcal, aperol, yellow 
chartreuse, lime 
CHAMPAGNE COCKTAIL blanc de blanc, 
cognac, lemon, sugar, lemon twist 
 

MODERN DELIGHTS 
 

COVFEFE bourbon, coffee, crème de cacao, mole 
bitters, coconut honey, cinnamon, coffee cubes 
OFF THE WAGON bourbon, walnut liquor*, 
earl grey, sweet vermouth, toasted cinnamon  
FLASHIN’ FASHIONED coconut-infused pussers 
rum, plantation pineapple rum, velvet falernum, 
chai-spiced demerara syrup, house bitters 
HER NAME WAS LOLA el dorado 12-year dark 
rum, fontbonne, pineapple, coconut, lime 
BLUE SKY FOR DAYZ pineapple-infused 
vodka, vanilla, lemon, blueberry 
CARDI BASIL basil-infused vodka, big o ginger 
liqueur, apricot, lemon, cardamom bitters 
CROUCHING TIGER gin, mango, bitter bianco, 
szechuan pepper, cocchi americano 
PURPLE RAIN empress gin, ramazotti, 
elderflower, lemon 
ROSSA MARGARITA blanco tequila, blood 
orange, chile de árbol, agave, lime 
TAKE MY MONEY mezcal, passion fruit, 
vanilla, egg white, citrus 
CACHAÇAFARI cachaça, blanco tequila, 
crème de framboise, lime, sage, raspberry 
 

 


