MEXICANGASTROPUB

RESTAURANT WEEK MENU
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3 COURSE DINNER MENU

>3 1ST COURSE: <&
YELLOWFIN TUNA TOSTADITAS

yellowfin tuna tartare, avocado, kimchi mayo, fresh lime, scallions,
toasted sesame seeds, crispy corn tortillas

ROASTED CORN & POBLANO SOUP

fire-roasted corn and poblano peppers, creamy vegetable broth,
roasted corn, crema, fresh cilantro

= 2ND COURSE: <&
OAXACA STUFFED CHICKEN

oaxaca cheese, garlic cream cheese & spinach stuffed chicken breast,
creamy ancho sauce, garlic mashed potatoes, haricots verts

RIBEYE SKILLET

grilled ribeye, chile-roasted herb potatoes, crispy brussels sprouts,
ancho-cherry tomato demi-glace

CHEESE & SPINACH CHIPOTLE TORTELLINI

cheese & spinach-filled tortellini, creamy chipotle sauce,
roasted tomatoes, baby spinach, toasted pepitas, shaved parmesan

>3 DESSERT COURSE: <<
JALISCO CREME BRULEE

jalisco tequila & orange-infused vanilla custard,
crisp caramelized sugar, candied orange zest

CHURROS

warm cinnamon-sugar churros, chocolate sauce, dulce de leche
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PER PERSON
. RESERVATIONS NOT REQUIRED BUT RECOMMENDED _

<> 2 BRANDYWINE VALLEY RESTAURANT WEEK ¢ SEPT 14-20, 2026 ¢ <&





