BRANDYWINE VALLEY RESTAURANT WEEK 2026

8 EOR 555
FIRST COURSE

ANDOUILLE STUFFED MUSHROOMS
ANDOUILLE SRUSAGE, PEPPERS, ONIONG, PARMESAN

KOREAN STYLE CHICKEN TENDERS
SIEET GHILI SAUCE

SOUP DU JOUR
HOUSE SALAD

SECOND COURSE

LAMB CHOPS
TWIN, DOUBLE-CUT LAMB CHOPS, RED WINE DEMI GLACE, MASHED POTATOES

CRAB STUFFED SHRIMP
JUMBO SHRIMP, LUMP CRAB, COCKTAIL SAUCE, MASHED POTATOES

THIRD COURSE

CHOICE OF DESSERT
CARROT CAKE, LIMIONGELLO CAKE, TIRAMISU, WHITE CHOGOLATE RASPBERRY.GAKE
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