SEAFOOD & CHOPS
@ Chadds Ford Inn

1% Thursday-Tasting Menu
Thursday, September 2-$40 per person, wines $6 extra per
course
Reservations suggested

Amuse
Pan seared Day Boat Scallop
Champagne grapes and lemon thyme
Prosecco Brut NV, Franco

First Course
Haskell’s Farm Corn Bisque
Truffle popcorn garnish
Prosecco Brut NV, Franco

Third Course

12 oz. Grass Fed NY Strip Steak
Local eggplant sauté, red wine demi
Cabernet Sauvignon, Heitz Bella Oaks 2001

Dessert

Creamy House Made Gelato or
Sorbet



