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SEAFOOD & CHOPS
@ Chadds Ford Inn

Vintner’'s Table
Thursday, September 7 and Friday, September 8, 2017

@the Chadds Ford Winery
For more information or to make a reservation, call the winery at 610.388.6221

Amuse Bouche
Spicy Green Tomato “Hot Pockets”
Tomatoes grown at Q/Q Farm in Lincoln University, PA

First Course
Victor’s Grilled Pacific Octopus
Grilled caponata

Main Course
A7 Texas Strube Ranch Wagyu Beef

Two Gnomes chanterelles, Q/Q Farm corn jus

Local Cheese Board
Johnny’s Clothbound Cheddar, Lancaster County, PA
Farm at Doe Run Blue, Chester County, PA

Dessert
Chester County Honey Creme Brilée
Q/Q Farm honey, bee pollen



