
 
Delaware Dines Out Menu September 26th-October 2nd 

 
Prix Fixe Lunch  

($15pp) 
 

First Course 
Early Fall Harvest Salad 

Candied nuts, apples, local greens, bread chips, pumpkin seeds, 
goat cheese, roasted shallot pear vinaigrette 

-or- 
Roasted Apple & Celery Soup 

Apple chips, celery salad, crispy country ham 
 

Second Course 
Roasted Heritage Pork 

Sprouts, apples, bacon, crushed olive oil potatoes, pistachio vinaigrette 
-or- 

Smoked Chicken Pita 
Roasted grapes, greens, pistachios, artichoke pesto 

 
 
 

Prix Fixe Dinner 
($30pp) 

 
First Course 

Roasted Apple & Celery Soup 
Apple chips, celery salad, crispy country ham 

-or- 
Heirloom Beet & Pear Salad 

Roasted beets, local pears, celery leaves, aged sheep’s cheese, pistachios, beet vinaigrette 
-or- 

East Coast Cheese Tasting 
Selection of artisanal east coast cheeses, fresh fruit, chutney, and crackers 

 



Second Course 
Grilled Quail 

Grilled fennel, artichokes, French olives, roasted tomatoes, Meyer lemon vinaigrette 
-or- 

Roasted Trout 
Truffle pommes puree, roasted grapes, zucchini, toasted nuts, French bean salad, citrus, 

capers 
-or- 

Petite New York Strip 
Cauliflower mash, brussel sprout bacon salad, red wine reduction 

 
Third Course 

Tasting of Chocolate 
Three preparations of decadent chocolate 

-or- 
Deconstructed Carrot Cake 

Carrot walnut torte, white chocolate mascarpone cream, carrot walnut salad, golden raisin 
puree, carrot powder   

 
 


