1774 Summer Restaurant Week
3-Course Lunch $15

First Course (choose one)
Chefs Feature Soup
OR
Baby Frisee and Bibb Salad… watermelon radish, peaches, fresh berries with hibiscus vinaigrette
OR
Beet and Goat Cheese Salad… red & golden beets, marinated goat cheese with a citrus vinaigrette

Second Course (choose one)
Open-face Chicken Melt… heirloom tomato, fontina cheese with a cilantro aioli
OR
1774 Local PA Proud Beef Burger… LTO, Cooper Sharp American, bacon jam on a garlic buttered brioche
OR
Pecan-crusted Salmon… served over cheddar grits with a bourbon glaze

Third Course (choose one)
House-made Mango sorbet
House-made Coconut Ice Cream

Note: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-bourne illness. Food prepared in this
kitchen has been prepared in the same environment as products containing wheat, soy, dairy, eggs, peanuts, tree nuts, fish, and shellfish.

Summer Restaurant Week
3-Course Dinner $40

First Course (choose one)
Middle Eastern Display… house-made dips, spreads, hummus, baba ghanoush, tomato salad, couscous salad and Naan
Bread
OR
Pickled Beet and Goat Cheese Salad… red and golden beets, marinated goat cheese on tossed greens with a citrus
vinaigrette
OR
Baby Frisee and Bibb Salad… peaches, fresh berries, radishes on tossed greens with a hibiscus vinaigrette

Second Course (choose one)
Monkfish Francaise… over capellini pasta tossed in lemon, parmesan cheese, in a white wine sauce
OR
Smoked French Chicken Breast… served with a quinoa pilaf and a vegetable du jour
OR
Petit Beef Filet… served on a sweet potato cake with smoked leeks & grape tomatoes in a maderia sauce

Third Course (choose one)
House-made Mango sorbet with fresh fruit
Brownie Tower

Note: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-bourne illness. Food prepared in this
kitchen has been prepared in the same environment as products containing wheat, soy, dairy, eggs, peanuts, tree nuts, fish, and shellfish.

