
May 5  th

Tasting Dinner

First Course: 
Sopa de Lima 

Topped with crispy tortilla strips. 

Second Course: 
BBQ pulled pork spring roll, 

served over a bed of Caesar salad.
 

Third Course: (your choice)
Seared Ahi Tuna:

 Over a chilled bean salad tossed in a tangy vinaigrette, finished
with an avocado crema. 

Grilled carne asada skirt steak bowl.
Cilantro lime rice, guacamole & fresh pico de gallo. 

Street Corn Ravioli:
Sweet corn ravioli, grilled corn, queso fresco & caramelized onions

tossed in a chili butter sauce. 

Fourth Course: 
Frozen Margarita Pie 

$45 per person
Dine-in or preorder take out. 

215.542.0272 - sweetbriarchef@gmail.com
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