
HISTORICAL DINNER SERIES
THIRD TUESDAY OF EVERY MONTH ★  5:30 P.M.

CO Q  AU  V IN 
Red wine braised chicken with bacon, mushrooms and onion

Reflecting the rustic, resourceful cooking of the late 18th century, slow-cooked 
chicken dishes were common in civilian and officers’ kitchens. 

PA N - FR IE D  CO D
Panko-breaded with lemon, parsley and tartar sauce

Cod was a common and reliable food source in the colonial America, making it a 
fitting representation of the simple, sustaining fare

P OTATO  C A KE S
 An excellent way to use any leftover potatoes was to either deep fry or 

bake them for later consumption.

V E G E TA B LE  ME D LE Y
 Beets, turnips and carrots were a staple of the Colonial diet

since they stored excellently during winter.
  

CH O CO L ATE  TA R T
A basic, but delicious end to our evening! We are featuring our 

Flourless Chocolate Brownie Custard in place of this confectionery delight.

1164 Valley Forge Road • Wayne, PA
blackpowdertavern.com

Join us as we learn about the American Revolution and enjoy 
dishes reminiscent of those served during Colonial times. 


