
 
 
 

The Inn at Brookeville Farms 
A touch above 

Rendering our own stocks and sauces  daily from scratch creates the incomparableRendering our own stocks and sauces  daily from scratch creates the incomparableRendering our own stocks and sauces  daily from scratch creates the incomparableRendering our own stocks and sauces  daily from scratch creates the incomparable    
and individual flavors that make our dishes distinctive.  Everything we serve is and individual flavors that make our dishes distinctive.  Everything we serve is and individual flavors that make our dishes distinctive.  Everything we serve is and individual flavors that make our dishes distinctive.  Everything we serve is     

hand crafted inhand crafted inhand crafted inhand crafted in----house.  Our passionate attention to fresh ingredients and inspired house.  Our passionate attention to fresh ingredients and inspired house.  Our passionate attention to fresh ingredients and inspired house.  Our passionate attention to fresh ingredients and inspired 
preparation, make every dish just a touch above.preparation, make every dish just a touch above.preparation, make every dish just a touch above.preparation, make every dish just a touch above. 

 

 
HAPPY EASTER! 
 APRIL 12th 2009 

 
TODAYS MENU 

    

Wine Suggestions  
 

WHITES 
 

Chalone Chardonnay 07     Glass  $8   Bottle  $28 
 

Benvolio Pinot Grigio 06    Glass $7   Bottle  $27 
 

Clean Slate Riesling     Glass  $6   Bottle   $27 
 

REDS 
 

ST. Francis Red  Blend     Glass  $7     Bottle   $34 
 

Marietta Old Vine        Glass $7    Bottle    $30 
 

Eliseo Silva  Syrah    Glass  $8   Bottle   $31 
 

Damiani Chianti 06    Glass $8   Bottle  $36 

    
~ Easter Dinner  $38.00 Per Person ~ 

    
~ ~ ~ ~ Appetizers, Soups and SaladsAppetizers, Soups and SaladsAppetizers, Soups and SaladsAppetizers, Soups and Salads    ~~~~    

 
    

Blue Crab and Smoked Tomato Bisque with ChivesBlue Crab and Smoked Tomato Bisque with ChivesBlue Crab and Smoked Tomato Bisque with ChivesBlue Crab and Smoked Tomato Bisque with Chives    
    

Wild Mushroom and Sweet Onion SoupWild Mushroom and Sweet Onion SoupWild Mushroom and Sweet Onion SoupWild Mushroom and Sweet Onion Soup    
    

Baby Arugula Greens with Local Cherry Tomatoes, Currants, Baby Arugula Greens with Local Cherry Tomatoes, Currants, Baby Arugula Greens with Local Cherry Tomatoes, Currants, Baby Arugula Greens with Local Cherry Tomatoes, Currants,     
Grana Padano Cheese  and ChampagneGrana Padano Cheese  and ChampagneGrana Padano Cheese  and ChampagneGrana Padano Cheese  and Champagne----Tarragon VinaigretteTarragon VinaigretteTarragon VinaigretteTarragon Vinaigrette    

    
House Cured Scandanavian Gravlox of Salmon House Cured Scandanavian Gravlox of Salmon House Cured Scandanavian Gravlox of Salmon House Cured Scandanavian Gravlox of Salmon     

With Shaved Fennel and Dill CremeWith Shaved Fennel and Dill CremeWith Shaved Fennel and Dill CremeWith Shaved Fennel and Dill Creme    



 
 

 

~  Entrees ~ 
 

Roast Leg of Lamb with French Beans, Roasted Garlic PotatoesRoast Leg of Lamb with French Beans, Roasted Garlic PotatoesRoast Leg of Lamb with French Beans, Roasted Garlic PotatoesRoast Leg of Lamb with French Beans, Roasted Garlic Potatoes    
And Natural Au JusAnd Natural Au JusAnd Natural Au JusAnd Natural Au Jus    

    
Grilled Kansas City Strip Loin with Swiss ChardGrilled Kansas City Strip Loin with Swiss ChardGrilled Kansas City Strip Loin with Swiss ChardGrilled Kansas City Strip Loin with Swiss Chard    

Mustard Polenta and Bordelaise SauceMustard Polenta and Bordelaise SauceMustard Polenta and Bordelaise SauceMustard Polenta and Bordelaise Sauce    
    

Panko Crusted North Atlantic Cod with Leeks, Panko Crusted North Atlantic Cod with Leeks, Panko Crusted North Atlantic Cod with Leeks, Panko Crusted North Atlantic Cod with Leeks,     
Sweet Corn and Vermouth ButterSweet Corn and Vermouth ButterSweet Corn and Vermouth ButterSweet Corn and Vermouth Butter    

    
Pan Seared Swordfish with AvocadoPan Seared Swordfish with AvocadoPan Seared Swordfish with AvocadoPan Seared Swordfish with Avocado----Shrimp Relish Shrimp Relish Shrimp Relish Shrimp Relish     

    Roasted Red PepperRoasted Red PepperRoasted Red PepperRoasted Red Pepper----Mango SauceMango SauceMango SauceMango Sauce    
 

~  Desserts ~ 
 

Cinnamon Brioche Bread Pudding with Golden Raisins, Vanilla Ice Cream and Cinnamon Brioche Bread Pudding with Golden Raisins, Vanilla Ice Cream and Cinnamon Brioche Bread Pudding with Golden Raisins, Vanilla Ice Cream and Cinnamon Brioche Bread Pudding with Golden Raisins, Vanilla Ice Cream and     
Wild Turkey GlazeWild Turkey GlazeWild Turkey GlazeWild Turkey Glaze    

    
Caramelized Pear and Pecan “Purse”  with Marsala Ice CreamCaramelized Pear and Pecan “Purse”  with Marsala Ice CreamCaramelized Pear and Pecan “Purse”  with Marsala Ice CreamCaramelized Pear and Pecan “Purse”  with Marsala Ice Cream    

    
Trio of StrawberryTrio of StrawberryTrio of StrawberryTrio of Strawberry----Mint, Mango and Coconut Sorbets with Fresh FruitMint, Mango and Coconut Sorbets with Fresh FruitMint, Mango and Coconut Sorbets with Fresh FruitMint, Mango and Coconut Sorbets with Fresh Fruit    

    
Warm Dark Chocolate Pound Cake with Ganache and GaufretteWarm Dark Chocolate Pound Cake with Ganache and GaufretteWarm Dark Chocolate Pound Cake with Ganache and GaufretteWarm Dark Chocolate Pound Cake with Ganache and Gaufrette    

 
        ~ Children’s Menu  $15.95 ~ 

 

Fruit Cup or Petite SaladFruit Cup or Petite SaladFruit Cup or Petite SaladFruit Cup or Petite Salad    
 

Entrée Entrée Entrée Entrée     

Chicken Fingers and FriesChicken Fingers and FriesChicken Fingers and FriesChicken Fingers and Fries    
    

Cheese Pizza with FriesCheese Pizza with FriesCheese Pizza with FriesCheese Pizza with Fries    
    

Pasta with Marinara SaucePasta with Marinara SaucePasta with Marinara SaucePasta with Marinara Sauce    
    

DessertDessertDessertDessert    

    Ice  Cream Sundae or Sorbet or Fresh FruitIce  Cream Sundae or Sorbet or Fresh FruitIce  Cream Sundae or Sorbet or Fresh FruitIce  Cream Sundae or Sorbet or Fresh Fruit    
 
 

 
Out of courtesy for others, please refrain from using cellular phones in the dining rooms.   

(You are welcome to use the house phone.) 
 

An 18% taxable service fee is added to all parties of six or more  
 

 


