The Inn at Broo ﬂ eville Farms

K cndcn’ng our own stocks and sauces c/ai/g from scratch creates the /hcom/:)arab/c
and individual Havors that make our dishes distinctive. I vcrytﬁ/hg we serve is
hand crafted in-house. Our /oassiona te attention to fresh lh‘grcc/icnts and lhspl}‘ca/

Prcparatfon, make every dish justa touch above.

May 8th, 2011

Happy Mother’s Day!

Wine Selections

Glass Bottle

White
Beringer White Zinfindel, California 2009 7 21
Clean Slate Reisling, Germany 2009 8 28
Kris Pinot Grigio, Italy 2009 9 34
Louis Jadot Chardonnay, France 2008 9 32
Red
Hess Select Cabernet Sauvignon, California 2007 9 34
La Crema Pinot Noir, California 2008 12 48
Bogel Merlot, California 2008 7 24
Dona Paula Los Cardos Malbec, Argentina 2009 8 26

Drink Specials

The Brookeville Inn Cranberry Cocktail Martini 10
Pomegranate Mimosa 10

Sparkling Pink Grape Juice non-alcoholic 4

Children’s Three Course Menu

Fruit Cup or Petite Green Salad

~ o~ o~

Pasta with Marinara Sauce
Chicken Fingers with French Fries

Cheese Pizza with French Fries

~ o~ ~

Ice Cream Sundae

16



First Course Selections

Blue Crab & Tomato Bisque
Chives

Blackened Chicken & Corn Chowder

Smoked Bacon
Baby Arugula Greens
Local Heirloom Tomatoes, Pine Nuts, English Stilton

Champagne Tarragon Vinaigrette

Caesar Salad
Homemade Croutons, Grana Padano

Entreée Selections

Grilled Kansas City Steak
Swiss Chard Panzanella Salad, Bordelaise

Espresso Brown Sugar Rubbed Pork Porterhouse
Asparagus, Dijon Glace

Citrus Herb Crusted Pacific Halibut
Leeks, Sweet Corn, Vermouth Butter

Pan Seared Rockfish
Mango Relish, Roasted Red Pepper Papaya Sauce

Dessert Selections

Coconut Lavender Flan
Caramel Sauce, Toasted Coconut

Caramelized Pear, Fig & Pecan Purse
Rum Raisin Ice Cream

Warm Dark Chocolate Torte
Ginger Ganache, Vanilla Bean Ice Cream
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