
 
 
 

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.  Just about everything is and individual flavors that make our dishes distinctive.  Just about everything is and individual flavors that make our dishes distinctive.  Just about everything is and individual flavors that make our dishes distinctive.  Just about everything is     

made inmade inmade inmade in----house. From sausages to sorbets, our passionate attention house. From sausages to sorbets, our passionate attention house. From sausages to sorbets, our passionate attention house. From sausages to sorbets, our passionate attention     
to fresh ingredients and inspired preparation, make every dish just a touch above.to fresh ingredients and inspired preparation, make every dish just a touch above.to fresh ingredients and inspired preparation, make every dish just a touch above.to fresh ingredients and inspired preparation, make every dish just a touch above. 

 

HAPPY MOTHER’S DAY 2009 

TODAYS MENU 

 
 

Wine Suggestions  
 

WHITES 
 

Chalone Chardonnay Glass  $8   Bottle  $28 
 

Sokol Blosser Evolution Glass $8   Bottle  $34 
 

Hogue Late Harvest Riesling Glass  $7   Bottle   $27 
 

REDS 
 

St Francis Red `Blend` Glass  $7     Bottle   $32 
 

Laboure-Roi Pinot Noir Glass $8    Bottle    $34 
 

Marietta  Old Vines Zinfandel Glass  $7   Bottle   $30 
 

 

 

~ Appetizers, Soups and Salads ~ 

 
    

Fresh Oyster and Fennel Bisque with Chive OilFresh Oyster and Fennel Bisque with Chive OilFresh Oyster and Fennel Bisque with Chive OilFresh Oyster and Fennel Bisque with Chive Oil    
    

Italian Sausage and Navy Bean Soup with OkraItalian Sausage and Navy Bean Soup with OkraItalian Sausage and Navy Bean Soup with OkraItalian Sausage and Navy Bean Soup with Okra    
    

Baby Spinach with Grapefruit, Gorgonzola Cheese,Baby Spinach with Grapefruit, Gorgonzola Cheese,Baby Spinach with Grapefruit, Gorgonzola Cheese,Baby Spinach with Grapefruit, Gorgonzola Cheese,    
Toasted Pine Nuts and HoneyToasted Pine Nuts and HoneyToasted Pine Nuts and HoneyToasted Pine Nuts and Honey----Basil VinaigretteBasil VinaigretteBasil VinaigretteBasil Vinaigrette    

    
Seared Rarish Ahi Tuna with CucumberSeared Rarish Ahi Tuna with CucumberSeared Rarish Ahi Tuna with CucumberSeared Rarish Ahi Tuna with Cucumber----Carrot SlawCarrot SlawCarrot SlawCarrot Slaw    

and Citrus Soy Syrupand Citrus Soy Syrupand Citrus Soy Syrupand Citrus Soy Syrup    



 
 

 

~  Entrees ~ 
 

Pan Seared Halibut with Sautéed Ramps, Fingerling PotatoesPan Seared Halibut with Sautéed Ramps, Fingerling PotatoesPan Seared Halibut with Sautéed Ramps, Fingerling PotatoesPan Seared Halibut with Sautéed Ramps, Fingerling Potatoes    
and Papaya Scallion Sauceand Papaya Scallion Sauceand Papaya Scallion Sauceand Papaya Scallion Sauce    

    
Grilled Angus Flat Iron Steak with Sautéed Wild Mushrooms, Grilled Angus Flat Iron Steak with Sautéed Wild Mushrooms, Grilled Angus Flat Iron Steak with Sautéed Wild Mushrooms, Grilled Angus Flat Iron Steak with Sautéed Wild Mushrooms,     

Leeks and Rosemary Marrow ButterLeeks and Rosemary Marrow ButterLeeks and Rosemary Marrow ButterLeeks and Rosemary Marrow Butter    
    

Sea Scallops over Capellini Pasta with Broccoli and Sundried Tomato PestoSea Scallops over Capellini Pasta with Broccoli and Sundried Tomato PestoSea Scallops over Capellini Pasta with Broccoli and Sundried Tomato PestoSea Scallops over Capellini Pasta with Broccoli and Sundried Tomato Pesto    
    

Honey Hoisin Charred  Pork Porterhouse with Red Skin Potatoes and Baby SpinachHoney Hoisin Charred  Pork Porterhouse with Red Skin Potatoes and Baby SpinachHoney Hoisin Charred  Pork Porterhouse with Red Skin Potatoes and Baby SpinachHoney Hoisin Charred  Pork Porterhouse with Red Skin Potatoes and Baby Spinach    
    

Crabmeat and Mussel Quiche with Fresh Herbs, Gruyere CheeseCrabmeat and Mussel Quiche with Fresh Herbs, Gruyere CheeseCrabmeat and Mussel Quiche with Fresh Herbs, Gruyere CheeseCrabmeat and Mussel Quiche with Fresh Herbs, Gruyere Cheese    
Wild Watercress Salad and Lemon Shellfish Buerre BlancWild Watercress Salad and Lemon Shellfish Buerre BlancWild Watercress Salad and Lemon Shellfish Buerre BlancWild Watercress Salad and Lemon Shellfish Buerre Blanc    

    
~  Desserts ~ 

 

Fuji Apple Tartlet with Cinnamon Anglaise and Vanilla Bean Ice CreamFuji Apple Tartlet with Cinnamon Anglaise and Vanilla Bean Ice CreamFuji Apple Tartlet with Cinnamon Anglaise and Vanilla Bean Ice CreamFuji Apple Tartlet with Cinnamon Anglaise and Vanilla Bean Ice Cream    
    

Warm Bittersweet Chocolate Brownie Warm Bittersweet Chocolate Brownie Warm Bittersweet Chocolate Brownie Warm Bittersweet Chocolate Brownie     
with Coconut Milk Ice Cream and Caramel Saucewith Coconut Milk Ice Cream and Caramel Saucewith Coconut Milk Ice Cream and Caramel Saucewith Coconut Milk Ice Cream and Caramel Sauce    

    
Strawberries Romanoff with Orange Liqueur and GaufretteStrawberries Romanoff with Orange Liqueur and GaufretteStrawberries Romanoff with Orange Liqueur and GaufretteStrawberries Romanoff with Orange Liqueur and Gaufrette    

    
Lemon and Raspberry Sorbets with Minted SyrupLemon and Raspberry Sorbets with Minted SyrupLemon and Raspberry Sorbets with Minted SyrupLemon and Raspberry Sorbets with Minted Syrup    

    
$38.00 per person$38.00 per person$38.00 per person$38.00 per person    

 

Children’s Menu 

 

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

Entrée Entrée Entrée Entrée     

BBQ Chicken Breast and FriesBBQ Chicken Breast and FriesBBQ Chicken Breast and FriesBBQ Chicken Breast 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    

Chocolate Ice  Cream Sundae, Sorbet or Fresh FruitChocolate Ice  Cream Sundae, Sorbet or Fresh FruitChocolate Ice  Cream Sundae, Sorbet or Fresh FruitChocolate Ice  Cream Sundae, Sorbet or Fresh Fruit    
$15.95 per child$15.95 per child$15.95 per child$15.95 per child    

    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 and greater.  
 

. 


