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at The Briarwood Inn

Harters @ Dhnall Dates

Briarwood Appetizer Tray shrimp cocktail, blended port wine geaks @ %af()()d

cheddar cheese, spinach mousseline, liver pate, olive tapenade,
salmon butter, bread & cracker basket 3§

USDA Prime Bone-in Ribeye 180z 42
Hand Cut Filet 8oz or1l1 0z 32/ 38

Warm Spinach & Artichoke Dip toast points, flatbread &

Homemade Lobster Ravioli basil beurre blanc, ricotta, shallots 73 / 20 Prime Rib 13 0zor200z 27/ 35
P.E.I Mussels white wine, tomatoes, gatlic, basil 73 Bone-in New York 160z 40
Crispy Calamari fried lemon, sweet chili sauce, gatlic aioli 70 Alaskan King Crab Legs 220z mkt
Ahi Tuna Sliders cusabi, cucumber, radish, micro greens 72 Maine Lobster Tail 160z 5§
Ground Sirloin Sliders Gruyere cheese, caramelized onions 72 8oz Filet Mignon &
Tenderloin Tacos corn tortillas, chili-lime slaw, corn, ranchero beans, 4oz South Aftican Lobster Tail 55
pepper jack cheese, pico de gallo 73 N
huces @ Hditions
Béarnaise 3
(g%| ads Bordelaise 4
Madagascar Pepper Sauce 5

Hollandaise 3

Signature Chopped Shrimp butter lettuce, mango, avocado, tomato, ; .
Caramelized Onions J

Haystack Mountain goat cheese, praline almonds, citrus dressing 70 / 18

House Spinach mushrooms, onion, mandarin oranges,
hot bacon dressing 7/ 713

Grilled Caesar prosciutto wrapped romaine, parmesan crouton 70
Roasted Chicken Cobb avocado, bacon, Maytag bleu cheese, hard boiled %Up

egg, crispy onions, cucumber, tomato, buttermilk ranch 76

Red and Golden Beet Carpaccio arugula, Haystack Mountain goat

cheese, mint vinaigrette 9 Lobster Bisque 70

Tuna Nigoise romaine lettuce, haricot verts, red potatoes, Kalamata olives,
tomatoes, hard boiled egg, lemon & olive oil dressing 77

%itions

Prime Rib Sandwich caramelized onions, sautéed mushrooms, toasted sourdough, French fries 77

French Onion §

Halibut Filet orange & ginger sauce, red pepper cutls, crispy onions 32

Lemon Scented Polenta spinach, chickpea, and roasted corn puree, spicy tomato coulis, grilled cucumbers,
red onion, tomato, feta cheese, corn 75

Chicken Picatta white wine, butter, capers, lemon 76

% des

Sweet Potato Chips 4 Sautéed Garlic Mushrooms 6
French Fries 4 Steamed Broccoli 7
Mac N Cheese § Asparagus Béarnaise 70
Potato Timbale 9 Seasonal Vegetable 7

Executive Chef - Tom Morris Executive Sous Chef - Dan Black



