(changes daily)
Steamed Mussels with Shallots, Dijon or in Wine $10
Bagaduce ‘Select’ Oysters, % Shell 4/$15 or Rockefeller 3/$12
Duck Liver Pate with Garlic Crostini $8

Peeky Toed Crab Cakes, Dill Aioli or Crab Salad, Lemon Vinaigrette $10
Spinach Salad, Pear, Manchego, Candied Walnuts, Molasses Vinaigrette $8

Haight's Farm Creen Salad, Lightly Dressed with Lemon Vinaigrette $5

Cold Cucumber Soup $6

Chicken Under a Brick, Boneless Half Chicken Crilled, White Bean Stew,

Carrots or Broccoli, Caramelized Pears...Old Ackley Farm Organic Chicken $20

Wild Alaskan King Salmon, Pan-Seared Filet on Forbidden Rice with
Bok Choy and a Maple Cream Sauce $28

Bouillabaisse, Haddock, Mussels, Scallops, a Lobster Stock,
Julienne Vegetables $18

Scallops, Seared Rare, Truffled Risotto, Herb Aioli,
Steamed Broccoli. Fresh George's Bank Scallops $22

J'®) Vegetarian Spring... A Medley of Chef's Fresh Daily Vegetables on French Lentils
= with a Lemon-Herb Vinaigrette... $16 Add Scallops ($6) or Mussels ($4)
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Broiled Top Sirloin Steak, Mashed Potatoes, Grilled Asparagus,
Sauteed Mushroom and Red Wine Reduction $32

1% Pound Lobster, Out of Shell, Butter Sauteed on Creamy Polenta
with Sugar Snap peas, Bourbon Vanilla Sauce $32

Prix Fixe...Creen Salad, Duck Confit, Choice of Dessert $25
Herbed Polenta, Cranberry-Lemon Sauce, Braised Spring Greens

Pub Menu available- Upstairs and Down.

Nightly Pub Specials - Friday: Baked Haddock AYCE $10.99
Our Own Desserts, Espresso, Cappuccino, A Pot of Fine Tea
Farms...Four Seasons, King Hill, Blue Zee, Haight, Five Star Nursry,
Old Ackley, David'’s Folly, Skylandia, Caldwell Farms, Sunset Acres.

Our Meat and Produce are Local, if not Organic, and Organic if not Local.
All our fish are—were—Wild and Free-Swimming and from GCulf of Maine,
except the Salmon which is wild from Alaskan waters and flown to us fresh....

Award Winning Wine List ¢ Real Food Classically Prepared
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Reservations 359 2777 * www.brooklininn.com




