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Crispy Fried Pickles/Horseradish Crema  {12}  V

Crispy Brussels Sprouts/Brown Sugar/Bacon/
Sherry Vinaigrette  {16}

Fried Artichokes/Lemon Aioli {12}  V

Saratoga Chips/Bacon Ranch Dip  {10}

Chicken Wings/Honey Sriracha  {17}

Eggplant Meatballs/Marinara/Parmesan  {10}  V

{ }

Beer Battered Haddock/ Fries/Tartar Sauce  {25}

Chicken Milanese/Linguine/Arugula/Lemon Caper Sauce  {25}

Smoked St. Louis Ribs/Chipotle Slaw/ Fries  {23}

Center Cut Filet Mignon/Cabernet Demi Glace/
Mashed Potatoes/Vegetables  {46} GF

Sliced Steak Frites/Herb Butter  {39} 

Faroe Islands Salmon/Dill Cream/Farro Pilaf {34}

Grilled Pork Chop/Fig Demi Glace/Mashed Potatoes/
Vegetables  {37}

Slow Braised Beef Short Ribs/Red Wine Sauce/Mashed Potatoes  {35}

Crispy Duck Confit/Fingerling Sweet Potatoes/
Pomegranate Molasses  {35}  GF

Pork Belly Mac & Cheese/Campanelle Pasta/Toasted Panko/
Root Beer BBQ Glaze  {24}

BROOK TAVERN 
“BURGERS”

Served with Fries

Brook Tavern Burger/Bacon/Cheddar/Lettuce/
Tomato/Pickled Red Onion/Pickles Garlic Aioli  {19}

Salmon Burger/Tomato/Avocado/Spicy Aioli  {21}

Fried Chicken Sandwich/Pickled Red Onion/ 
Honey Sriracha/Arugula  {18}

Fish Sandwich/Slaw/Tartar Sauce  {18}

Grilled Chicken Sandwich/Bacon Jam/Soft Brie/
Cranberry Aioli/Lettuce/Tomato  {18}

BROOK TAVERN TACOS
Rare Blackened Ahi Tuna Tacos/Black Bean Corn Salsa/

Cilantro/Avocado/Jalapeno Lime Sour Cream  {19} GF

Blackened Rock Shrimp Tacos/Slaw/Lemon Pepper  {17} GF

Grilled Vegetable Tacos/Zucchini/Squash/
Red Peppers/Cotija/Black Bean Corn Salsa/

Chipotle Sauce  {16} GF/V

KIDSMENU {$14}
Crispy Chicken/Fries
Cheeseburger/Fries

Mac n Cheese
BBQ Ribs/Fries

SOUPS & SALADS
The Brook Salad/ Grilled Vegetables/Baby Greens/

Boursin Cheese/Garlic Croutons/Aged Sherry Vinaigrette/
Chicken  {23} Sliced Angus Steak, Salmon or Tuna  {28}

Arugula Salad//Figs/Chevre/Apples/
White Balsamic Vinaigrette/Candied Walnuts  {16}  GF/V

Mixed Greens/Cucumbers/Tomatoes/Pickled Onion/
Red Wine Vinaigrette  {12} or half  {8}  GF/V

Caesar Salad/Garlic Croutons/White Anchovy  {15} or half  {9}

Salad Additions/Chicken {10} /Salmon {13} /Ahi Tuna {14} /Steak {14}

Whipped Ricotta/Honey/Lemon Zest/Spiced Pistachios/
Olive Oil/Toasted Baguette  {16} V

Baked French Onion Soup Au Gratin/Swiss {10}

Chipotle Sweet Potato Bisque {10}  GF/V

SMALL PLATES
Buffalo Cauliflower/Carrot and Celery Slaw/Blue Cheese  {15} V

Maryland Crab Cake/Old Bay Caper Remoulade/Arugula/
Lemon Vinaigrette  {19}

Oysters on the Half Shell/Jalapeno Mignonette {3.50 ea.}  GF

Crispy Rock Shrimp/Cajun Spiced Aioli  {14}

Mushroom Pot Stickers/Ginger Chili Soy  {12}  V

Sesame Encrusted Ahi Tuna/Seaweed Salad/Wasabi Aioli  {35}  GF

LARGER PLATES

Vegetarian/ V Gluten Free/GF

Please inform our staff of any food allergies or intolerances you may have before ordering. We will do our best to accommodate you.


