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Deviled Eggs/Candied Bacon/Chives {10} GF
Brook Tavern Fried Pickles/Horseradish Sauce  {10} 

Grilled Lamb Lollipops/Farro Pilaf/Mint Sauce {19} GF
Cold Water Oysters on the Half Shell/Jalapeno Mignonette  {3.50 ea} GF

The Brook Salad/Grilled Vegetables/Baby Greens/Boursin Cheese/
Garlic Croutons/Aged Sherry Vinaigrette/

Chicken {21}  Sliced Angus Steak, Salmon or Tuna  {26}
Baked Ham/Brown Sugar Glaze/Home Fried Potatoes/Fresh Carrots  {29}

Steak & Eggs/8 oz. Sirloin/Fried Eggs/Homefries/Toast  {28}
Brook Tavern Burger/Bacon/Cheddar/Lettuce/Tomato/Pickled Red Onion/Pickles/Garlic Aioli  {20}

Blueberry French Toast/Cream Cheese/Maple Syrup/Powdered Sugar {19}
Crab Cake Benedict/Poached Eggs/Lump Crab Cake/Canadian Bacon/Tomato Hollandaise  {26}

Belgian Waffle/Strawberries/Maple Syrup/Whipped Cream  {18}

DESSERTS
Strawberry Shortcake/Whipped Cream {10}

Chocolate Chip Skillet Cookie/Butter Pecan Ice Cream  {12}

Vanilla Crème Brûlée  {9} GF

Chocolate Pots de Creme  {10}

Kids Menu
French Toast/Maple Syrup  {11}

Chicken Fingers/Fries  {12}

Hamburger/Fries  {12}

Easter Brunch
10am – 3pm


