The Barnard lnn Restaurant
Happy Mother’s pay

Sunday, May 10, 2009 11:00AM to 2:00PM

Free Range Chicken Breast
Champagne Vinegar § bijon Mustard New Potato Salad, Mesclun
Lettuces & Herbs with Balsamic Vinaigrette, Chardonnay Pan Jus
with Spring Peas § Apple Wood Smoked Bacon Lardons
Petit Filet

Green Peppercorn § Shallot Cream Sauce, Black Angus Beef,
Nutwmeg-Chive Potato Croquette, BLbb Lettuce § § Marinated Plum
Tomatoes with a light Levon Olive O § Oregano Vinaigrette

Asparagus § Gruyere Tartlette
vegetarian, Savory-Flakey Butter Crust, Warm Plum Tomato,
qarlic § Caper Ragout, Organic Baby Spinach salad
With Toasted Pine Nuts § Aged Sherry Vinaigrette
grilled salmon

Grilled Salmon with Toasted Sesame-Limme Vermicelll Noodles,
Ginger Soy Glaze § wakame salad with Aromatic
_jasmine Rice § Pickled Ginger

Desserts
Scottish Short Bread Macerated Strawberries § Chantilly Cream

Tanitian vanilla Bean Créme Brulée
Lenmon Zest Sorbet with Assorted Citrus Fruit Supremes
Bittersweet Chocolate Torte with Raspberry Sauce

Sour Cherry § Greem Apple Country Crumble w/vanilla lee Cream

Menu is subject to change.
AlL dining room guests $40.00, 4 20§ Service Gratuity will be added {or parties of 5 or more.

“Consuming raw or uncooked meats, seatood or shellfish may increase your risk of food borne illness” VT Dept. of Health



