THE MILLBROOK INN

BAKER'S BASKET 15

Ham and cheese biscuits and ]emon-poppyseed
scones, served with Whipped honey butter and
sfrctwberry jam. Two of each

3 BEETS 18

Spring beets, roasted, raw, and crispy, on a bed
of Whipped goat cheese fopped with crushed
pisfachios, white balsamic drizzle and beet
“kisses’.

CRISPY OYSTER SALAD 18/32
Crunchy spring lettuces, foppecl with a
buttermilk-ranch drizzle and fried Peconic Bay

oysters.

FIELD GREENS 16
The freshest field greens and herbs from our

farmers, simply tossed in a lemon vinaigrette.

SPRING GREEN SOUP 16
Asparagus soup, served chilled, with a minty

creme fraiche drizzle and a crispy spear

SMOKEY SMASHED FINGERLINGS
FRIES or TRUFFLE FRIES

BACON or CHICKEN SAUSAGE
PINT OF PICKLED VEG

LEMON BERRY PANCAKES 26
Loaded with fresh berries and a dollop of

]emon CUI’CZ. Warm bourbon—map]e syrup on

the side

GREEN EGGS AND HAM 392
2 poached eggs and Canadian bacon, fopﬁed
ed

with a farragon—infused hollandaise, perc
on toasted brioche Served with wilted greens
and smol{ey smashed potatoes

DUCK BREAKFAST PASTA 34

A Hudson Valle spin on carbonara:
house-made fagl}i/afe]]e is tossed with a ]igbf
cream sauce, our own smoked-duck bacon,
fresh chives, and foppeol with a duck eqg,

sunny—side up/

HUDSON VALLEY TROUT 36
Quicl{]y seared, foppecl with pis%acbio butter,
and served with an Lraeli cous-cous spring veg

pi]ctf and charred veg

STEAK-N-EGGS 40
Marinated and seared flank steak, sliced and
served with wilted greens, Smol{ey smashed

finger]ings, and two fried egygs.

SMOKEY CHICKEN BURGER 929

Made in—house, our chicken burger sits on a
brioche bun fopped with smoked cheddar,
Smokey tomato jam, and crispy—fried shallots

Please note, during holidczy seatings, a 20% gratuity is aufomaﬁca]]y added to your bill.



