
 

The Inn at New Berlin 
CHEF’S TASTING  MENU 

Your choice of an appetizer, entrée and dessert 

$25  

         PRELUDES  (Choice of One) 
 

SOUP DU JOUR.  Created by the chefs at Gabriel’s with fresh garden ingredients.   
 

SHERRY FRENCH ONION SOUP.  A hearty French onion soup with vegetable, chicken and  

            beef broth, broiled with croutons, and a three cheese blend.    
 

CLASSIC CAESAR SALAD.  Crisp romaine lettuce tossed in a buttermilk Caesar dressing,  

            and garnished with rosemary asiago croutons, and fresh parmesan.   
 

LOLLYPOP LAMB CHOPS.  Two tender chops char-grilled and served with fried  Asian rice  

            and plum marsala sauce. 
 

FRIED OYSTERS. Tender battered bluepoint oysters served with fried leeks and homemade 

            tartar & cocktail sauces. 
 

AHI TUNA.  Pan seared rare with Cajun spices and black and white sesame seeds.  Served with      

            pickled ginger, fried leeks, and cucumber-wasabi cream.   
 

ENTREES  (Choice of One) 
 

BEEF TENDERLOIN BORDELAISE.  Grilled 4oz. filet mignon highlighted with a sauce of garlic 

            mushroom, and veal demi-glace.  Plated with smoked gouda au gratin potatoes and vegetables. 
 

CHESEPEAKE CHICKEN.  Breaded boneless chicken breast stuffed with jumbo lump crabmeat,  

            tomatoes, and scallions.  Plated with vermicelli and fresh vegetables and finished with a 

            creamy shrimp sauce.   
 

AHI TUNA.  Pan seared rare with Cajun spices and black and white sesame seeds.  Presented  

            on Asian rice with pickled ginger, fried leeks, and cucumber-wasabi cream. 
 

MICHAEL’S STUFFED SHRIMP.   Jumbo shrimp loaded with Feta cheese, wrapped with twice 

            smoked bacon, and finished with a star-anise-hoisin sauce. Plated with Asian rice and  

            fresh vegetables. 
 

 SALUTATION SCALLOPS.  Pan-seared jumbo sea scallops, presented with smoked gouda au  

            gratin potatoes, fresh vegetables and a peppadew-ale sauce.   
 

PASTA DEL GRECO.  Broccoli, black olives, tomatoes, and scallions, sautéed in olive oil with 

            white wine and garden herbs, served on pasta du jour and garnished with feta cheese  

            and roasted red peppers.    
 

DESSERTS - Daily Selection 
 

Available to parties of 6 or less on Wednesday and  Thursday evenings. 
Not available on holidays. 


