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MOTHER'S

FIRST COURSE

SPRING PEA SOUP
BACON CROUTONS, SALTED RADISHES

SCALLOPS
SPRING VEGETABLES, FARRO RISOTTO, HERB SALAD

VEGETABLE SALAD
ARUGULA, FENNEL, RADISHES, HOUSE VINAIGRETTE

CRAB CAKE
PIQUILLO PEPPER HOLLANDAISE, CELERY

LAMB MEATBALLS
PIPERADE AND GOAT CHEESE

MAIN COURSE

HALIBUT
SPRING ONION.”MARCONA ALMOND PUREE, PANZANELLA SALAD

BEEF TENDERLOIN
POTATO GRATIN, GLAZED CARROTS, BORDELAISE

HALF ROASTED CHICKEN
YUKON GOLD MASHED POTATOES, WARM SPRING ONION SALAD

RICOTTA GNOCCHI
SPRING VEGETABLES, MUSHROOMS, RAMP BUTTER

PORK LOIN
SPRING VEGETABLE MAC N CHEESE, DIJON CIDER CRUST

DESSERT

RHUBARB-BLACKBERRY COBBLER
VANILLA BEAN ICE CREAM

CHOCOLATE MOUSSE
VANILLA CREAM, BERRIES

PROFITEROLES
ICE CREAM, CHOCOLATE SAUCE

PRIX FIXE 3 COURSES $59

Reserve a Table

PROPRIETORS: IAN & BARBARA PHILLIPS RESTAURANT MANAGER: A.J. AURRICHIO EXECUTIVE CHEF: TYLER ANDERSON



http://www.opentable.com/copper-beech-inn-reservations-ivoryton?rid=18925&restref=18925

