
PERFECTPERFECT

Delicious flavors
& a warm atmosphere,

all in one place

EveningEvening

Slow down, 
savor every bite, 
& enjoy the evening
with us

Stay Awhile

GARDEN COURT
The Briars Resort & Spa

New Main Dining Room MenuNew Main Dining Room Menu



STARTER

daily soup

french onion soup

Fresh from Chef’s Kettle

Topped with Herb Croutons & Gruyère Cheese

10

12

SALAD     APPETIZER&

briars chef salad
Fresh Blueberries, Mandarin Oranges, Grape Tomatoes,
Walnuts, Cucumber, Arugula

& Oregano Vinaigrette

Main
App 12

16

an Evening at
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The Briars Resort & Spa

tuscany bean salad
A Hearty Medley of Beans, Red & Green Peppers, Red Onion &
Cilantro, Tossed in Basil Pesto & Served Over Tortilla Chips

13

13



cajun shrimp cocktail

caprese salad

Served with Mild Cocktail Sauce, Lemon & Garlic Bread

Bocconcini & Heirloom Tomatoes, tossed in a Simple Herb Vinaigrette
& Drizzled with Balsamic Reduction

13

12

classic caesar salad
Parmigiano Reggiano, Smoked Bacon, Herb Croutons & Crisp Romaine Lettuce 13Main

briars chef saladbriars chef salad cajun shrimp cocktail

App 11



MAIN

an Evening at
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The Briars Resort & Spa

baked lobster tail
2 Ways

48

            Lemon Butter Sauce
            or Lobster Thermidor
            
            Roasted Fingerling Potatoes
            or Garlic Mashed Potatoes Served with Seasonal Vegetables

Choice of 

cast iron rib eye steak

n.y. steak diane

Pan-Seared AAA Ribeye Steak, served with Madagascar
Sauce, Creamy Mashed Potatoes & Seasonal Vegetables

Sautéed with shallots and mushrooms, finished with a touch of
mustard and cream, and served with roasted fingerling potatoes
and seasonal vegetables.

52

49

rainbow trout à la mexicana
Pan-Seared Rainbow Trout, topped with a vibrant chunky salsa,
served over fragrant vegetable rice.

31



Sautéed Scallops, Black Tiger Shrimp, Blue Mussels & Calamari with Linguine,
Carrots, Celery & Peas, tossed in a fragrant Basil Tomato Sauce

Roasted Half Chicken with onions, peppers and pineapple in a sweet-and-sour
sauce, served with Shanghai noodles.

fruitee di mare

½ chicken pineapple

39

31

“Fruits of the Sea”

braised lamb shank

duck breast à l’orange
A Classic French Dish Featuring Roasted Duck with A Bright, Tangy
Orange Sauce, Served with Fingerling Potatoes & Seasonal Vegetables

34



tuscany bean saladtuscany bean salad

braised lamb shank
Served with Moroccan Spices, Seasonal Vegetables & Mashed Potatoes

34

pappardelle chicken alfredo
Diced Chicken Breast & Mushrooms in a rich White Wine Cream Sauce, finished with
Parmigiano Reggiano

29

baked vegetable casserole
A Medley of Broccoli, Cauliflower, Carrots, Red Peppers & Peas, tossed in a Creamy Rosé Sauce &
Finished with Melted Mozzarella Cheese

26



baked
lobster tail
2 Ways

            Lemon Butter Sauce
or Thermidor Sauce

          
Roasted Fingerling Potatoes

or Garlic Mashed Potatoes Served with Seasonal Vegetables

Choice of 

62



DESSERTS

crème brûlée

sticky toffee

new york cheese cake

tiramisu

fruit plate

A Classic French Dessert, Creamy Custard
with A Caramelized Topping

Another Popular Dessert From Britain,
Topped with Hot Caramel and Vanilla Ice Cream

Rich & Creamy with Berry Coulis

Iconic Italian Dessert Fluffy Vanilla Sponge Soaked in
Espresso & Liqueur & Mascarpone Cheese

Fruit Plate

12

12

12

12

12
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sticky toffeesticky toffee


	duck breast à l’orange

