Yardley Inn Restaurant & 3ar

Tiers of Taste
Three for 316 or appetizer size

Lobster Mac & Cheese (Appetizer $9)
lalapefio Crab Casino (Appetizer 57)
Hummus (Appetizer 36)
Veggies & Dip (Appetizer 56)
Vegatarian Spring Rells (Appetizer
§7)

Gravlax (Appetizer §10)
Andouille 5ausage in a Blanket
{(Appetizer $8)

Mini Crab Cakes (Appetizer §10)
Guacamole (Appetizer §8)

Starrers
Soup Du Jour $€
Gazpacho $6
Ahi Tuna Tartare$14
Ruby Red Luna, minwed shallots,
chives, orange sesame soy
vinaigrette
Duxbury Bay Mussels §9
White wine, garlic, sundried
tomatoes, roasted fennel
Sarimp Cocktail 512
Homemade cocktail sauce
Smoked S5almon Plate $10
With accompaniments
Cheese Plate 315 small 58
Imported & Domestic cheeses,
country bread, fig jam
Bloody Mary Crab Cocktail $12
Jumbo Lump Crabmaat, fresh lemon

Scallops Wrapped In Bacon
(Appetizer $9)
Bruschetia (Appetizer §7)
BEC Pork Riblets (Appetizer §9)
Spicy or Cinger Sey Chicken Wings
(Appetizer 59)

Fresh Mozzarella & Tomato Salad
(Appetizer 39)

Fried Calamari (Appetizer $8)
Crab & Artichoke Dip (Appetizer
310
Cheese Plate (Appetizer $8)
Swedish Meatballs (Appetizer $7)
2alads
Mixed Greens 35
Honey lavender vinaigrette
Marguerita Salad 311 small §7
“leld Greens, candied walnuts, bleu
cheese, sezsonal fruit, tomata
vinaigrette
Chicken Cobb $12
Caasgar Salad 39 small §7
Romaine, parmasan dressing,
brioche crouton
Baby Spinach Salad 311 small 37
Tossed with goat cheese, pinenuts,
applewood smoked bacon
Chopped Salad $1 1 small %7
lceberg lattuce, snow peras,
tomatoes, cucumber, buffale
mogzzarzlla, red wine vinaigretie
To any salad, add grilled chicken 36,
Salmon 36,
crab cake 39, or shrimp 39



Afternoon Main Dizhes and Lunches
Yardley Burger 311
Oven-dried Tomato, Boursir Cheese on Brioche Bun, Homemade French Fries
Tavern Burger $10
Ground Sirloin Burger, Lettuce, |omatn, Onion, Choice of Cheese,
Homemade of French Fries
Crispy Chicken Sandwich 3.0
Pan seared, Prosciutto, Mozzarella, Basil Mayennaise, Rosemary Foccacia
Omelet or Quiche du Jlour §3
Chef's selection accompanied by Tresh Fruit & Mxec Greens
Soup & Half Sandwich Du Jour §9
Chef's Selection
Macacamia Crusted Salmor $13
Ginger Jasmine Rice, Brown Sugar Beurre Blanc
Steak Frites 516
Hanger Steak, Homemade French Fres, Shallot Au jus
lumbo Lump Crab Cake £15
Whipped Potatoes, steamed Yegetables, Caper Sauce
Turkey Sandwich 510
Owen Rodsted Turkey, Swiss Chease, Rye Bread, Salad Verde
Grilled Chicken Breast $12
Grilled Vagetables, Olives, Warm Balsamic Vinaigrerte
Italian Meatloaf %12
Stulled with fresh Mozzarella & Aced Provolone, Boursin Mashed Potatoss,
Eroccoli Rabe, Marinara Sauce
Sesame Seared Ahi Tuna 314
Msian Moodle Salad, Spicy Pepper V naigrette
Slow Ruasted Pork Sandwich 512
Topped with Broceali Rabe, Aged Provelone, Potate Salad
Paclla 514
Mussels, Baby Shrimp, Scallops, Checken baked with Saffron R ce
Pasta Du Jour %12



Yardley Inn Restaurant & Bar

Tiers of Taste
Three for $16 or appetizer size

Lobster Mac & Cheese 59
lalapefio Crab Casino 58
Hummus %7
Vegetarian Spring Rolls 38
Andouille Sausage in a Blanket 58
Mini Crab Cakes 310
Scallops Wrapped in Bacon $9
BBQ Pork Riblets 39
Spicy or Ginger Soy Chicken Wings
£9
Smoked Salmon Terrine 312

Starters
Soup Du Jour %G
Yardley Inn Clam Chowder § 7

Ahi Tuna Tartare$15
Ruby Red tuna, minced shallots,
chives, orange sesame soy
vinaigrette

Duxbury 3ay Mussels $9
Roasted fennel, Pernod, saffron
Craam Ssaucsz
Shrimp Cocktail 512
Homemade cocktail sauce

smoked Salmon Terrine $12
Goat cheese, toasted pumpernickel,
dill oil,
red onion & caper salad
Cheese Plate $15 small §8
Imported & Domestic chaeses,
country bread, fg jam
Foie Gras & Duck Confit Pate 512
Peran walnut crosting, red currant
relish, truffle vinaigrette

lMNresh Mozzarella & Temato Selad $9

Fried Calamari 19

Fried Oysters $12
Cheese Plate 38

Swedish Meatballs §8

Guacamnla §8

Mini Brie Tart £9
Bruschetta $8

tole Lras Pate 312

Salads
Mixed Creens §5
Honey lavender vinaigrette
Marguerita 3alad 311 small §7
Field Greens, candied walnute. bleu
chease, seasonal fruit, tomato
vinaigrette
Caesar Salad 39 small 57
Romaine, parmesan dressing,
brioche crouton
Baby Spinach & Beet Salad 39
Roasted red & cold beets, spiced
almonds, gaat cheese, cranberry
vinaigrette
Chopped Salad $11 small $7
lceberg lettuce, snow peas,
tomatoes, cucumber, buffalo

mozzarella. red wine vinaigrette
To any salad, add grilled chicken 36,
Salmon %5, crab cake 39, or shrimp 39



Entrees
Jumbo Lump Crab Cakes $25 small $16
Jumbao lump crabmeat, whipped potatoes, seasonal vegetables, caper remoulade
Grillad Jail island Salmon $20
Basil gnocchi, Thai lime baurre blane
Pan Roasted Giannone Free Range Chicken §21
Sautéed fingerling potatces, roasted red peppers, spinach, garlic jus
Pan Searad Long Isiand Duck Breast %26
Ginger jasmine rica, bjuebarry gastrigue
Sake Braised Miman Ranch Pork Shank $22
Ginger spaghetti squash, sweet rice wine glzze
Pistachio Crusted Tilapia 3 21 small 316
saffron risotto, champagne mango huerre blanc
Creekstone Farm Natural Bone In Rib Eye $37
Caremelizecd onion risottn, crispy shallots, zu jus
ltallan Meatloaf $16 small $11
Mozzarella& Aged Provolone, Mashed Potatoes, Brocenli Rabe
Snake River Farm Natural Berkshire Porkchop $27
Twice baked sweel potato, orange port reduction
Yardley Burger $11
Oven dried tomato, bousin chez2se on a hrioche bun, homemace French fries
Farmesan Crusted Diver Scallops $27 small $20
Lobster mecaroni & cheese, roasted tomato, spinach
Pasta du Jour 519 small $15
Filet Mignon %34
Crushed yukon potatoes, enoki mushrooms, porcini demi glace
Grilled Ahi Tuna $256
Wasabi potate croquette, sesame infused red pepper coulis

* Consuming ras aoultrg, meat o Fish may increaie your risk of food Bourn Limess, scpecially with ceran
medics canditiom®



