Specialty Salads

MESIBOV SALAD / Grilled or Crispy Fried
Chicken Strips 10.95
Brookwood’s Signature Salad...

a mix of tender field greens, tossed with crumbled
bleu cheese, sugary roasted pecans & julienned apples
topped with grilled or fried chicken strips and tossed

with Brookwood’s Mesibov dressing.

NEW! CHOPCHOP 1395
Thinly sliced grilled chicken breast, crispy bacon,
artichoke hearts, chick peas, green peas, candied
walnuts, fresh basil, bleu cheese crumbles and mixed
field greens, chopped and tossed with
White Balsamic Vinaigrette.

STEAK & SPINACH SALAD 13.95
Roasted & seared medallions of beef served over
fresh spinach, mixed greens, goat cheese crumbles,
red onion, grape tomatoes & candy-cured bacon tossed
with Goji Berry dressing

MANDARIN SHRIMP SALAD  14.95
Nine gulf shrimp sautéed in garlic butter served over
fresh greens, sliced avocados, mandarin oranges,
red onion, shaved manchego cheese tossed with
a crisp Mandarin Orange Vinaigrette.

THE PERFECT SALAD 13.95
Sliced grilled chicken or honey smoked salmon,
mixed field greens, fresh blueberries, toasted almonds,
fresh corn, dried cranberries, red onion & mandarin
oranges tossed with a Berry—Ranch dressing.

Combinations

SANDWICH, SOUP & SALAD 11.95
Half a chicken salad sandwich & a cup of soup du jour,
served with your choice of a small Mesibov salad,
wedge salad, dinner salad or fresh fruit salad.

SANDWICH WITH SOUP OR SALAD
Half a chicken salad sandwich served with
your choice of cup of soup du jour, a
small Mesibov salad, wedge salad,
dinner salad or fresh fruit salad.

10.95

SOUP & SALAD 8.95
A large bowl of soup du jour served with
your choice of a small Mesibov salad,
wedge salad, dinner salad or fresh fruit salad.

Sandwiches, etc...

DENVER PULLED PORK SANDWICH 10.95
Slow roasted pulled pork and crunchy coleslaw
drizzled with Jalapeno-Cilantro dressing served

on a kaiser roll, sweet potato fries &
barbeque sauce on the side.

FISH TACOS 10.95
Two soft corn tortilla tacos filled with
grilled or fried tilapia, crunchy slaw, topped with
fresh pico de gallo & Jalapeno-Cilantro dressing.
Served with a corn, black bean & orzo salad.

TEXAS GOLD SANDWICH 12.95
Grilled chicken, brie cheese, Brookwood’s Texas Gold
(candied jalapenos) pressed between ciabatta bread
and grilled. Served with mixed greens, walnut &
grilled pear salad, tossed with
Brookwood'’s Balsamic Vinaigrette.

CHICKEN SALAD SANDWICH 12.95
Made fresh and served on your choice of
croissant, homemade white or wheat bread.
Served with fresh seasonal fruit.

AN EXTRAORDINARY BURGER 11.95
Seasoned beef patty topped with cheddar cheese
or bleu cheese, battered fried onion slivers
with lettuce, tomatoes & remoulade sauce on the side.
Served with sweet potato & hand cut french fries.

Add a cup of soup or dinner salad ... $1.99
Add a small Mesibov salad, Caesar salad
or Wedge salad...$2.99

A la Carte

Bowl of Soup du jour (with rolls)
Cup of Soup 4.95
Small Dinner Salad 4.95
Small Mesibov Salad 4.95
Wedge Salad  4.95
Small Caesar Salad 4.95

5.95

Beverages 1.95



Entrees

Seafood

MANGO SHRIMP SKEWER 17.95

Six jumbo gulf shrimp skewered with grape
tomatoes & yellow squash, brushed with a spicy mango
habanero glaze, grilled & drizzled with a creamy sauce.
Served with toasted rice pilaf.

NEW!

ROCK LOBSTER PASTA  15.95
Rock lobster tails, chopped spinach, fresh
mushrooms, diced tomatoes & bow tie pasta
tossed with rich sherry cream sauce.

MAHI MAHI & CRABMEAT SUPREME  16.95
Grilled mahi-mahi fillet topped with sautéed jumbo
lump crabmeat & drizzled with a white wine sauce.

Served with a medley of summer squashes & carrots.

SEAFOOD & SAFFRON RICE 17.95
Six jumbo gulf shrimp, Chilean lobster tail &
andouille sausage marinated in zesty herb

seasoning, seared & mixed with Arborio rice,
crushed black peppercorns & green peas in a
creamy saffron broth.

wew

TEXAS FRIED SHRIMP  14.95
Eight crispy golden fried shrimp, hand cut french fries
& crunchy deli slaw. Served with remoulade sauce.

Beef & Pork

SAINT LOUIS 11.95
Tender pork loin sliced, battered and fried,
topped with mushroom sauce. Served with
lyonnaise potatoes & fresh green beans.

ARGENTINEAN BEEF KEBOBS 15.95
Grilled marinated beef tenderloin & mushroom
kebobs, served with a chimichurri sauce, roasted
garlic mashed potatoes & fresh green beans.

Sides 2.95

Hand Cut French Fries Sweet Potato Fries
Fresh Green Beans Lyonnaise Potatoes
Sautéed Spinach

Specialty Sides 5.95

Grilled Asparagus  Grilled Vegetables

Sautéed Seasonal Vegetables

Poultry

CREOLE STUFFED CHICKEN  12.95
Chicken breast stuffed with ham, spinach &
provolone cheese dredged in parmesan flour &
sautéed, topped with Creole mustard sauce. Served
with roasted garlic mashed potatoes & fresh broccoli.

ROMANO CRUSTED CHICKEN 13.95
Romano cheese crusted chicken breast sautéed
and served with creamy mushroom risotto, fresh
spinach & a side of marinara sauce.

UNBELIEVABLE EGGPLANT 11.95
A mélange of fried eggplant ribbons tossed with
sliced grilled chicken, avocado, cilantro & diced
tomatoes pomodoro. Finished with freshly grated
parmesan cheese.

CHICKEN ALFREDO 9.95
Grilled chicken, thinly sliced with ziti pasta &
covered in a creamy white alfredo sauce.

CHICKEN FRIED CHICKEN STRIPS  11.95
Hand-battered chicken strips, fried golden brown,
roasted garlic mashed potatoes & fresh seasonal
vegetables. Served with honey-mustard sauce.

CHEF'S FAVORITE 13.95
Perfectly grilled chicken breast topped with
chimichurri sauce, served with Steak & Ale

sautéed mushrooms, mixed grilled vegetables &
roasted tomato & mozzarella cheese salad.

LEMON CHICKEN 11.95
Lightly breaded and sautéed chicken breast draped
in lemon butter sauce. Served with roasted garlic
mashed potatoes & fresh seasonal vegetables.

CHICKEN CREPES CONTESSA 13.95

Chicken and mushroom crepes topped with

mornay sauce. Served with fresh asparagus,
broccoli florets, red peppers & roasted almonds.

Vegetarian

VEGGIE STACK 12.95
A delicious stack of Cajun-cranberry marinated
grilled Portobello mushroom, eggplant, red & green
bell pepper, zucchini & yellow squash & provolone

cheese drizzled with balsamic reduction.
Served with toasted brown rice.

(Another vegetarian option:

One of our Specialty Salads without protein)

NEW!

Entrees include choice of a cup of soup or dinner salad...and hot rolls & orange butter.
Specialty salads (add .99 ) include:
SMALL MESIBOV SALAD. CAESAR SALAD or WEDGE SALAD
Choice of Brookwood’s homemade salad dressings include: Balsamic Vinaigrette, Bleu Cheese, Roasted Garlic,
Creamy Jalapeno-Cilantro, Honey-Lime, Ranch, Oil & Vinegar , Honey Mustard



