
Salutation Tavern 
French Onion Soup- A hearty French onion soup with vegetable, chicken and beef 
         broth, broiled with croutons, and a three cheese blend.  $5.50 
 

Soup Du Jour- Created by the chefs at Gabriel’s.  $4.50 
 

Gabriel Salad- Mixed field greens tossed in our house-made warm brown sugar  
         bacon, toasted pecans and grape tomatoes in a honey mustard vinaigrette.  $7 
 

Winter Salad.  Mixed greens, winter pear, brown sugar bacon, Gorgonzola, red onion,  

            and toasted walnuts, drizzled with a cider vinaigrette.  8 
 

Classic Caesar Salad- Crisp romaine lettuce tossed in a buttermilk Caesar dressing, 
         and garnished with rosemary asiago croutons, and fresh parmesan.  $7   with…     
         Grilled chicken  $11   Cajun tuna  $12   Scallops  $12   Smoked Salmon  $13 
 

Lollypop Lamb Chop- Three tender chops char-grilled and served on Asian rice  
         with a plum marsala sauce.   $10 
 

Ahi Tuna- Pan seared rare with Cajun spices and black and white sesame seeds.  
         Served with pickled ginger, fried leeks, and cucumber-wasabi cream.  $9 
 

Smoked Salmon Bloom- Presented on mixed greens with old bay toast points,  
         capers, red  onion, and chive-horseradish cream.  9 
 

Fried Oysters-  Tender battered blue-point oysters served with fried leeks and home

         made tartar & cocktail sauces.  $12 
                 

New Berlin Burger-Local lean ground beef charbroiled with twice smoked bacon 
         and Vermont cheddar, served with chips and coleslaw.  $10 
 

Steak Sandwich-Thin sliced filet mignon with mushroom, onion, and Vermont  
         cheddar served on open faced garlic bread, with chips and coleslaw. $13 

 

New York Reuben– Tender, thin sliced pastrami, sauerkraut, Swiss cheese, 
         and Thousand Island on grilled rye, served with chips and coleslaw. $12. 
 

Ahi Tuna Melt-Served medium rare on grilled wheat bread with Swiss cheese, 
         lettuce, tomato, and cusabi mayonnaise, with chips and coleslaw.  $13 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-born illness. 
 

Dinner menu also available in Tavern 
Wednesdays– ½ price bottled wine 
Fridays– Live Piano Music 6:30-9:30 

The Inn at New Berlin 


