
Carrington’sCarrington’sCarrington’sCarrington’s    
At The Berry Hill Resort    

    
    

AppetizersAppetizersAppetizersAppetizers    
 

Lobster and Crab Cake  
Drawn Butter and Roasted Onion Aioli  

$9  
 

Colassal Crab Cocktail 
Jumbo Lump With Cocktail Sauce 

$9 
 

Jardin En Croute 
Spinach, Caramelized Onions, Wild Mushrooms, Herb Cheese Blend, Smoked Gouda Cream, 

Caviar Rice 
$8 

 

Grilled Shrimp Martini 
Chilled and Served with Asian Citrus Remoulade 

$8 
 
    

Second CourseSecond CourseSecond CourseSecond Course    
    

Wedge Salad  
Crisp Iceberg, Fresh Garden Tomato and Cucumber Relish, Applewood Smoked Bacon, Tobacco 

Road Fried Onions with House Blue Cheese Dressing. 
$7 
 

Berry Hill House Salad  
Mixed Greens, Plum Tomatoes, Cucumbers, Smithfield Ham, Candied Walnuts, Red Onions, 

Shredded Carrots, Fresh Berries with House Balsamic Dressing  
$6 
 

Classic Caesar  
Crisp Romaine, House Croutons, Shaved Parmesan Crisps  

$7  
 

French Onion Soup 
Gruyere and Swiss Gratin 

$5 



 
Cleanse Your Palate with our House Raspberry Sorbet 

    
    

EntreesEntreesEntreesEntrees    
    

Maple Glazed Seared Pork Chop  
Braised Savoy Cabbage and Apple Slaw, Whipped Sweet Potatoes  

$18 
 

Filet Mignon  
Port Wine Demi, Dauphinoise Potatoes, Haricot Vert Almondine  

$25 
 

Berry Hill Stuffed Game Hen 
Seared ½ Hen with Cranberry and Cornbread Dressing, Grilled Seasonal Vegetables. 

$20 
 

Plantation Ribeye  
 Whipped Sweet Potatoes, 

Haricot Vert Almondine, Fried Tobacco Road Onions  

$21 
 

Grilled Ahi Tuna Steak  
Asian Citrus Salsa, Dauphinoise Potatoes, Grilled Marinated Asparagus  

$19 
 

Pistaccio Crusted Lamb Loin 
Grilled Seasonal Vegetables, Whipped sweet potatoes, Mint Jus 

$22 

 
Wild Boar Carbonara 

Applewood Smoked Bacon, Gouda Cream, Tossed with Linguine 
$17 
 

 

Fresh Seafood Specials 
Please Ask Your Server 

Market price 

 
 
 

NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY 
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION. 



    
DESSERT COURSE 

 
 

CHOCOLATE STRAWBERRY SHORTCAKE 
STRAWBERRY PUREE, CHANTILLY CREAM 

$5 
 

CHEFS’ CHOICE CHEESECAKE 
CHANTILLY CREAM 

$5 
 

BERRY HILL COBBLER 
LOCAL BERRIES, CINNAMON ICE CREAM 

$5 
 

CHOCOLATE TRUFFLE CAKE 
$6 
 

PLANTATION PROFITEROLES 
VANILLA ICE CREAM, CHOCOLATE SAUCE, BLACKBERRY/RASPBERRY REDUCTION 

 
 
 
    
    
    
    
    
    
    
    
    
    
    
 
 
 


