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The Red Lion Inn Launches New Fall-Winter Menus 
 

Stockbridge, Mass. (October 2009) – Executive Chef Brian J. Alberg of The Red Lion 

Inn introduces new menus in the Inn’s Main Dining Room, Widow Bingham’s Tavern 

and Courtyard. Alberg is a strong supporter of locally grown and produced ingredients 

from the Berkshires and the surrounding region in an effort to promote community 

sustainability and help secure a healthy landscape for future generations. Alberg’s 

Fall/Winter 2009 menus include a large percentage of ingredients sourced from the 

region.  The Chef’s local sustainability efforts helped the Inn secure the Massachusetts 

Lodging Association’s Good Earthkeeping Award and inclusion in National Geographic 

TravelerÕs STAY LIST.   

 

New entrées on the Main Dining Room dinner menu include Grilled Swordfish with 

Sweet Corn Purée, Red Rice Pancake & Swiss Chard ($28); BBQ Scottish Salmon with 

Mashed Potatoes, Braised Collard Greens & Onion Ring ($27); Seared Sea Scallops with 

Chorizo, Baby Potatoes & Tomato Broth ($29); Moulard Duck Breast with Creamed 

Green Bean Gratin, Shallots & Port Glaze ($28); Grilled Black Angus Filet Mignon with 

White Truffle Potato Cake & Sautéed Organic Spinach ($34); and his signature entrée of 

chef-raised Maple Cured Berkshire Pork Loin with Farro, Confit of Beets & Roasted 



Carrot Puree ($26). Alberg also includes the traditional New England favorite (and 

perennial menu item) of Roasted Native Turkey with Farmhouse Stuffing, Whipped 

Potatoes & Pan Gravy ($26) and English Cut Prime Rib of Beef with Baked Potato, 

Buttery Popover & Natural Jus ($32).  Vegetarian/vegan options include Chef’s Flight of 

Vegetables & Starches—Freshest Seasonal Vegetables & Complementing Starches ($25) 

and Quinoa Spaghetti with White Beans, Broccoli Rabe & Parmesan ($23). 

 

Appetizers include the perennial favorite - New England Clam Chowder with Fresh Sea 

Clams, Thyme, Slab Bacon & High Lawn Cream ($7); Cheddar Ale & Sausage Soup 

with Sharp Cheddar, Bratwurst & Barrington Ale ($7); Soup of the Day ($7); Traditional 

Caesar Salad with White Anchovies & Garlic Croutons ($9); Berkshire Mesclun Greens 

with Maple Vinaigrette, Tart Apples & Toasted Walnuts ($10); Five Spice Yellow Fin 

Tuna with Rice Bean-Cilantro Salad & Sweet Chili Vinaigrette ($12); Braised Lila’s 

Mountain Lamb with Porcini Mushrooms, Kale & Truffled Polenta ($11); Ricotta & Goat 

Cheese Gnudi with Smoked Tomato Sauce & Crispy Fried Onions ($10) and an Artisan 

Cheese Selection serving 2-4 people ($22).  

 

In addition to soups and salads, Chef Alberg offers the following menu items for 

luncheon: Grilled Chicken Caesar Salad ($15) or Grilled Shrimp Caesar Salad ($19) with 

Grated Parmesan & Garlic Croutons; Half Roast Turkey Sandwich & Cup of Soup with a 

Choice of Soup & Dressed Greens ($10); Bacon, Onion & Broccoli Quiche with Maple 

Dressed Field Greens ($14); Roasted Vegetable Lasagna with Tomato Purée & Garlic 

Bread ($17); Pan Fried Trout with Chive Mashed Potatoes & Lemon Butter ($18); 

Blackened Atlantic Salmon with Sweet Corn Soup, Roasted Sweet Potatoes & Tomatillo 

Salsa ($19); Braised Pulled Pork Shoulder with Soft Seeded Roll with Citrus Slaw & 

Chips ($16); Red Lion Chicken & Vegetable Pot Pie with Carrots, Parsnips, Peas & 

Pulled Chicken with Puff Pastry ($17); Roasted Native Turkey with Farmhouse Stuffing, 

Mashed Potatoes & Gravy ($19); and Grilled 8oz. Top Sirloin Steak with Steak Fries & 

French Beans ($22). 



 

More casual fare is available in the rustic Widow Bingham’s Tavern, where the lunch and 

dinner menus now feature Fish and Chips ($10/$18); Punsit Valley Beef Stew with Root 

Vegetables & Grilled Sesame Bread ($10/19); a Nosh Plate with Local Cheeses, Cured 

Meats, and Marinated Grilled Vegetables ($18), as well as soups, sandwiches, burgers 

and salads. A new Steak Chopped Salad with Grilled Top Sirloin, Ewe’s Blue, Bacon, 

Red Onion & Grape Tomatoes is also available ($10/18).  

The new dessert menu includes Caramelized Apple Upside Down Cake with Maple 

Walnut Ice Cream & Mulled Cider Reduction; Pumpkin Cheesecake with Gingerbread 

Crust & White Chocolate-Pumpkin Seed Bark: Mom’s Carrot Cake with Maple Whipped 

Cream, Blood Orange Syrup & Candied Orange Peel; Warm Brown Sugar Cake with 

Coffee Ice Cream & Espresso Beans; Ragged Mt. Rum Crème Brûlée with Oatmeal 

Butterscotch Cookies; Warm Indian Pudding with High Lawn Farm Whipped Cream; 

Chocolate Tiramisu with Mocha Mousse & Godiva Liqueur; Red Lion Apple Pie Served 

Warm with Vanilla Ice Cream; and a Selection of Ice Creams & Sorbets. Desserts are 

priced from $7.00 to $9.00. A Flight of Local Cheeses is also available for $22. 

 

Chef Alberg is a member of the James Beard Foundation and is on the Board of Directors 

of Berkshire Grown, an organization dedicated to promoting the support of local farming 

and strengthening the relationships between local farmers and restaurants. He volunteers 

for the Railroad Street Youth Project to provide young people with the opportunity to 

explore the culinary arts alongside a professional chef and is currently developing an 

accredited high school culinary program with the RSYP.  

 

Local Farms & Producers Supported by this Menu include Equinox Farm, Punsit Valley, 

Bella Flora, High Lawn Dairy, Lila’s Mountain Lamb, North Plain Farm, Farm Girl 

Farm, Ronnybrook Farm, Old Chatham Sheepherding Company, Rawson Brook,  

Berkshire Mountain Bakery, Berkshire Mountain Distillers, Barrington Brewery, Jasper 

Hill, Shelburne, Bacon on the Side, Hilltop Orchards and others. 

 



Breakfast is served in the Main Dining Room from 7:00 a.m. until 10:00 a.m. (10:30 a.m. 

on weekends).  The Main Dining Room serves lunch Wednesday - Saturday from 12:00 

to 2:30 p.m. (4 p.m. on Sundays), and dinner from 5:30 to 9 p.m. (5:30 – 9:30 p.m. on 

weekends); the Main Dining Room will begin serving lunch daily in May. The Lion’s 

Den Pub serves meals from 4:00 to 10:00 p.m. Monday – Thursday, from 4:00 to 11 p.m.  

on Friday, noon to 11 p.m. on Saturday and noon to 10 p.m. on, with free nightly 

entertainment.   

 

A charter member of Historic Hotels of America, The Red Lion Inn has been providing 

food and lodging to guests for more than two centuries.  It offers 108 antique-filled rooms 

and suites, formal and casual dining with an emphasis on contemporary regional 

specialties, a pub with nightly entertainment, a year-round heated outdoor pool and hot 

tub (with radiant-heated patio), and free WiFi.  The flagship Country Curtains store and 

The Red Lion Inn gift shop (which features the wares of over 100 Berkshire artisans) are 

located at the Inn.  For more information or to make reservations, visit 

www.redlioninn.com or call (413) 298-5545. 
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