DINNER & DRINKS

STARTS

BURGERS

Cheddar Ale Soup 8

hand cut fries or dressed greens

Roasted Fall Squash 13

LaPlatte River Angus Farm Beef 18
bacon, arugula, cheddar, pickled red onions

garlic croutons

Does’ Leap chevre, cider vinaigrette, endive,
pepitas, cranberries, shaved radish, mint

Market Salad 11

greens with shaved root veggies,
roasted squash, lemon-herb vinaigrette,
goat cheese crostini

Kale & Arugula Salad 11

spiced pecans, apple, buttermilk herb
vinaigrette, blue cheese, crispy quinoa

Steamed Mussels 24

Belgian ale, peppercorn cream, shallots,
herbs, hand cut fries, smoked paprika aïoli

Steak Tartare 16

Misty Knoll Turkey 18

Springbrook Farm raclette, apple mostarda, mushroom
conserva, black pepper-basil mayo, arugula

VT Heritage Grazers Pork 18
cheddar, sunny-side up egg, coleslaw, paprika mayo
Mediterranean Chickpea 18
spicy pickled carrots, red onion, arugula, harissa yogurt
Farmhouse Veggie 17

kimchi, CVC smoked queso, charred scallion-miso mayo

*substitute gluten-free bun for $1
*substitute bun for bed of braised kale $1

horseradish aïoli, crispy shallots,
hash brown

Mac ‘N Cheese 14
creamy cheddar sauce, caramelized
onions, herb breadcrumbs

SNACKS

DINNER PLATES
Adams’ Farm Chicken & Biscuits 28
cheddar-scallion biscuits, roasted root veggies
& brussels sprouts, pan sauce
Grilled Vermont Pork Loin 32

fall squash, braised kale, mustard cream sauce

Ploughman’s Plate 21

country pâté, Champlain Valley Triple
Cream, Blue Ledge Farm goat cheese,
apple butter, whole grain mustard,
pickled onions, grilled bread

Cast Iron Seared Salmon 29

Blue Cheese Garlic Toast 11
Red Hen bread, roasted garlic, honey

Fish & Chips 23
Wood Mountain Fish Co. hake, coleslaw,
hand cut fries, tarragon aïoli

Maple-Rosemary Nuts 8

carrot-ginger purée, farro, caramelized fennel,
calabrese chilis, salsa verde

Crispy Onion Rings 8

LaPlatte Farm Beef Brisket 36
whipped potatoes, roasted roots & kale,
mushroom-peppercorn jus

Cheddar Scallion Biscuits 7

Roasted Dayboat Cod 32

horseradish aïoli

horseradish-herb butter

spaghetti squash, harissa, lemon beurre blanc,
shaved radish & herb salad

Hand Cut Fries 7

house made condiments

Maple Chili Chicken Wings 15
blue cheese dressing

Cast Iron Seared Quinoa Cakes 24
shaved root veggies, harissa yogurt, frisee, fennel,
arugula, preserved lemon vinaigrette

SIDES
Sautéed Brussels
Sprouts 7

Sautéed Kale
& Mushrooms 8

Whipped Potatoes 7

Roasted Roots 7

Consuming raw or undercooked proteins may increase your risk of foodborne illness.
Gluten and other common allergen products are present in our kitchen. As such all menu
requests are treated as preferences, not guarantees.

