LUNCH MENU
STARTS

RAW BAR

Summer Gazpacho 8

East Coast Oysters 20 six / 38 twelve

cucumber salad, lemon oil

Cheddar Ale Soup 8

Chilled Mussels Conserva 8 six / 14 twelve
tarragon aïoli, pickled summer veggies

garlic croutons

Jumbo Shrimp Cocktail 10 three / 18 six

Market Salad 11

Yellowfin Tuna Tartare 18
pickled chilis, kimchi aïoli, crispy potato,
cucumber-lemon dressing

greens with cherry tomatoes & summer
veggies, pepitas, preserved lemon
vinaigrette, goat cheese crostini

Kale & Arugula Salad 11

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

Jericho Settlers Farm
Heirloom Tomatoes 16

Does’ Leap feta, basil, mint, shaved red
onion, sherry vinegar, crispy quinoa

Pitchfork Farm Beets 12

Smoked Bluefish Pâté 14

Crackers, pickled onion, frisée salad

Shellfish Plateau 66 regular / 96 super-size

you get everything

BURGERS
hand cut fries or dressed greens

Does’ Leap chevre, shaved fennel, endive,
orange vinaigrette, candied pistachios

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

Steak Tartare 16

Misty Knoll Turkey 18

SNACKS

VT Heritage Grazers Pork 18
cheddar, sunny-side up egg, grilled onion,
coleslaw, calabrese chili mayo

Vermont Cheese 18

Tamarack Farm Lamb 23
Does’ Leap feta, tomato, sweet pepper relish

horseradish aioli, crispy shallots,
hash brown

apple butter, dried fruit, crackers
- Bayley Hazen Blue - Champlain Valley Triple Cream - Cabot Clothbound Cheddar - Blue Ledge Farm Lake’s Edge -

Blue Cheese Garlic Toast 11
Red Hen bread, roasted garlic, honey
Maple-Rosemary Nuts 8

Springbrook Farm raclette, apple-red onion compote,
arugula, rosemary mayo

Mediterranean Chickpea 18
tomato, shaved cucumber & red onion, arugula, tzatziki sauce
Farmhouse Veggie 17

kimchi, roasted mushrooms, CVC smoked queso,
charred scallion-miso mayo

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

Crispy Onion Rings 8

LUNCH PLATES

Hand Cut Fries 7

Adams Farm Chicken Salad 18
Cabot clothbound cheddar, toasted almonds,
dried cranberries, cider vinaigrette

Maple Chili Chicken Wings 15

Summer B.L.T. 17
JSF heirloom tomatoes, bacon, arugula, basil mayo;
choice of dressed greens or hand cut fries

horseradish aïoli

house made condiments
blue cheese dressing

Egg Salad Sandwich 17

pickled red onions, arugula;
choice of dressed greens or hand cut fries

Cast Iron Seared Quinoa Cakes 24
frisée, arugula, cherry tomatoes, Does’ Leap feta,
shaved radish & fennel, romesco vinaigrette
Cast Iron Seared Salmon 26

arugula, frisee, shaved summer veggies,
cherry tomatoes, preserved lemon vinaigrette

Fish & Chips 23
Wood Mountain Fish Co. hake, hand cut fries,
coleslaw, tarragon aïoli
Steamed Mussels 24
cherry tomatoes, preserved lemon, white wine, garlic,
shishito peppers, herb butter, grilled bread

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.

