(Bi[[ Of gal”e — Our Colonial dining experience includes:
freshly baked bread, cranberry fritters with maple butter, choice of

field greens or Caesar salad, mashed potatoes or rice pilaf and fresh vegetables.

(Beginnings

Cheddar & Ale Onion Soup (Classic Shrimp Cocktail

Spanish onions simmered in our c. | 700 Taproom chilled and served with a spicy cocktail sauce ten

HAle broth, topped with a toasted baguette and ‘< Cak

melted Vermont cheddar eight Orish Cakes . ‘

New England Tobster i pan seared & served with Remoulade sauce nine
eW nﬂ an ouvster lsque

garnished with fresh lobster meat ten Crab Stuffed Mushrooms

Almond & (Brown Sugar Encrusted Prie

baked and accompanied with local apples
and toasted baguette ten

(Bounty of the Jand

(Oenison & Port Wine Sausage

grilled and served with raspberry sauce

Oilet %%on — choice of topping
* sauce [>éarnaise
o fresh lobster meat and sauce Béarnaise

((Prime New York Sirloin — choice of topping
o sherried mushrooms & Spanish onions
e melted blue cheese, applewood smoked bacon and balsamic drizzle

Walnut Crusted Pork

center-cut loin topped with a Hazelnut Eiquew and Vermont maple cream sauce

(Oeal Medallions — choice ng topping
o Vleptune - pan seared medallions topped with lobster meat and sauce Hollandaise
o Dane - sautéed with wild mushrooms in a spicy cream sauce
o Dicatta - ‘A classic presentation’, sautéed with lemon, Chardonnay, butter and capers

Prime (tle%i’glo‘f Beef — Frriday & Saturday — while it lasts

oven roas OM)ly, SEVUEO[ WlEdH/th rare

(Oegetarian & Pasta

Davern Pasta
a blend of scallops, shrimp and lobster in a creamy Romano cheese sauce

picy Marinara Pasta

resh lobster, shrimp and scallops, tossed with spicy marinara sauce and Darmesan cheese

‘Hunter's Style’ Pasta

smoked venison & port wine sausage, sun-dried tomatoes, Romano cheese, fresh garlic & olive oil

Q)eéetaricm (Cakes

red Quinoa, nuts & fresh vegetable cakes, served with vine-ripe tomato & Vermont apple chutney

Q)egetaricm %sagna

noodles layerved with fresh vegetables, herbed tomato sauce and Ricotta cheese

Sunny & Mark’s ‘Mac & Cheese’

wild mushrooms, Vermont cheddar and bread crumbs, baked until golden brown

baked with a blend of cheeses, sherry and aromatics nine
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Yankee Javorites

Oraditional Pot Roast
brisket potted i our circa | 790 Taproom Fle

Qur take on ‘Mac & Cheese’

‘A classic comfort dish’, with Vermont cheddar, lobster and applewood smoked bacon

New (Eng)[Ocmd Scrod

baked with Vermont cheddar, bread crumbs, sherry and fresh lemon

Q{c&ast oom Qurkey

with corn bread and sausage stuffing, pan gravy and cranberry sauce

ork Yoin
rolled in English muffin crumbs and served on a bed of Vermont apple purée

Calves Jiver
pan seared, topped with sautéed ontons, mushrooms and balsamic vinegar
Chicken ot Pie

chicken stmmered with seasonal vegetables, topped with Vermont cheddar and mashed potatoes

Birds of a Greather

%)ng CIsland CDuCk[ing — choice of topping
« ‘roasted and topped with blackberry demi-glacé and Gran Warnier Liqueur Flambé
e roasted and served in a spanish onion, mushroom, applewood smoked bacon and

Long Trail Ale broth

Chicken(3reast — choice of topping
o Cidered - lightly flowred, sautéed with Vermont apple cider and cranberries
» Marsala - sautéed with mushrooms, finished in a sweet Marsala wine demi-glace
o Dicatta - ‘A classic presentation’, sautéed with lemon, Chardonnay, butter and capers

S rom the cean & Streams

Atlantic Salmon

baked with a fresh parsley and horseradish crust, served over a bed of wilted spinach, topped with
dill & dijon mustard sauce

Shrimp Scampi

sautéed m fresh garlic, butter, Chardonnay and aromatics

Sea Scallops

baked with Chardonnay, fresh lemon, butter and seasoned bread crumbs

(Bouillabaisse
fresh fish and seafood steeped in dry Vermouth, tomato and fennel broth

Orisherman’s Platter
Chef s selection, baked with seasoned bread crumbs, sherry and fresh lemon

Aaskan %}8 (Crab — when available

1-% pounds, steamed and served with drawn butter

Recognized by the State of Vermont as a ‘Green Business'.

Consuming raw or undercooked meat, poultry, seafood, fish or eggs may mcerease
your risk of food-borne illness. Especially if you have certain medical conditions.
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