
 Breakfast Plate  18
scrambled eggs with cheddar & scallions, 
bacon, hash cakes, toasted Red Hen bread, 

dressed greens

Ham Eggs Benedict  19
sautéed kale, hollandaise, 

dressed greens & hash cakes

Veggie Eggs Benedict  18
sautéed kale, roasted asparagus & mushrooms, 

hollandaise, dressed greens & hash cakes

Breakfast Sandwich  16.5
fried egg, choice of bacon -or- ham, 

cheddar, pickled red onion, arugula, mayo, 
hash cakes & dressed greens

Veggie Breakfast Sandwich  15.5
fried egg, sautéed kale, roasted asparagus, 
Champlain Valley Creamery smoked queso, 

roasted mushrooms, mayo, 
hash cakes & dressed greens

Ham & Cheese Omelette  16.5
Cabot cheddar, hash cakes, dressed arugula

Mushroom & Swiss Omelette  16.5
Cabot Swiss, sautéed mushrooms,

hash cakes, dressed arugula

Fresh Fruit Parfait  14
Cabot Greek yogurt, house made granola, 

fresh seasonal fruit, Barr Hill honey

Buttermilk Pancakes  9
Vermont maple syrup, whipped butter

Scan here 
to view our
Allergen 
Statement.

BRUNCH ADDITIONS



Bloody Mary  12
Vodka, House Mix, Pickled Things

*Make it spicy! 1
Add a Bacon Skewer 3

Bloody Maria  12
Tequila, House Mix, Pickled Things

*Make it spicy! 1
 Add a Bacon skewer 3

Mimosa  11
Prosecco & orange or grapefruit juice

Kir Royale  11
Prosecco & Putney Winery Vermont cassis

Cafe du Monde Viet  14
Our take on an espresso martini; 

Cafe du Monde chicory coffee brewed 
Vietnamese-style with sweetenedcondensed milk 

& Green Mountain Vodka
non-alcoholic  8

VT Iced Coffee  14
Rectified Bourbon, Metcalfe’s Maple Cream

Salty Dog  13
Green Mountain Lemon Vodka, 

grapefruit juice, salt rim

No-Mosa  9
TÖst rosé, orange juice

Virgin Mary  6
house mix, pickled things

 Add a Bacon skewer 3
 

BRUNCH COCKTAILS


