
Hand Cut Fries  8          
Braised Greens  8
Potato & Beet Hash  8 
Breakfast Potatoes  8
Bacon (3 pieces)  3
Solo Pancake  4.5

SIDES

Breakfast Plate  18
scrambled eggs with Cabot cheddar & scallion,
bacon, Red Hen toast; side of breakfast 
potatoes -or- mixed greens

Smoked Bacon Eggs Benedict  19
English muffin, poached eggs, bacon, 
sautéed kale, hollandaise, side of; 
breakfast potatoes -or- mixed greens

Red Flannel Hash  16
new potato & beet hash, fried eggs, 
hollandaise, Red Hen toast

Griddled Pancakes  9
real maple syrup, whipped butter

Roasted Mushroom Eggs Benedict  18
English muffin, poached eggs, sautéed kale, 
roasted mushrooms, hollandaise, side of; 
breakfast potatoes -or- mixed greens

Breakfast Sandwich  15
two fried eggs, Cabot cheddar, arugula, 
pickled red onions, mayo, on a toasted bun 
side of; breakfast potatoes -or- mixed greens
*Add: bacon slice | mushrooms +$1 each

BRUNCH ADDITIONS
available until 2pm

LUNCH MENU

Mushroom & Swiss Omelette 16.5
Cabot swiss, sautéed mushrooms, 
breakfast potatoes, dressed arugula

SALADS

Market Salad  14
greens, grilled zucchini, 
cherry tomatoes, shaved cucumber, 
carrots, & radish, candied pepitas, 
cider vinaigrette

Kale Caesar Salad  14
castelvetrano olives, caesar dressing,
gremolata bread crumb, parmesan

add Adams Farm chicken  8
served chilled, seasoned with 
olive oil & sea salt

add Grilled Shrimp  8
seasoned with olive oil & lemon

SNACKS & STARTERS

Dry-Rubbed Chicken Wings  16
house ranch dressing

Steak Tartare  20
horseradish aïoli, grated parmesan, 
toasted Red Hen bread

Cheddar Ale Soup Bowl  12
Red Hen toast

Crispy Onion Rings  12
horseradish aïoli

Vermont Cheese Plate  24
three selections with Red Hen bread,
honey, & Blake Hill preserves;

Blue Ledge Middlebury Blue
 aged natural rind blue

Champlain Valley Creamery Triple
 organic, bloomy rind

Springbrook Farm Ashbrook
 Morbier-style farmstead

Hand Cut Fries  8

Farmer’s Plate  20
grilled zucchini, roasted beets, 
hummus, Does’ Leap feta,
Red Hen bread, crispy quinoa

Tuna Crudo  18
pickled summer corn, fresno chilis,
yuzu mayo, shaved fennel

Griddled Nitty Gritty Cornbread  8 
whipped honey butter

Vermont Beancrafters Veggie Burger  20
herbed Does’ Leap feta, Pitchfork Pickle Kimchi,
arugula, chili mayo  

BBQ Beef Burger  24
house BBQ sauce, onion ring, 
Cabot cheddar, arugula, coleslaw

featuring proteins from our local farm partners
served with hand cut fries -or- dressed greens

HOUSE BURGERS

LaPlatte River Angus Farm Beef  20
Cabot cheddar, house pickled red onions, arugula

*substitute gluten-free bun +$1
+$2*substitute bed of braised kale in lieu of bun

*Add: bacon slice | mushrooms | sunny egg  +$1 each

+$2*substitute side onion rings & horseradish aïoli

Burger Add-ons & Substitutions

NOTE: We do not recommend beef burgers cooked past “medium”.

Stonewood Farm Turkey Burger  22
Cabot Swiss cheese, coleslaw, arugula
thousand island dressing, grilled onions

VT Heritage Grazers Pork Burger  22
roasted pepper relish, arugula 
Champlain Valley Creamery smoked queso, 
tarragon mayo, sunny side up egg

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.

Scan here 
to view our
Allergen 
Statement.


