[_unch Menu

Contributors~ VT SECPhercI, High Meadows [Farm, Westminster Organics, Futneg Wincrg, VT BPutter and Cheese Co., (Green Mt. Orchards,
Thc Beanerg, Great T‘Ml Bluc, \/T Smoke and Curc, \/T‘ Frcsh Fasta, Taﬂlor f:arm, GraFton Chccsc, Old Athcns Farm, Fowl MT‘ Farm,
Stonewood [Farm, Westminster Organics, Cabot Organics, Sweet | ree Farm, Dutton [Tarm, Meadowdale, [Farm High[and Cattle Co.

Salacls & 501195

f)aby Spfnach& Fcta Salad:roasted almonds, lemon- maple vinaigrette7,/10.
[Hearts of Romaine (Caesar-focaccia croutons,gratec‘ parmesan, white anc!’lovics7/1 o.

Harvest Salad-grcens, beets, \Vermont mozzarella, pomegranate vinaigrette, basil chhcxconade9.

Chefs Soup of the Dag 6.
Baked Onion &Applc SOUP" smoked cheddar, crostini, shaved aPP!c é.
Jumbo LumP Crab Cakcs~creole cream, fried sPinach 12.

T uscan Crcpcs-ricotta, braised greens, honeg, balsamic reduction, lavender ragout 10.

Gri”ccl (Gourmet ]:lat Brcacl of the Day 2.

Sandwiches
Gr‘ass-r:cd E)ccp Burgcr~ cheddar, gar]ic aioli, herbed [Trench fries1 3.

Marinated Fortabc"a Sanclwicl%spinach,chevre, roasted pepper, caramelized onion&tomato 12.
Stoncwood l:ar‘m Turkc3~cranberr3 rclish, romaine & roma tomatoes 12.

Comcd E)cc{: Rcubcmsauerkraut, Russian dressing & Boggg Meadow babg swiss 12.

(Classic Plates

Turkey Pot Pie- Yukon potatoes, root vegetables, herbed crust 14.
Futney JnnMac & Cheese- four-cheese onion mornay, crumb topping 13.
PE | Mussels-charred tomato sauce, cilantro, olive oil1 2.

Quiche of the Day-salad &vegetablesi2.

RoastTurkcy~ aPPle stuwc{:ing, whiPPec{ potatoes, gravy, harvest vegctables i9.
]:rcsh Market [Fish of the Day ~ Market FPrice.

Consuming raw or undercooked meats, fish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.



