
APPETIZER 

VERMONT PORK BELLY…BLACKENED/MAPLE-SOY GLAZE/                                                                                

CELERY ROOT PUREE/WARM APPLE-FENNEL-SWEET POTATO HASH…15 

CALAMARI…CRISPY FRIED/PARMESAN/PEPPERONCINI/LEMON/GARLIC AIOLI/MARINARA...15 

TAMALE…MAINE LOBSTER/MASA/VERMONT CHEDDAR/COB SMOKED BACON/                                                   

LOBSTER CREMA/CHIPOTLE AIOLI…17 

SMOKED FISH…DUCKTRAP RIVER SMOKED SALMON AND SMOKED TROUT/CRISPY CAPERS|                                            

RED ONION|TOASTED EGG/PICKLED MUSTARD SEEDS/PUMPERNICKEL/CREMONT CHEESE…14 

PATE…COUNTRY PORK/SMOKED BACON/CORNICHONS/CRANBERRY JAM/                                                                 

MUSTARD-MAPLE/SPICE ROASTED NUTS/PUMPERNICKEL-RYE BREAD…15 

“BEGGARS PURSE” …W ILD MUSHROOM FILLED CREPE/CRISPY POLENTA “TOAST’/                                                           

ROAST RED PEPPER-TOMATO COULIS/TARRAGON CREAM…16 

CROQUETTES…MARYLAND LUMP CRAB/YUKON GOLD POTATO/OLD BAY AIOLI/                                                           

BABY KALE SALAD/DIJON VINAIGRETTE/POACHED CRANBERRY…16 

PIEROGIS…PANFRIED/YUKON GOLD POTATO/MAPLE GLAZED SHORT RIB/BACON/                                        

CHEDDAR/CHIPOTLE AIOLI/CILANTRO …15 

POUTINE…HAND CUT FRIES/VT. CHEESE CURDS/N.E.K. GRAVY/SMOKED BACON/CARAMELIZED ONIONS…13 

MEATBALLS…SMOKEY BEEF AND PORK/WILD MUSHROOM “STROGANOFF” SAUCE/                                                

POLENTA CROUTONS/CRANBERRY JAM/CRISPY ONIONS…14 

SOUP 

 ITALIAN PENACILLIN …CHICKEN VELOUTE WITH ROASTED VEGETABLES/                                                                        

BABY KALE/PASTINA PASTA/PARMESAN…11 

MAINE LOBSTER BISQUE…TARRAGON/THYME/TOASTED PEPITAS…16 

WILD MUSHROOM CONSOMME…WINTER SQUASH-WILD MUSHROOMS/                                                                

RICOTTA CAVATELLI/TOASTED PINE NUTS/GREEN ONIONS…13 

WINTER SMOKEHOUSE CHILI… SMOKY BEEF-BEAN/SMOKED PAPRIKA SOUR CREAM/                                

CHIPOTLE/VT CHEDDAR/CILANTRO…12 

SALAD 

THE DINNER HOUSE…ASSORTED BABY LETTUCES/SHAVED FENNEL/BLACK QUINOA/CHAMPAGNE-ROAST 

SHALLOT-E.V.O.O. VINAIGRETTE/LOCAL VEGETABLES/PEPITAS/VT. FRESH CHEESE…12 

WINTER…SHREDDED BRUSSELLS/ASSORTED ORANGES/WILD CHICORY|HONEYCRISP APPLE|                             

MAPLE-DIJON VINAIGRETTE/CANDIED NUTS|VT.CHEDDAR|SMOKED BACON|POACHED CRANBERRIES…14 

CAESAR…BABY ROMAINE/ CREAMY GARLIC DRESSING/SOURDOUGH CROUTONS/                                                

PARMESAN CRISP/QUAIL EGG/FRIED WHITE ANCHOVY…13 

ASIAN PEAR… ASSORTED CHICORIES/BABY ARUGULA/PROSCIUTTO COTTO/PICKLED RED 

ONIONS/PUMPERNICKEL CROUTONS/HAZELNUT VINAIGRETTE/BAYLEY HAZEN BLEU…15 

 



ENTRÉE 

CHICKEN FRANCAIS…”FREE RANGE” BREAST/EGG BATTERED/                                                                                

SMOKED HAM-SPINACH-VT. CHEDDAR STUFFING/LEMON-GARLIC SAUCE/                                                                               

WILD RICE CROQUETTE/CELERY ROOT PUREE…32 

PORK… FENNEL ROASTED TENDERLOIN “FILET”/MADIERA WINE SAUCE/                                                                        

SWEET POTATO-APPLES-ONION HASH/YUKON GOLD DAUPHINE POTATO/MAPLE GLAZED BRUSSELLS…34 

SEA SCALLOPS…PAN SEARED/WILD RICE/CRISPY PANCETTA CRUMBLE/SCAMPI SAUCE OF LEMON -GARLIC 

BROWN BUTTER/CELERY ROOT PUREE/WINTER SQUASH…37 

 PASTA MARGHERITA…ANGEL HAIR/FRESH TOMATOES/SAN MARZANO/BASIL/                                                             

FRESH MOZZARELLA/TOASTED GARLIC/WHITE WINE/E.V.O.O./                                                                                               

HOT PEPPER/PARMESAN/SOURDOUGH…28                                                                                                                                            

GR. CHICKEN   32 / SEARED SHRIMP   36 

STEAK…PAN ROASTED CERTIFIED ANGUS STRIP LOIN/GREEN PEPPERCORN -COGNAC SAUCE/                                                            

YUKON GOLD DAUPHINE POTATO/BABY CARROTS/BABY ARUGULA SALAD…38 

PASTA BOLOGNESE… RICOTTA CAVATELLI/CLASSIC MEAT SAUCE/                                                     

OREGANO/BASIL/TOUCH OF CREAM/PARMESAN/BLACK OLIVE CRUMBLE/SOURDOUGH…29 

VT. PERI  PERI CHICKEN…” FREE RANGE” BREAST/STICKY-SWEET MAPLE N SPICY/                                                

COCONUT-CILANTRO BLACK RICE/BABY CARROTS/SESAME-GREEN ONION SOUBISE…32 

HALIBUT…HERB CRUSTED/ROASTED TOMATO SAUCE/CAPER BUTTER/                                                                   

POLENTA CAKE/BRUSSELLS SPROUT LEAVES/WINTER SQUASH…38 

PASTA CARBONARA…SPAGHETTI/PANCETTA HAM/PEAS/CLASSIC ALFREDO SAUCE/                                                               

TOASTED EGG/ROASTED GARLIC-BLACK PEPPER AIOLI/SOURDOUGH...29 

VEAL…SAUTEED SCALLOPINI/WILD MUSHROOM-WHITE WINE VELOUTE|                                                                          

FRESH TARRAGON/YUKON GOLD DAUPHINE POTATO/MAPLE GLAZED BRUSSELLS…34 

DUCK…PAN ROASTED LONG ISLAND BREAST/WILD RICE-MAPLE SAUSAGE STUFFING/                                                 

BLOOD ORANGE BIGARADE SAUCE/CARAMELIZED APPLES, ONIONS/CRANBERRY RELISH/WINTER SQUASH…36 

VENISON…PAN SEARED TENDERLOIN/PEPPERED PORT WINE SAUCE/                                                                                    

YUKON GOLD DAUPHINE POTATO/BABY CARROTS/DRIED CHERRY-HAZELNUT CRUMBLE…36 

WILD STRIPED BASS…PAN SEARED ESCALOPES/PINK PEPPERCORN-TARRAGON BROWN BUTTER/                        

BLACK RICE/MAPLE GLAZED BRUSSELLS/SHAVED FENNEL-APPLE SALAD…34 

PASTA PUTTANESCA…PICI PASTA/SAN MARZANO/TOASTED GARLIC/WHITE WINE/E.V.O.O./CAPERS/               
TAGGIASCA OLIVES/FRIED WHITE ANCHOVIES/PARMESAN/OLIVE OIL TOASTED CRUMBS…29                                                                    

GR. CHICKEN   32 / SEARED SHRIMP   36 

WINTER STEW…RED WINE BRAISED SHORT RIBS/ANDOUILLE SAUSAGE/N.E.K GRAVY/                                           

BABY ROOT VEGETALES/WINTER SQUASH/YUKON GOLD DAUPHINE POTATOES/WILD RICE/FRESH HERBS…36 

 

VERMONT DEPARTMENT OF HEALTH NOTICE: CONSUMING RAW OR 

UNDERCOOKED MEAT, EGGS, POULTRY OR SHELLFISH INCREASE THE 

RISK OF FOOD  BORNE ILLNESS 

 

EXECUTIVE CHEF… STEVE VAZZANO                                    

PASTRY CHEF/MIXOLOGIST… MARIA HILL 

We use as much local product as possible when available… 

as well as everything is made “in house” Please enjoy 

everything the Northeast Kingdom has to offer!



 


