
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

Soup Au Pistou…$5/$6 
French Vegetable & White Bean Soup, Asiago & Pesto  

Onion Soup Gratinée…$7 
A Bistro Classic, with Beef Broth & a Blend of Cheeses  

House Salad…$6  
Baby Greens, Belgian Endive, Parsnip  

Frites & Maple Vinaigrette 

Caesar Salad…$8 
With Shaved Parmesan & Garlic Croutons  

Warm Spinach & Apple Fritter Salad 
Baby Spinach, Spiced Poached Apples, Red Onions & 
 Warm Apple Fritters Tossed with Warm Bacon Sherry 

Vinaigrette, Topped with Pecan Crusted Vermont Butter & 
Cheese Chèvre & Candied Pecans   $9 

 

Add to any Salad 
Grilled Chicken, Portabella Mushroom or Tofu $6 

Add Salmon, Ahi Tuna, Shrimp or Beef Skewers $8 

 

 

French Fries     White Truffle Fries   Sweet Potato Fries 

$5  $9  $6 
CRAB CAKE RISSOLE 

Cider Braised Red Cabbage & Sauteed Baby 
Spinach with Sweet Chili Sauce…$10 

Duck Pate Dou 
House-made Mousse Pate & Country Pate with, 

Dijon Mustard, Fig Port Drizzle & Pickled 
Vegetables…$10 

Escargot Maison 
 Garlic-Walnut Herb Butter & Parmesan 
Cheese…$10 

Calamari Fritti 
Served with Baby Greens & Red Chili Sauce…$9 

Curried Coconut Mussels 
Steamed mussels in a Green Curry Coconut Sauce, 

White Wine & Shoestring Leeks & Carrots…$10 

Graham Cracker Crusted Duck Frites 
Served with a Chili Maple Dipping Sauce & 

BabyGreens…$10 

Citrus Garlic & Herb Infused Shrimp & Beef Skewers 
With Pepperdew Compote & Mixed Greens…$14 

Vermont Sliders Trio 
Veal White Truffle Aioli, Roasted Tomatoes & 
Monchego Cheese 
Venison Cinnamon Aioli, Caramelized Shallots, 
Apples & Vermont Cheddar 
Lamb Port & Grape Compote, & Seared Foie Gras 
Each Served on a Sweet Roll with a Pickle…$18 
Slow Roasted Duck Confit Cake 
Red Chief Lentil & White Bean Cassoulet with Duck 
Sausage, Apple Smoked Bacon, Dried Cherries, 
Apicots & Sauteed  Baby Spinach…$12 
Pan Seared Ravioli 
Shrimp & Lobster with Roasted Red Pepper,  
Roasted Tomato & Garlic with Tomato Brie 
Sauce…$10 

Fennel Frites 
Sweet Chili Aioli & Mixed Greens…$8 

 
Oyster Trio  
6 Cornmeal Dredged & Fried with Sweet Chili Aioli  
4 Rockefeller with Fennel, Shallots, Tomatoes, Baby 
Spinach,      Pernod Cream Sauce Topped with 
Bread Crumbs 
4 Raw Oysters with Champagne Mignonette  
$20 
 
Green Mountain Cheese Plate  
See Back of the Menu for Cheese Selections 

 
 

 

Steak Frites…$15 
Marinated Grilled Steak with Port Wine Demi  

Glace, Horseradish Sauce & French Fries 

House Made Black Bean & Rice Burger…$12 
Vermont Cheddar, Baby Arugula, Avocado Spread,  

Red Onion & Roasted Red Peppers on Whole Wheat  
Bun Served with French Fries 

LaPlatte River Farm Angus Burger…$12 
Vermont Naturally Raised Angus, Lettuce, Tomato,  

Onion on a Wheat Roll with French Fries 
* Chicken Burger, Portabella Burger or Tofu Available* 

Add Vt. Cheddar, Gorgonzola, Grilled Onions,  
Bacon or Swiss 

$1.50 each 

Duck Tacos…$12 
Mint & Lime Braised Duck Tenders, Black Beans,  
Corn, Peppers, Baby Arugula, Avocado Hummus 

 & Cabot Cheddar in Crispy Blue Corn Shells 
 Served with Mixed Greens  

Salade Niçoise…$19 
Seared Tuna, Hard Boiled Egg, Avocado, Roasted Red 

Peppers, Grilled Onions, Haricots Verts, Kalamata Olives,   
Capers, Roasted Potatoes, House Dressing & Parsnip Frites 

 

 

 

French Fries    White Truffle Fries   Sweet Potato Fries 

$5  $9  $6 
Beignets 

French Style Doughnuts Served with Sugar 
½ Dozen $6/ Dozen $9 

 

Citrus, Garlic & Herb Infused Shrimp & Beef Skewers…$14 
With Peppadew Compote & Mixed Greens 

Parfait $7 
Butterworks Farm Vanilla Yogurt, House Made Maple 

Granola with Nuts & Dried Fruit, Berries & Strawberry Drizzle 

Hot Oatmeal $4 
Vermont Morning Hot Cereal served with Vermont  

Apples, Golden Raisins, Vermont Maple Syrup, 
 with Cinnamon & Nutmeg 

Oyster Trio…$24 
6 Cornmeal Dredged & Fried with Sweet Chili Aioli 

4 Rockefeller with Fennel, Shallots, Tomatoes, Baby 
Spinach, Pernod Cream Sauce Topped with Bread Crumbs 

4 Raw Oysters with Champagne Mignonette 

Leunigs Charcuterie…$20 

French Dried Salami, Country Pâté, Sopressata, Foie Gras  
Terrine, Vt Ice Wine Summer Sausage, VT Smoke & Cure 
Pepperoni Served with Pickled Vegetables, Apple Butter,  

Mustard & Grilled Toast Point 
 
 

Executive Chef  & Co- Owner 
Donnell Collins 

Sous Chefs 
Marco Tonizzo & Torrey Mack 

 

Gluten Free Menu Available 
Please inform your server of any food allergies. 

For Separate Checks, please inform your server before 

ordering. Parties of 6 or more & separate checks will have 

a gratuity of 20% added to the check.  

 
All Cheese Plates come with House Made Crackers,          

Bing Cherry Compote & Fresh Fruit 
 

Doe’s Leap Chèvre - $7 
A small family owned & certified organic goat’s milk cheese 

farm in Bakersfield, VT, mild & fresh with a smooth finish 
 

Vermont Butter & Cheese Double Cream Cremont - $8 
Cremont is a mixed-milk cheese combining local fresh 

 cow’s milk, goat’s milk and a hint of VT cream 
 

 Blue Ledge Farm Lake’s Edge - $8 
Local goat’s milk cheese that bears a coat of white & has 

 an earthy streak of ash through the middle, which 
 makes this cheese dramatic in flavor 

 

Grafton Village Aged Cheddar - $8 
Classic aged cheddar made in the Vermont  

classic way since 1892 
 

 Blue Ledge Farm Camembrie - $7 
Family owned & operated farm in Salisbury, VT.  Fresh  

cow’s milk cheese with a creamy center. It is a cross 
between a camembert & brie 

 

Boucher Family Goredawnzola - $8 
Organic cow’s milk bleu cheese comes from a  

family owned & operated  farm in Highgate Center, VT 
 

Thistle Hill Tarentaise - $7 
Handmade, aged, raw cow’s milk, farmstead organic 

cheese, smooth, subtle nut flavor & complex finish 
 

Vermont Farmstead Spiced Edam - $7 
A pasteurized cow's milk cheese with fenugreek. This 

cheese has a distinctive flavor it suggests a hint of maple 
and walnut. A medium firm texture with a buttery note adds 

just enough savory to balance the sweet  
 
 



 

 
Two Eggs Any Style…$7.50 

With Red Bliss Potato, Onions & 
 Herb Home Fries & Toast 

Two Eggs with Bacon or Sausage…$10 
With Red Bliss Potato, Onions & Herb Home Fries &  

Toast with your Choice of Apple Smoked Bacon, 
 Sausage, Portabella Mushroom or Grilled Tofu 

Steak & Eggs…$15 
Marinated Grilled Steak, Port Wine Demi Glace, Horseradish 

Sauce, Two Eggs any Style Served with Red Bliss Potato, 
Onions & Herb  Home Fries & Toast 

 

Eggs Benedict…$11 
Two Poached Eggs, Canadian Bacon, on a English Muffin, 

Topped with Hollandaise Sauce with Red Bliss Potato, 
Onions & Herb Home Fries 

Our Famous Corned Beef Hash…$12 
House Made Corned Beef Hash with Two Poached Eggs, 

with Red Bliss Potato, Onions & Herb Home Fries & Toast 

Roasted Veggie Hash…$12 
 Roasted Sweet Potatoes, Yukons, Butternut Squash, 

 Red Onions & Peppers Tossed in Green Curry Coconut 
Sauce Served with Two Eggs any Style  with Red Bliss 

Potato, Onions & Herb Home Fries 

Leunig’s Breakfast Skillet…$12 
McKenzie’s Ground Sausage, Maple Smoked Bacon, 

Caramelized Onions, Peppers and Vermont Cheddar and 
Hash Browns, Topped with Two Eggs 

 Apple Cider French Toast Casserole…$10 
Vermont Cider Donut, Macintosh Apple &  

Cream Baked Casserole Served with  
Vermont Natural Maple Sausage Links 

Chicken Fried Steak Poutine…$13 
Red Bliss Potato, Onions & Herb Home Fries Topped 

 with Vermont Cheddar, Chicken Fried Steak & 
 Vermont Sausage Country Gravy 

Tofu Scramble… $12 
Vermont Soy Company Tofu Sautéed with Roasted 

Tomatoes, Black Olives, Red Onion, Zucchini, Yellow 
Squash and Baby Spinach with a Basil Pesto Served 
 with Red Bliss Potato, Onions & Herb Home Fries 

Bacon Frittata…$11 
North Country Smokehouse Apple Smoked Bacon,  

Roma Tomatoes, Baby Spinach and Cabot  
Sharp Cheddar served with Mixed Greens 

Breakfast Burger…$13 
Vermont LaPlatte Naturally Raised Angus Beef, Sliced 

Tomato, Sliced Red Onion, & Cabot Cheddar  Topped with 
an Over Easy Egg on Portuguese Sweet Roll Served with 

Red Bliss Potato, Onions & Herb Home Fries 
 

 

 

 

Pastis…$7.50 
Pernod or Ricard 

 
KIR…$5.75 

White Wine with a Splash of Cassis 
 

French 75…$7.75 
Muddled lemon & sugar with champagne & a 

Courvoisier float…$7.75 
 

Negroni…$7 
Gin, Compari & Sweet Vermouth 

 
Lillit…$6.25 

Blanc or Rouge with a Twist of Orange 
 

Raspberry Shrub…$3.50 
Non-alcoholic American Colonial Syrup of 

raspberries, Sugar & Vinegar served with Club 
Soda over ice 

Add Rum or Vodka…$5.95 
 

St-Germaine Cocktail…$11 
St-Germaine Elderflower Liquor,  
Champagne & a Splash of Seltzer 

 
Monsieur…$9.75 

Chopin vodka served up with blue cheese 
stuffed olives 

Moulin Rouge…$9 
Vodka, Chambord & lime juice served up with 

a champagne float 
 

Dubonnet Rouge…$5.50 
On ice 

 

 

 

 

 

Leunig’s Omelette…$10 
Changes Daily ask your Server 

with Red Bliss Potato, Onions & Herb Home Fries 

Leunig’s Open Faced Egg Sandwich…$10 
Two Eggs over Medium, Grilled Sausage Patty, Tomato, VT 

Cheddar, Guacamole Served on Jalapeno Cornbread with 
Red Bliss Potato, Onions & Herb Home Fries 

Breakfast Burrito…$11 
Whole Wheat Tortilla Stuffed with Sausage, Rice,  

Chipotle Peppers, Scrambled Eggs, Caramelized Onion,  
Black Beans, Shredded Potatoes and Vermont Cheddar 

Topped with Salsa & Chipotle Sour Cream Served 
 with Red Bliss Potato, Onions & Herb Home Fries 

Eggs Arcadia…$13 
Rissolé Crab Cakes, Two Poached Eggs on a English  
Muffin Topped with Hollandaise Sauce & Tarragon,  

Served with Red Bliss Potato, Onions & Herb Home Fries 

Granola & Yogurt…$9 
House Made Maple Granola with Nuts & Dried Fruit Served 

with Vermont Vanilla Yogurt & Fresh Fruit 

Black Bean & Avocado Hummus Benedict…$12 
Black Beans Cakes, Poached Eggs, Sliced Tomato 

 Avocado Hummus on a English Muffin Topped with 
 Cilantro Hollandaise Served with Red Bliss Potato,  

Onions & Herb Home Fries 

Huevos Rancheros Skillet…$13 
Chipotle Refried Black Beans, Layered with Crispy  
Corn Tortillas, Cabot Cheddar & Topped with Two 

 Eggs, Guacamole & Salsa Served with Grilled North  
Country Smokehouse Chorizo & Red Bliss  

Potato, Onions & Herb Home Fries 

Wild Sockeye Salmon Bagel…$11 
Toasted “Bagel Café” Bagel with Duck Trap Wild 

 Salmon, with Boursin Cheese, Sliced Tomato 
 Capers Served with Mixed Greens 

Ham, Egg & Cheese Croissant Sandwich…$11  
 North Country Smoke House Canadian Bacon, Sliced 

Vermont Macintosh Apple, and Creamy Brie on a Warm 
Croissant Served with Red Bliss Potato, Onions & Herb 

Home Fries 
 

 

 

 

$10 
9am – 10am 

May not be combined with any other  

 discounts or promotions 

 

CHOICE OF AN APPETIZER 
 & ENTRÉE 

 

 

APPETIZERS 
 

 3 Beignets 
French Style Doughnuts with Sugar 

 
 

Granola & Yogurt Parfait 
House Made Maple Granola with Nuts &  
Dried Fruit Served with Vermont Vanilla 

Yogurt 
 

 
BREAKFAST ENTRÉES 

 

Two Eggs Any Style with Bacon or Sausage 
 

Eggs Benedict 
 

Our Famous Corned Beef Hash & Eggs 
 

Roasted Veggie Hash & Eggs 
  

Leunig’s Breakfast Skillet 
 
 

 

Consuming Raw or Undercooked Meats, Seafood or Eggs May Increase Your Risk of Food- Borne Illness. 

SIDES & ADD ON’S 
*Add White Truffle to Your Home Fries or French Fries $4 

* 2 Sausage Patties $2.50  * Home Fries $4 

* 3 Maple Sausage Links $2.50 * Hollandaise $2 

* 3 Strips Smoked Bacon $2.50 * Salsa $1.50 

* Canadian Bacon $2.50  * Guacamole $2 

* Corned Beef Hash $6  * Grated Cheddar $2 

* Grilled Chorizo $3   * Fruit Cup $2 

*Crispy Hash Browns $4  * Egg any Style $1.50 

* House Made Sausage Gravy $3 

È Pan Seared La Belle Farm’s Foie Gras for $15 
 


