
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

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

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

Potato Leek Bisque 
House Made Potato & Leek Bisque 

 Topped with Bacon & Crème Fraîche $6/$7 

House Salad 
Baby Greens, Belgian Endive, Parsnip Frites & 

 Maple Vinaigrette $6 

Caesar Salad 
With Shaved Parmesan & Garlic Croutons $8 

Baby Arugula Salad 
Baby Arugula, Jicama, Red Onion, Orange Segments, Roasted 
Red Beets, Pomegranate Seeds, Toasted Pine Nuts, VT Chèvre 

Tossed with Citrus Mascarpone Dressing $9 

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 é$10 

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

Dijon Mustard, Fig Port  Drizzle & Pickled 
Vegetablesé$10 

Escargot Maison 
 Garli c-Walnut Herb Butter & Parmesan 
Cheeseé$10 

Calamari Fritti 
Served wit h Baby Greens & Red Chili Sauceé$9 

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

White Wi ne & Shoestring Leeks & Carrotsé$10 

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

BabyGreensé$10 

Citrus Garlic & Herb Infused Shrimp & Beef Skewers 
With Pep perdew Compote & Mixed Greensé$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  Serve d on a Sweet Roll with a Pickleé$18 
Slow Roasted Duck  Confit Cake  
Red Chief Lentil & White Bean Cassoulet with Duck 
Sausage, Apple Smoked Bacon, Dried Cherries, 
Apicots & Sauteed  Baby Spinaché$12 
Pan Seared Ravioli  
Shrimp & Lobster with Roasted Red Pepper,  
Roasted Tomato & Garlic with Tomato Brie 
Sauceé$10 

Fennel Frites  
Sweet Chili Aioli & Mixed Greensé$8 

 
Oyster Trio  
6 Cornmeal Dredged & Fried  with S weet 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  

 

 

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

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

 

For Separate Checks, please inform 
your server before ordering. Parties 
of 6 or more or with separate checks  
will have a gratuity of 20 % added to 

the check. 

 
 

Filet Mignon 
Grilled Beef Tenderloin, Mashed Sweet Potatoes, Celery & Pear Salad, 

3ÅÒÖÅÄ ×ÉÔÈ !ÓÐÁÒÁÇÕÓ Ǫ 3ÔÉÌÔÏÎ $ÅÍÉ 'ÌÁÃÅȣΓΩΦ 
 

Salade Niçoise 
Seared Tuna, Hard Boiled Egg, Avocado, Roasted Red Peppers, Grilled Onions,  

Roasted Potatoes, Haricots Verts, Capers with HouÓÅ $ÒÅÓÓÉÎÇ Ǫ 0ÁÒÓÎÉÐ &ÒÉÔÅÓȣΓΧί 
 

 Pan Seared Scallops 
 Pan Seared Scallops, Served on Top of House Made Maple Brook Ricotta Gnocchi Tossed with Brussels 
Sprouts, Radicchio & Fresh Mint Tossed in Confit Meyer Lemon Sauce Ǫ 64 -ÁÓÃÁÒÐÏÎÅ #ÈÅÅÓÅ ȣΓΨ9 

 

 Chicken Cordon Bleu Roulade 
Chicken Breast Stuffed with North Country Smokehouse Bistro Ham & Green Mountain Gruyère 

Cheese, Garlic Mashed Potatoes Served with !ÓÐÁÒÁÇÕÓ Ǫ 'ÒÕÙîÒÅ "ïÁÒÎÁÉÓÅ 3ÁÕÃÅȣΓΨέ 
 

Chocolate Stout Braised Venison Osso Buco 
Chocolate Stout Braised Venison Osso Buco with Gruyère Ǫ #ÈÅÄÄÁÒ Ȱ-ÁÃ Ǫ #ÈÅÅÓÅ Spaetzle, Braised 

Red Cabbage & Sautéed Baby Spinach Finished with Coco Nibs & Espresso Sea SaltȣΓΨ6 
 

Cavatappi Carbonara 
Roasted Vermont Chicken, Smoked Bacon, Roasted Tomatoes & Sweet 

 Peas Tossed in a Creamy 0ÁÒÍÅÓÁÎ 3ÁÕÃÅȣΓΨΩ 
 

Beef Bourguignon 
Beef Tips Braised in Red Wine, with Smoked Bacon, Pearl Onions, Carrots,  

Celery & Button Mushrooms, Garlic MashÅÄ 0ÏÔÁÔÏÅÓ Ǫ (ÁÒÉÃÏÔÓ 6ÅÒÔÓȣΓΨΫ 
 

Bistro Burger 
LaPlatte River Farm Angus Burger, La Belle Farm Foie Gras, Imported Black Truffle Cheese, Balsamic 

"ÁÂÙ 'ÒÅÅÎÓȟ 4ÏÍÁÔÏ Ǫ /ÎÉÏÎ ÏÎ Á 0ÏÒÔ 2ÏÌÌ ×ÉÔÈ 7ÈÉÔÅ 4ÒÕÆÆÌÅ &ÒÉÅÓȣΓΩΧ 
 

Breadcrumb & Mustard Seed Crusted Salmon 
Salmon Crusted with Mustard Seeds, Fresh Herbs & Breadcrumbs, Served with White Bean Puree, 

Shiitake, Kale & VT Smoke & Cure Slab Bacon, White Bean Cassoulet  
Topped with Kale Chips & Rémoulade Drizzle ȣΓΨά 

 

Spaghetti Squash Rollatini 
House Made Pasta Rolled with Spaghetti Squash, Eggplant, Zucchini & Mozzarella,  

Oven Baked in Béchamel servÅÄ ×ÉÔÈ 3ÁÕÔïÅÄ "ÁÂÙ 3ÐÉÎÁÃÈȣΓΨΫ 
 

Mole Braised Beef Short Rib 
Mole Braised Beef Short Ribs with Red Bliss Potatoes, Rutabaga, Parsnips, Carrots, 
 Pearl Onions, Golden Raisins & Cinnamon Served with a Creamed Corn Pancake &  

Sautéed Baby Spinach TÏÐÐÅÄ ×ÉÔÈ #ÈÉÌÉ 4ÈÒÅÁÄÓȣΓΨά 

Pomegranate Braised ½ Duck 
Pomegranate Braised ½ Duck Crusted with Preserved Kumquats, Served with 

 Green Curry Dauphinoise 0ÏÔÁÔÏ Ǫ (ÏÎÅÙ 'ÌÁÚÅÄ #ÁÒÒÏÔÓȣΓΨί 
 

òTater Totó Crusted Pork Strip Steak  
Pork Strip Crusted with Cabot Sharp Cheddar, Apple, VT Smoke & Cure Bacon Rösti Potato 

Served with Creamy Chipotle & Cheddar Polenta & Haricots VertsȣΓΨά 
 

Grilled Swordfish  
Grilled Swordfish Topped with Tomato & Pineapple Pesto Served with Herb Israeli Cous- Cous Risotto, 

Endive, Fennel & Green Apple 3ÁÌÁÄ Ǫ 3ÁÕÔïÅÄ "ÁÂÙ 3ÐÉÎÁÃÈȣΓΨέ 
 

Peppadew Dusted Cauliflower òSteakó  
Pan Roasted Cauliflower Topped with Roasted Tomato, Kalamata Olives, Chic Peas, Cauliflower Relish 

& Cashew Nut Ȱ#ÈÅÅÓÅȱ 3Årved with Caper Tomato Quinoa Pilaf & Sautéed Baby SpinachȣΓΨ4 
 

Steak Frites 
Marinated Grilled Steak with Port Wine Demi-'ÌÁÃÅȟ (ÏÒÓÅÒÁÄÉÓÈ 3ÁÕÃÅ Ǫ &ÒÅÎÃÈ &ÒÉÅÓȣΓΨΧ 

 

 

 

È La Belle Farm Foie Gras to Any Entrée  $15 
È Substitute White Truffle Frites or  
È Truffle Mashed on Entrée $4 

 

* Garlic Mash $3 
* Israeli Cous- Cous Risotto $6 

*  Endive, Fennel & Green Apple Salad $5 
*  Creamy Chipotle& Cheddar Polenta $6 

*  Green Curry Dauphinoise Potato $6 
*Cider & Pancetta Braised Red Cabbage $5 

*  Caper Tomato Quinoa Pilaf $5 
*  Honey Glazed Carrots $5 

*Asparagus or Haricots Verts $5 
*  White Beans Puree $4 

*  Mac & Cheese Spaetzle $6 
* Mashed Sweet Potatoes $5 
*  Crumbled Gorgonzola $2 

*Pesto $3 
*Garlic & Olive Oil $1 

 

 

tŀǎǘƛǎΧϷтΦрл 
Pernod or Ricard 

 
YLwΧϷрΦтр 

White Wine with a Splash of Cassis 
 

CǊŜƴŎƘ трΧϷтΦтр 
Muddled lemon & sugar with champagne & a 

/ƻǳǊǾƻƛǎƛŜǊ ŦƭƻŀǘΧϷтΦтр 
 

bŜƎǊƻƴƛΧϷт 
Gin, Compari & Sweet Vermouth 

 
[ƛƭƭƛǘΧϷсΦнр 

Blanc or Rouge with a Twist of Orange 
 

wŀǎǇōŜǊǊȅ {ƘǊǳōΧϷоΦрл 
Non-alcoholic American Colonial Syrup of 

raspberries, Sugar & Vinegar served with Club 
Soda over ice 

!ŘŘ wǳƳ ƻǊ ±ƻŘƪŀΧϷрΦфр 
 

St-DŜǊƳŀƛƴŜ /ƻŎƪǘŀƛƭΧϷмм 
St-Germaine Elderflower Liquor,  
Champagne & a Splash of Seltzer 

 
aƻƴǎƛŜǳǊΧϷфΦтр 

Chopin vodka served up with blue cheese 
stuffed olives 

 

French Fries     White Truffle Fries   Sweet Potato Fries 

$5  $9  $6 
 

Duck Pâté 
House-made Mousse Pâté, Caper Berries &  

Mixed Greens with Dijon Mustard ȣ ΓΧΧ 
 

Crab Cake Rissolé 
Mango, Avocado & Baby Arugula Salad  
3ÅÒÖÅÄ ×ÉÔÈ 3×ÅÅÔ #ÈÉÌÉ !ÉÏÌÉȣΓΧΨ 

 

Poutine 
French Fries, Maple Brook Cheese Curds, Fried  
(ÅÒÂÓ 4ÏÐÐÅÄ ×ÉÔÈ $ÕÃË  'ÒÁÖÙȣΓΧΨ  

 

Escargot Maison 
Garlic-Walnut Herb "ÕÔÔÅÒ Ǫ 0ÁÒÍÅÓÁÎ #ÈÅÅÓÅȣΓΧΦ 

 

Calamari Fritti 
Served with "ÁÂÙ 'ÒÅÅÎÓ Ǫ 2ÅÄ #ÈÉÌÉ 3ÁÕÃÅȣΓΧΦ 

 

Curried Coconut Mussels 
Steamed Mussels in a Green Curry Coconut Sauce,  
7ÈÉÔÅ 7ÉÎÅȟ 3ÈÏÅÓÔÒÉÎÇ ,ÅÅËÓ Ǫ #ÁÒÒÏÔÓȣΓΧΨ 

 

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

& Baby 'ÒÅÅÎÓȣΓΧΨ 
 

Citrus Garlic & Herb Infused Shrimp & Beef Skewers 
7ÉÔÈ 0ÅÐÐÁÄÅ× #ÏÍÐÏÔÅ Ǫ -ÉØÅÄ 'ÒÅÅÎÓȣΓΧΪ 

 

Vermont Sliders Trio 
Rabbit- Caramelized Leeks, VT Smoke & Cure Peppered 

Bacon & Chocolate Chèvre 
Venison- Cinnamon Aioli, Caramelized Shallots, 

Apples & Vermont Cheddar 
Quail- Port & Fig Compote, & Seared Foie Gras 
Each Served on a Port 2ÏÌÌ ×ÉÔÈ Á 0ÉÃËÌÅȣΓΧί 

 

Duck Confit Cassoulet 
Slow Roasted Duck Confit, A Classic French Cassoulet 

 with French Toulouse Sausage & White Beans 
Served with Sautéed Baby  SpinachȣΓΧΩ 

 
 
 

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 

$24 
 

Leunigs Charcuterie 

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 0ÏÉÎÔÓȣΓΨΦ 
 

 

 

Executive Chef & Co-Owner 
Donnell Collins 

Sous Chefs 
Marco Tonizzo 
 Torrey Mack 

         
 Gluten Free Menu 

Available 
Please inform your server 

of any food allergies. 

Split Entrée Charge 
$3 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
All Cheese Plates come with House Made Crackers,  

Bing Cherry Compote & Fresh Fruit 
 
 

Doeõs Leap Chevre - $7 
A small family owned & certified organic goatȭs 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 cowȭÓ miÌËȟ ÇÏÁÔȭÓ ÍÉÌË ÁÎÄ Á ÈÉÎÔ ÏÆ 64 cream 

 Blue Ledge Farm Lakeõs Edge - $8 
,ÏÃÁÌ ÇÏÁÔȭÓ ÍÉÌË ÃÈÅÅÓÅ ÔÈÁÔ Âears 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.  &ÒÅÓÈ ÃÏ×ȭÓ ÍÉÌË ÃÈÅÅÓÅ with a  

creamy center. It is a cross between a camembert & brie 

Boucher Family Goredawnzola - $8 
/ÒÇÁÎÉÃ ÃÏ×ȭÓ ÍÉÌË ÂÌÅÕ ÃÈÅÅÓÅ ÃÏÍÅÓ ÆÒÏÍ Á  

family owned & operated  farm in Highgate Center, VT 

Thistle Hill Tarentaise - $7 
Handmade, aged, raw ÃÏ×ȭÓ Íilk, 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 
 

 

 
$100 

5 pm ôtil 1 hr before closing 

 

A feast for two or appetizers for four or more 
Allow Chef Donnell & her talented crew to do something, special for you 

 
Potato Leek Bisque 

ï 
Graham Cracker Crusted Duck Frites 

ï 
Baby Arugula Salad 

ï 
Pan Seared Scallops 

 House Made Maple Brook Ricotta Gnocchi Tossed with Brussels Sprouts, Radicchio,  
Fresh Mint, Confit Meyer Lemon Sauce & VT Mascarpone Cheese  

ï 
Foie Gras with White Truffle Toast, Port Cherry Compote 

Herb Israeli Cous- Cous Risotto  
ï 

Beef Tartare with Capers, Hard Boiled Egg & Truffle Oil 
ï 

Herb & Garlic Citrus Beef & Shrimp Skewers 
ï 

 White Truffle Poutine 
 ï 

Spaghetti Squash Rollatini    
 ï 

Two Vermont Cheeses, Fresh Fruit, House Crackers & Bing Cherry Compote 
 
 

 

$15 

4:00-5:45 Everyday  

 9PM-10PM Sunday ð Thursday 

10PM-11PM Friday & Saturday 

May not be combined with any other  

discounts or promotions 

SOUP AU PISTOU  

OR 
HOUSE SALAD  

& 
CHOICE OF AN ENTRÉE 

ADD A GLASS OF BISTRO MERLOT  
OR BISTRO CHARDONNAY  

$2.50 5oz/ $6 9oz 
Cavatappi Carbonara 

Roasted Vermont Chicken, Smoked Bacon, Roasted Tomatoes 
& Sweet Peas Tossed in a Creamy Parmesan Sauce 

Steak Frites 
Marinated Grilled Steak with Port Wine Demi  

Glace, Horseradish Sauce & French Fries 

Beef Bourguignon 
Beef Tips Braised in Red Wine, with Smoked Bacon,  
Pearl Onions, Carrots, Celery & Button Mushrooms,  

Garlic Mashed Potatoes & Haricots Verts 

Breadcrumb & Mustard Seed Crusted Salmon 
Salmon Crusted with Mustard Seeds, Fresh Herbs & 

Breadcrumbs, Garlic Mashed Potatoes, Shitake, Kale VT 
Smoke & Cure Slab Bacon Bean Cassoulet Topped with Kale 

Chips & Rémoulade Drizzle 

 Salade Niçoise 
Seared Tuna, Hard Boiled Egg, Avocado, Roasted Red 

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

Peppadew Dusted Cauliflower òSteakó  
Pan Roasted Cauliflower Topped with Roasted Tomato, 

Kalamata Olives, Chic Peas, Cauliflower Relish & 
 #ÁÓÈÅ× .ÕÔ Ȱ#ÈÅÅÓÅȱ 3ÅÒÖÅÄ ×ÉÔÈ #ÁÐÅÒ 4ÏÍÁÔÏ  

Quinoa Pilaf & Sautéed Baby Spinach 

 Caesar Salad 
With choice of Grilled Chicken, Portabella Mushroom,  

Tofu, Salmon, Shrimp or Beef Skewers  

 

Pastisé$7.50 
Pernod or Ricard 

KIRé$5.75 
White Wine with a Splash of Cassis 

French 75é$7.75 
Muddled Lemon & Sugar with  

Champagne & a Courvoisier float 

Negronié$7 
Gin, Campari & Sweet Vermouth 

Lilleté$6.25 
Blanc or Rouge with a Twist of Orange 

Raspberry Shrubé$3.50 
Non-Alcoholic American Colonial Syrup of 

Raspberries, Sugar & Vinegar served  
with Club Soda Over Ice 

Add Rum oǊ ±ƻŘƪŀΧϷрΦфр 

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

Monsieuré$9.75 
Smugglers Notch Vodka Served up 
with Blue Cheese Stuffed Olives 

Moulin Rougeé$9 
Vodka, Chambord & Lime Juice Served up 

 with a Champagne Float 

Dubonnet Rougeé$5.50 
On ice 

 

Consuming 

Raw or 

Undercooked 

Meats, 

Seafood or 

Eggs May 

Increase Your 

Risk of Food ï 

Borne Illness,  

 

BISTRO BREAKFAST 
$10 

9-10 Saturday & Sunday 
 

Choice of an Appetizer and Entrée 

 

  

  

Wine Country Sodas  

Non- Alcoholic ȣ ΓΩȢίΫ 

�x Pinot Noir 

�x Chardonnay 

�x Rosé 


