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 & Créme Fraiche $6/s7

House salad
Baby Greens, Belgian Endive, Parsnip Frites &
Maple Vinaigrette $6

Gaesar 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 Chévre Tossed with Citrus Mascarpone Dressing $9

Add to any Salad
Grilled Chicken, Portabella Mushroom or Tofu $6
Add Salmon, Ahi Tuna,
Shrimp or Beef Skewers $8

QAL CHEESES of VERigy

All Cheese Plates come with House Made Crackers,
Bing Cherry Compote & Fresh Fruit

Doe's Leap Chitvre - §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 - $6

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 - S8

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 Bdam - $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

French Fries  White Truffl
55

Gurried Goconut Mussels

Steamed PEI Mussels in a Green Curry Coconut Sauce,
White Wine & Shoestring Leeks & Carrots ...$12

[rab Gake Rissolé

Mango, Avocado & Baby Arugula Salad
Served with Sweet Chili Aioli...$12

Duck Pité

House-made Mousse Paté, Caper
Berries & Mixed Greens with Dijon Mustard...$11

Escargot Maison
Baked in Garlic-Walnut-Herb Butter &
Parmesan Cheese...$10

Poutine

French Fries, Maple Brook Cheese Curds,
Fried Herbs Topped with Duck Gravy...$12

Galamari Frii
Served with Baby Greens & Red Chili Sauce...$10

Gitrus, Garlic & Herb Infused Shrimp & Beef Skewers

With Peppadew Compote & Mixed Greens...$14

Graham Cracker Crusted Duck Frites
Served with Chili Maple Dipping Sauce & Mixed Greens...$12

Dyster 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 Paté, Sopressata, Foie
Gras Terrine, Vt Ice Wine Summer Sausage, VT Smoke &
Cure Pepperoni Served with Pickled Vegetables, Apple
Butter, Mustard & Grilled Toast Points...$20

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.

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




Burger
LaPlatte River Farm Angus, Lettuce, Tomato,
Onion on a Wheat Roll with French Fries...$12
* Chicken Burger, Portabella Burger or Tofu Available*
Add Vt. Cheddar, Gorgonzola, Grilled
Onions, Bacon or Swiss
$1.50 each

Duck Tacos
Mint & Lime Braised Duck Tenders, Black Beans, Corn,
Peppers, Baby Arugula, Avocado Hummus & Cabot Cheddar
in Crispy Blue Corn Shells Served with Mixed Greens...$12

brilled Flathread

North Country Smokehouse Ham, Spicy Italian Sausage &
Mozzarella with Tomato Pineapple Pesto Drizzle
Served with Mixed Greens...$14

Smoked Turkey BLT Club

VT Smoke & Cure Smoked Turkey Breast, Applewood Smoked
Bacon, Lettuce, Sliced Tomato & Blue Cheese Aioli on Wheatberry
Bread Served with French Fries...$13

Gavatappi Carbonara

Vermont Roasted Chicken, Smoked Bacon, Roasted Tomatoes
& Sweet Peas Tossed in a Creamy Parmesan Sauce...$14

Beef Bourguignon

Beef Tips Braised in Red Wine with Bacon, Pearl Onions,
Carrots, Celery & Button Mushrooms, with Garlic
Mashed Potatoes & Haricots Verts...$15

Groque Monsieur

Open Faced French Ham & Swiss Topped with Béchamel on
Toasted Red Hen Brioche Served with French Fries...$12

Steak Frites

Marinated Grilled Steak with Port Wine Demi Glace,
Horseradish Sauce & French Fries...$15

Lennig's Omelette

Changes Daily ask your Server
Served with Mixed Greens & Fruit Salad...$10

House Made Black Bean & Rice Burger

Vermont Cheddar, Baby Arugula, Avocado Spread, Red Onion &
Roasted Red Peppers on Whole Wheat Bun with French Fries...$12

Patty Melt

Laplatte Farm Meatloaf, Swiss Cheese, Caramelized Onions &
Thousand Island On Grilled Rye Served with French Fries...$13

Red Pepper Falafel
House Made Red Pepper Croquette, Feta, Red Onions,
Arugula, Tomato & Tabouli with Kalamata Aioli on Grilled Pita
Bread Served with Mixed Greens ...$12

Ghipotle Chicken Chili Duesadilla

Pulled Chicken, Black Bean & Corn Chili with Cabot
Cheddar in a Whole Wheat Tortilla Served with Guacamole,
Cilantro Lime Crema & Mixed Greens...$13

Salade Nicoise
Seared Tuna, Hard Boiled Egg, Avocado, Roasted Red Peppers,
Grilled Onions, Haricots Verts, Kalamata Olives, Capers, Roasted
Potatoes, House Dressing & Parsnip Frites...$16

Duck Confit Cassoulet

Slow Roasted Duck Confit, A Classic French Cassoulet
with French Toulouse Sausage & White Beans Served
with Sautéed Baby Spinach...$13

Pastrami Dip

New York Pastrami & Provolone on a Telera Roll with Au Jus
Served with French Fries...$13

Breaderumb & Mustard Seed Crusted Salmon

Salmon Crusted with Mustard Seeds, Fresh Herbs & Breadcrumbs with
Garlic Mashed Potatoes, Shiitake, Kale VT Smoke & Cure Slab Bacon,
White Bean Cassoulet with Rémoulade Drizzle ...$15

The Golden Add On's
Pan Seared La Belle Farm’s Foie Gras to Any Entrée for $15
Substitute White Truffle Frites or White Truffle Mashed Potatoes on any Entrée for $4

SEORT Figy

Monday - Meatloaf
LaPlatte River Farm Angus Beef & Gorgonzola Meatloaf topped with Savory Beef
Gravy & Crispy Onions Served with Garlic Mashed Potatoes

Tuesday - Mac & Cheese

Vermont Farmstead Creamy Mac & Cheese topped with a Panko Crust Served with Mixed Greens

Wednestday - VT Hot Turkey Sandwich

Stonewood Farm Oven Roasted Turkey, Cranberry & Red Currant Jam, Garlic Mashed Potatoes &
House-Made Stuffing Served on Whole Wheat with Mixed Greens

Thursay - Shepherd's Pie
Shepherd’s Pie with LaPlatte River Angus Beef Sautéed with Onions, Garlic & Sweet
Corn topped with Garlic Mashed Potatoes served with a Side Salad

Friday - Fish & Chips

House Battered Flounder & Chips with Tartar Sauce

Wine Country S0das non- Atcohoic ... s3.05

9 Pinot Noir
1 Chardonnay
1 Rose




