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breakfast 
The Classic............................…….	$5.00
Two eggs any style, served with toast & home fries 

Three Egg Omelette...................	$5.50
Served with toast & home fries
Add veggies, meat or chesse for additional $.50 each
	

Steak & Eggs.................................	$10.00
Served with toast & home fries

Egg Slider............................	..........	$3.50
Served on roll with Cabot cheddar

		  *Huevos Rancheros...................	$8.00
		  Two sunny-side up eggs with spicy 
		  black beans & potatoes, fresh salsa, 
	 	 lime sour cream & a grilled flour tortilla

			   *Also available “Eugene Style”–  
			   super extra spicy sans the carbs.

Stack O’ flapjacks....................$5.50
Three cakes with VT Maple Syrup 

Fruit flapjacks............................	$6.50
Three cakes of the day with VT Maple Syrup

French Toast................................	$6.00
Cinnamon French toast with Red Hen Baguette

Big Cruncher...............................	$5.50
Liberté yogurt with fresh fruit & Nutty Steph’s granola

on the side
1 Egg...................	$1.25
(any style)

1 Flapjack...........	$2.00

Home Fries..........	$1.75

Sautéed Veg......	$2.00

Bacon…...….…...	$2.00

Ham……...……...	$2.00

Sausage…..........	$2.00

Fresh Fruit...….....	$4.00

Granola..............	$3.50

Yogurt..................	$1.75

Toast……….........	$1.00
(Baguette, Mad River Grain, or White)

Jam......................	$0.75

Peanut Butter......	$0.75

Fresh Salsa...........	$1.00

Cream Cheese..	$0.75

Extra Love...........	free!

Served all day!

“Best huevos rancheros  
east of the Mississippi.”

— Burlington Free Press
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previews 

small plates

House Salad..................................	$5.00
Mixed greens with apples & herb croutons
Add shrimp, crab cake or steak for $4                                                      
	

Raw Veggie Salad.....................	$5.50
All the raw veggies we have in house 
go into this salad, topped with crumbled 
goat cheese

Hummus............................................	$3.50
House made with lemon, cumin &
garlic. Served with baguette                                                    
	

bacon cheddar melt...............	$4.00
Bacon & melted cheddar on
baguette with Dijio mustard

grilled tuna..................................	$5.00
Tuna grilled medium rare with 
wasabi mayonnaise

garlic shrimp..............................	$5.00
Sautéed shrimp with garlic & chili
flakes, served with baguette

Spinach Salad.............................	$6.00
Baby spinach with Green Mt. blue 
cheese & toasted hazelnuts 

Salad Niçoise...............................	$10.00
Medium rare tuna with mixed greens,
potatoes, green beans, olives, hard 
boiled egg & tomatoes                                                   

Your choice of dressings: Garlic Maple Balsamic, Herb Vinaigrette or 1000 Island

All of our menu items are made fresh with lots of local ingredients!

The Vermont Department of Health advises: consuming raw or undercooked meats,  
poultry, seafood shellfish or eggs may increase your risk of foodborne illness.

Today’s Soup................................	$5.00
Check the blackboard or ask your server

Jalapeño poppers............................ $5.00
Straight out of spicy town! House made
with lime cilantro sour cream                                                   
	

spanakopita........................................$4.00
Filo dough filled with spinach, onions &
feta, served with tzaki sauce

Crab Cake............................................ $6.00
Homemade pan roasted crab cake 
with spicy mayonnaise & avocado

Veggie Dumplings........................... $5.00
Pierre’s fried veggie dumplings, served
with spicy peanut sauce
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BURGER TOWN 

sANDWICH CITY
voluptuous veggie wrap........	$7.50
Sautéed veggies with a little kick,
greens, avocado & hummus 
wrapped in a flour tortilla                                                    
	

croque monsieur.....................	$7.00
A classic French bistro sandwich --
ham & Swiss on bread smothered
in Mornay sauce

croque madame........................	$8.00
Just like the Monsieur, but this lady
is topped with an over easy egg
(The egg represents the breast — HA!)

Pan-Fried Onions            
Peppers  

Sautéed Spinach 
Sautéed Mushrooms 

Blue Cheese 
Cheddar                       

Swiss
Goat Cheese                           

Bacon
Over Easy Egg 

Grilled Shrimp --
add $2.00

crabby “witch”........................... $9.00
Pan roasted crab cake with spicy
mayonnaise & avocado on a bun
& herb potato salad                                               
	

THE blt................................................ $5.50
An American classic. You guessed it --
bacon, lettuce & tomato, but ours
comes with herb mayonnaise

portabella Reuben....................	$7.75
Portabellas, sauerkraut, caraway seed,
Swiss & 1000 Island all wrapped up in a
flour tortilla

All sandwiches served with chips 

The Big Picture Burger..............$8.00
An 8-ounce burger made with VT Snug Valley Farm ground 

beef & grilled to your liking. Served plain on a roll with greens, 
VT tomato, Mad House Munchies chips & small green salad  

Known by many as the best burger in town! 

Add any topping below for $1 each

The Vermont Department of Health advises: consuming raw or undercooked meats,  
poultry, seafood shellfish or eggs may increase your risk of foodborne illness.

Create
your own
custom
burger!
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Features 
Starting at 5pm

Falafel Platter..............$12.00
Everything is 100% house made in this dish, just like

      all the others. The platter includes: falafel, hummus,
     homemade pita, tzaki & roasted jalapeños & tomatoes.

Pasta Primavera..............$12.00
This is not your typical Primavera – we skip out
on the heavy cream and substitute it with tons

of veggies, goat cheese & fresh chopped herbs.

Surf & Turf..............$16.50
    Snug Valley Farm Steak & grilled shrimp with lemon
    herb butter, served with herb roasted potatoes &

sautéed vegetables. 

Japanimation..............$8.00
Vegetarian Nori roll with carrot, red &

yellow peppers & cucumbers. Served with
Asian cole slaw, wasabi & pickled ginger.

Carne Asada Diabla..............$16.00
Snug Valley Farm beef, marinated in cilantro, onions,

   garlic & jalapeños & grilled to your liking. Served with
   spicy black beans & vegetables, fresh salsa,

lime cilantro sour cream & flour tortilla.

Dilly Salmon..............$14.00
    Pan roasted Salmon (our salmon is farm raised 

    in Canada) served with dill & caper sour cream sauce,
basmati rice & sautéed vegetables.

Classic Burrito..............$9.00
  Black beans, rice, veggies, fresh salsa, Cabot cheddar
     & lime cilantro sour cream wrapped in flour tortilla.

     Add shrimp or steak for an extra $3.00 or
     Add ham or bacon for an extra $2.00   
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beverages
We serve only Vermont Coffee Company Fair Trade coffee, made in Bristol, VT.  

A selection of Stash Teas is also available.

old-fashioned 
sodas - $2.00

malts, milkshakes 
& ice cream

ALL coffee/tea MAY BE SERVED “DOUBLE” FOR $1.00 EXTRA

Original, Cherry, Vanilla  
or Chocolate Cola

Root Beer 

Ginger Ale

Sarsparilla

Lime Ricky

Raspberry-Lime Ricky

Orange Cream

Shirley Temple

Emerald Creek

syrup sodas - $2.00 
Italian Soda or French Flat

Peach

Mango

Black Cherry

Orange

Lemon

Lime

Passion Fruit

Raspberry

Cranberry

Blueberry

Pomegranate

Strawberry

Maple

Diet Raspberry

Blackberry

Coconut

Buttercrunch

Lemon-Lime

Vanilla

Chocolate

Soda Fountain Menu
We feature Entner-Stuart Syrups, the original American 

syrup maker founded by Abe Entner in 1920 in Peekskill, NY. 
Entner-Stuart syrups are all-natural and produced in Albany, Oregon.
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Add any syrup from menu below for $1.00 each 

Caramel, Vanilla, Almond, Raspberry, Diet Raspberry, Butter Crunch, Maple or any soda syrup below

Add a shot of liqueur for an additional $2.00

Coffee ...........................$1.50 

Espresso ..............................$3

Cappucino ........................$4

Americano .........................$2

Espresso Macchiato .........$4

Espresso Corretto 
(w/ shot of Sambuca) ......$5

Café Mocha .................$4.50

Latte ...................................$4
Latte Macchiato................$5
Café au Lait .......................$3
Hot Chocolate ..................$2 
w/marshmallow ...........$2.50
Maple, Mint or Vanilla  
Hot Chocolate ..................$3 
w/marshmallow ...........$3.50 
Tea ......................................$2

Hot Chai ......................$3
Iced Tea ......................$2 
w/any syrup below ....$3
Milk ..........................$1.50
Chocolate Milk ...........$2 
w/mint ....................$2.50
Purple Cow ............$2.50
Raspberry Cow ......$2.50
Banana Milk ...........$2.50

Chocolate Egg Cream ....$2.50
Vanilla Egg Cream ...........$2.50
Root Beer Float ......................$5
Milk Shakes/Malts ..................$5
Vanilla • Chocolate • Raspberry
Orange Julius • Reese’s Shake 
Chocolate-Banana Triple-Nut
Coffee • Mocha • Buttercrunch

Ice Cream Cone or Cup .........$3
w/hot fudge, caramel, nuts,  
whipped cream & sprinkles ....$4 
w/banana ..................................$5


