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< BREAKFAST >

THE CLASSIC.........coovn $5.00
Two eggs any style, served with foast & home fries
\f
THREE EGG OMELETTE................... $5.50 BHKFHIT
_ ; BEING SERVERD
Served with toast & home fries — J
Add veggies, meat or chesse for additional $.50 each — -
STEAK & EGGS.....oooooo. $10.00 ON THE SIDE o1 25
Served with toast & home fries GGewrrrrernnnnnnnns ’
(any style)
EGG SLIDER.............c.oovvev $3.50 1 Flapjack........... $2.00
Served on roll with Cabot cheddar
L E LT ETE LTI I I IETIEITIETIEIEIETEETITIITIEEE Home Fries.......... $] 75
G
*
HUEVOS RANCHEROS. ......... e $8OO :: SOUTéed veg ..... $200
Two sunny-side up eggs with spicy )
black beans & potatoes, fresh salsa, ¢ BAcon. ............. $2.00
lime sour cream & a grilled flour tortilla <::
. *Also available “Eugene Style"- ‘: Hom....ooooeeiennnns $2.00
est huevos rancheros ) <
east of the Mississippi.”  SUPEr extra spicy sans the carbs. (¢
— BURLINGTON FREE PRESS 4‘: Sausage............. $2.00
B R e R e L e e e e e Fresh Frit $4.00
STACK O’ FLAPJACKS.................. $5.50
Three cakes with VT Maple Syrup Granola.............. $3.50
FRUIT FLAPJACKS...........ccccooooccce.. $6.50 YOGUM.veecerrrres $1.75
Three cakes of the day with VT Maple Syrup
Toast.......cvuueen.... $1.00
(Baguette, Mad River Grain, or White)
FRENCHTOAST..........cov $6.00
Cinnamon French toast with Red Hen Baguette JOM e $0.75
BIG CRUNCHER.................c.c.......... $5.50 Peanut Butter......$0.75

Liberté yogurt with fresh fruit & Nutty Steph’s granola
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HOUSE SALAD............ccoovvve. $5.00 SPINACH SALAD...........ccoevvee. $6.00
Mixed greens with apples & herb croutons 6 Baby spinach with Green Mt. blue
Add shrimp, crab cake or steak for $4 cheese & toasted hazelnuts

RAW VEGGIE SALAD................... $5.50 SALAD NICOISE...........ccevvveenne. $10.00
All the raw veggies we have in house Medium rare tuna with mixed greens,

go into this salad, topped with crumbled potatoes, green beans, olives, hard

goat cheese boiled egg & tomatoes

Youn chsice of dhessings: Gunlte Mligpte Gistramic, Hert Ubnaignette on [O00 Tilind

=il

House made with lemon, cumin & Straight out of spicy town! House made

HUMMUS...........cooooorrireeereerra. $3.50 6 JALAPENO POPPERS...........cccoouven... $5.00
garlic. Served with baguette with lime cilantro sour cream

BACON CHEDDAR MELT............... $400 g SPANAKORPITA.........ccooveveeeeeee $4.00
Bacon & melted cheddar on % Filo dough filled with spinach, onions &
baguette with Dijio mustard feta, served with tzaki sauce

GRILLED TUNA ..o, $5.00 CRABCAKE...........cooveeen, $6.00
Tuna grilled medium rare with Homemade pan roasted crab cake

wasabi mayonnaise with spicy mayonnaise & avocado

GARLIC SHRIMP...............cocvn.... $5.00 VEGGIE DUMPLINGS......................... $5.00
Sautéed shrimp with garlic & chili V Pierre’s fried veggie dumplings, served

flakes, served with baguette with spicy peanut sauce
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By “““\s THE BIG PICTURE BURGER............. $8.00
\’\k\\“ b An 8—our.1ce burger que with VT Snu.g Valley FcrrTw ground aeate
\ ¢ &Qz 2 beef & grilled to your liking. Serv.ed plgln on a roll with greens, W »
’ VT tomato, Mad House Munchies chips & small green salad :

e L Mwwmﬁas’/w% Trr ey

Burgef
Pan-Fried Onions Blue Cheese Bacon Chcf
Peppers Cheddar Over Easy Egg :
Sautéed Spinach Swiss Grilled Shrimp -
Sautéed Mushrooms Goat Cheese add $2.00

o ol DRIRK

CoFFEEN

SANDWICH CITY [

U sendlisiches serwed with hips

VOLUPTUOUS VEGGIE WRAP........ $7.50 CRABBY “WITCH" .......................... $9.00
Sautéed veggies with a little kick, Pan roasted crab cake with spicy
greens, avocado & hummus mayonnaise & avocado on a bun
wrapped in a flour tortilla & herb potato salad

CROQUE MONSIEUR..................... $7.00 THE BLT.......coo $5.50
A classic French bistro sandwich -- An American classic. You guessed it --
ham & Swiss on bread smothered bacon, lettuce & tomato, but ours

in Mornay sauce comes with herb mayonnaise

CROQUE MADAME........o $8.00 | PORTABELLA REUBEN.................... $7.75
Just like the Monsieur, but this lady 6 Portabellas, sauerkraut, caraway seed,
is topped with an over easy egg Swiss & 1000 Island all wrapped up in a

(The egg represents the breast — HAI) flour torfilla

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



* HATURES >

Seanting at Spom

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 jalapenos & 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
Y herb butter, served with herb roasted potatoes &
sautéed vegetables.

JAPANIMATION.............. $8.00
— Vegetarian Nori roll with carrot, red &
SUSH’ CHEF 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 & jalapenos & grilled to your liking. Served with
spicy black beans & vegetables, fresh salsa,
lime cilantro sour cream & flour torfilla.

DILLY SALMON............. $14.00
Pan roasted Salmon (our salmon is farm raised
in Canada) served with dill & caper sour cream sauce,
basmatirice & sautéed vegetables.

: CLASSIC BURRITO.............. $9.00
Black beans, rice, veggies, fresh salsa, Cabot cheddar
& lime cilantro sour cream wrapped in flour tortilla.
- -—*1 Add shrimp or steak for an extra $3.00 or
T:Drinh | Add ham or bacon for an extra $2.00

“BE MERRY'
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% BEVERAGES >+ >

We sewe m4 Vermont %@e &W Focn Jradde coffee, made in Guestel, V)
@ selection 0/ g tash 7%; o1 alse availolle.

ALL COFFEE/TEA MAY BE SERVED “DOUBLE” FOR $1.00 EXTRA

Coffee i, $1.50 LOME oo, $4 Hot Chai ccceeeeeiiinens $3
ESDIresso coouveeueeeeeeeeeeeenen $3 Latte Macchiato................ $5 lced Teq wvvvveeeeeeenen.. $2
qupucino ________________________ $4 Café au Laif ceeeeeeeeee. $3 W./Cmy SYrup below $3
AMENCAND .o, $2 Hot Chocolate .................. $2 MK e $1.50
Espresso Macchiato ... $4 w/morshrT]oIIow e $2.50 \?V?r%icn(?rlo’re Milk ...... $2§C2)
Maple, Mint or Vanila /MmN )
Espresso Corretto Hot Chocolate .................. $3 Purple Cow ............ $2.50
(W/ shot of SOmbUCO) ------ $5 w/marshmallow ........... $3.50 Raspberry Cow ...... $2.50
Café Mocha.................. $4.50 TEA i, $2 Banana Milk ........... $2.50

ADD ANY SYRUP FROM MENU BELOW FOR $1.00 EACH

Caramel, Vanilla, Aimond, Raspberry, Diet Raspberry, Butter Crunch, Maple or any soda syrup below
Add a shot of liqueur for an additional $2.00

o0DA FOUNTAIN MENU e

e feature Entnern-Stuant gu?ma, he aw/ Conerican
Jyu?a Mém Wa/ fy gfa &Mez 172 /.92 0 n peeéz»éo//, W
&am-f tuant syrupps arve a///-wmm/ mu/ /}Wea/ n d//tmy, OW
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OLD-FASHIONED SYRUP SODAS - $2.00 MALTS, MILKSHAKES
SODAS - $2.00 ltalian Soda or French Flat & ICE CREAM

Original, Cherry, Vanilla  Peach Pomegranate  Chocolate Egg Cream ....$2.50
or Chocolate Cola Mango Strawberry Vanilla Egg Cream ........... $2.50
Root Beer Black Cherry I\/\Ople ,Ii\ol(lzfsieir Fl/([)\:\]fﬁ ..................... ig
Ginger Ale _ i akes/Malfs ..................
s ° i Orange Diet Raspberry Vanilla « Chocolate ¢ Raspberry

.orspo.n d Lemon Blackberry Orange Julius « Reese’s Shake
Lime Ricky Lime Coconut Chocolate-Banana Triple-Nut
Raspberry-Lime Ricky Passion Fruit Buttercrunch Coffee « Mocha e Buttercrunch
Orange Cream Raspberry Lemon-Lime lce Cream Cone or Cup ......... $3
Shirley Temple Cranberry vanilla w/hot fudge, caramel, nuts,

whipped cream & sprinkles ....$4
Emerald Creek Blueberry Chocolate W/RANAND .o $5



