
 
 

 
 
 

 
Spring Lunch 

 
 
Small Plates – 7 
 
- Maple sea salted nuts 
- Marinated olives and pickles 
- North Hollow Farm hot dog, tomato bacon jam 
- Daily changing charcuterie, grilled Red Hen toast  
- Crispy fried Lake Champlain perch, tartar sauce 
 
Sandwiches – 11 
 
- House made corned beef, choucroute, Tarentaise, remolaude, Red Hen bread 
- Smoked Turkey, cornichon butter, frisee, pickled onions, baguette 
- Hemp seed whole grain burger, arugula, tomato, carrot ketchup, roll  
- Grass fed beef burger, lettuce, tomato, pickles, aioli,  roll 
 (add cheese or bacon -3)  
 
 
Entrees - 1 3 
 
- House made noodle soup, bone broth, fresh wasabi, smoked pickled duck egg  
- Spring greens, radishes, pumpernickel croutons, ice wine vinaigrette 
- Lamb ribs, romesco, grilled vegetables, sheep’s milk cheese 
 
Large Plates- 1 8 
 
- Chevre gnocchi, mushroom ragout, peas, black truffle 
- French fries, cheese fondue sauce, dry cured meat, pickles 
- Big salad, toasted grains, greens, sprouts, pickled peppers, smoked almonds 
 
Sides – 6 
 
- Herb fries with aioli 
- Green salad, radishes, ice wine vinaigrette 
- Grilled asparagus, remoulade 
 

 
 
@juniperbtv, @hotelvermont 
41 Cherry  St., Burlington, VT 05401 
 
Please note eating raw or undercooked food may increase your risk of foodborne illness 


