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Snacks - 8
Savory Grafton cheddar cider doughnut, birch syrup
Marinated olives and pickles
North Hollow Farm hot dog, tomato bacon jam
Steamed vegetable momos, red chili sauce

Sea salt maple toasted nuts

Starters - 13
Champlain perch taco, local tortilla, roasted sweet corn salsa, lime crema
Steak tartare, pickles, chive aioli, potato chips
Smoked sweet potato soup, hazelnut frico, ice wine gastrique
Autumn greens, radish, roasted squash, flint corn nuts, crab apple vinaigrette

Marinated beets, feta, sunflower sprouts and seeds

Large Plates - 18
Chevre gnocchi, wild mushroom ragout, roasted sunchokes, black truffle
Maple Wind Farm fried chicken, brussels sprouts, pepper jelly glaze
Bibb lettuce salad, tomato, smoked pickled duck egg, bacon, blue cheese dressing

Sour beer steamed mussels, leeks, chorizo, grilled bread, rouille

Entrees - 29
Braised local rabbit, spiced red cabbage, celeriac puree, fennel beurre blanc
Grilled beef striploin steak, roasted fingerling potatoes, creamed spinach, steak sauce
Smoked VT pork loin, pumpkin stew, aji amarillo, queso fresco, purple corn

Cranberry glazed Starbird wild salmon, grilled kale Caesar, white anchovy

Farm Share Plate - 24

Ask your server about our changing “blue plate” featuring a different local farm each week.

Cheese for the Table - 34

serves 4
A whole wheel of Jasper Hill’s Harbison, spruce wrapped cow’s milk cheese, grilled bread, pickles

Sandwiches - 16
served with fries or salad

Cider mustard pulled pork, apples, pickled red onion, bacon, duck egg, frisee
Smoked turkey, choucroute, Jasper Hill Alpha Tolman, remoulade
Hemp seed whole grain burger, arugula, tomato, carrot ketchup, roll

Templeton Farm grass fed beef burger, lettuce, tomato, pickles, aioli, roll
(add cheese or bacon -3)

Sides - 6
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@juniperbtv, @hotelvermont
The Vermont Health Department advises that eating raw or undercooked foods may increase your risk of foodborne illness



