
Lite

House made whole grain cold cereal, fresh berries, milk - 6

Butterworks Farm yogurt, fresh fruit, hazelnut granola - 8

Starbird cured wild salmon, bagel, cream cheese, pickled onion, capers - 9

Poached duck eggs, steamed greens, sea salt, toast - 10

Local gluten free oatmeal, spiced milk, maple syrup, butter - 7

Classic

Breakfast sandwich, locally baked roll, egg, cheddar, choice of meat, home fries - 11

Eggs benedict, hollandaise, ham, asparagus, English muffin, home fries - 13

2 Maple Wind Farm non GMO eggs, meat or hemp seed patty, toast, home fries - 13

Wild blueberry pancakes, maple syrup, butter - 12

Sausage gravy, clothbound cheddar biscuit, 2 eggs - 12

Hearty

Red Flannel hash, grass fed corned beef, beets, potatoes, 2 eggs, toast - 14

Bruléed french toast, toasted hazelnuts, chocolate hazelnut syrup - 14

Roasted mushroom tartine, poached eggs, Tarentaise cheese- 15

Monte Verde burrito, eggs, heirloom beans, chorizo, salsa fresca,
queso fresco - 13

Sides

2 Maple Wind Farm certified non-GMO eggs - 4

Artisan Meats of Vermont juniper bacon, house made sausage or North Country Smokehouse ham - 5

Fresh fruit - 4

Home fried fingerling potatoes - 3

Red Hen toast, English muffin or bagel - 3

Steamed greens - 4

House made hemp seed patty - 5 

Daily selection Bario Bakery pastries

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


