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CLASSICS

First Bun $15

2 Fried eggs & VT cheddar served on grilled Portu-
guese muffin with House Potatoes.

Choice of 1:

Nitrate-free ham, applewood smoked bacon, VT sau-
sage paftty or baby spinach

Add a 2nd: +$2

Basic Breakfast $17
2 Eggs any style, house potatoes, choice of toast, two
slices bacon, ham or VT sausage patty

Bravo Toast $14

Chopped bacon, tomato, spinach over avocado
smash on sourdough

Add: +$4 scrambled, two poached or 2 fried eggs

Smoked Salmon Bagel $18
Pastrami smoked salmon, cream cheese, red onion,
tomato, capers, fresh dill on a toasted bagel

Mountain Cristo $18
French toast, smoked ham, VT cheddar, fried egg, VT
maple syrup and house potatoes

GRIDDLE

Classic Buttermilk Pancake
(One massive pancake) $14

Gluten Free Available
Add blueberries or chocolate chips +$2

Brioche French Toast $18
Classic Thick Brioche Double Stack with cinnamon
sugar

Please inform your server if you have an allergy. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
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SKILLETS

All skillets come with three egg scramble, house potatoes and
side foast

Three Piggies $16: North Country Smokehouse bacon, ham,
sausage and VT Cabot cheddar

Power Pesto $15: Egg white, baby spinach, cherry tomatoes,
pesto and smashed avocado

Savory Vegan Scramble $14: Black bean hash, tomato, aru-
gula, spinach and smashed avocado

BENEDICTS

Served as Two poached eggs served on a Porfuguese muffin
with house potatoes

Classic $16
Smoked ham, hollandaise sauce

Atlantic Benny $18
Pastrami Smoked Salmon, Red Onion, Capers, Fresh Dill, hol-
landaise sauce and fresh dill

Cali $17
Sautéed spinach, tomato, avocado, hollandaise sauce and
local microgreens

Please inform your server if you have an allergy. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
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SANDWICHES & SALADS

Served with chips +6 side salad, +é house potatoes SODA $4 Juice $4

Coke Diet Coke Apple Cranberry
Grilled Cheese $15 Sprite Ginger Ale Orange Pineapple
VT Cabot cheddar on sourdough Lemonade Grapefruif

Add +$2 bacon, ham or tomato Shiey Temple $5

Add +$6 pesto or chicken Coffee $5, Tea $4

Village Burger $18

Two 40z beef burger patties, spinach, tomato,
onion & VT Cabot cheddar on a toasted Portu- BEER
guese muffin Add: +$2 Fried egg
Add: +$3 Avocado Smash or Bacon
Can substitute Black Bean Burger

HOUSE MADE SUN TEA $5

VERMONT CANS

Lawson'’s Juice Stand IPA 160z ABV 5.0%
Foam Built to Spill IPA 160z ABV 8%

Citizen Cider Dirty Mayor 120z ABV 5.2%
Downeast Blackberry Cider 120z ABV 5.1%

Benny and the Jets Burger $22

Two 40z beef burger patties, VT Cabot Cheddar,
Fried Egg, Hom, Hollandaise, Spinach, Tomato,
Onion on toasted Portuguese muffin

Can substitute Black Bean Burger

DOMESTIC CANS

Athletic Brewery Non-Alcoholic Free Wave IPA 120z
ABV 0.5%

Bud Light 120z ABV 4.2%

Corona Exira 120z ABV 4.6%

Cowboy Chicken Melt $19
Grilled Chicken, avocado smash, pesto, VT Cabot
Cheddar on sourdough

WINE & SPARKLING

Curry Curry Chicken Salad $18
Cavicchioli Prosecco

Curried chicken, sliced apple and honey over aru-
gula on Portuguese muffin

SNACKS

House potatoes $6

Two slices of toast with butter & jam $6
Rye, Sourdough, Portuguese Muffin, or Gluten Free

Side Meat $é: Applewood smoked bacon, nitrate-free ham, VT
sausage patty

Fruit bowl Sé6

Preppy parfait $10

Plain yoaurt, aranola, seasonal fruit & maple syrup

Please inform your server if you have an allergy. Consuming raw or undercooked
meats, pouliry, seafood, shellfish, or eggs may increase your risk of food borne illness.

Sepp Griiner

French Alpine Slopes White

Un Litre Rogue Dry Red Blend

Cherries & Rainbows Organic Sans Soufre Red Blend

Please inform your server if you have an allergy. Consuming raw or undercooked

meats, pouliry, seafood, shellfish, or eggs may increase your risk of food borne illness.



