baked

starters
Cream of Garlic Soup

Scone of the Day

“best soup in Vermont” Vermont Magazine

With our own blackberry jam
2.25 | 2 for 4.00

a garlic lover’s delight cup 7. ▪ bowl 9.
► Take-home quart 14.75

> Take home jar of our berry jam 6.75

Green Gazpacho
Maple-Bacon Donut Holes

roasted tomatillo, cucumber and peppers, pureed

Made to order; sprinkled with bacon
crumbles and maple glaze 5.25

and chilled; flaxseed cracker topped with cashew
cheese; fresh herbs, edible flowers
GF V+ cup 6.50 ▪ bowl 8.50

Sour Cream Coffee Cake
With cinnamon-nut ripple 4.75

Granola, Fruit and Yogurt
Greek yogurt, our own granola, fresh fruit 7.50

Caprese Salad

kid’s brunch

heirloom tomatoes, fresh basil, Maple Brook
Farm burrata; extra virgin olive oil,

Scrambled eggs, one buttermilk
pancake and one bacon strip

garden pesto GF V 12.50

Summer Greens
Just pancakes: Two buttermilk pancakes and two bacon strips

greenhouse greens, basil, avocado, cucumber, zucchini ribbons; green goddess dressing GF V+ 8.50

Add chocolate chips or fruit +1.50

Country Pate
Hamburger or Cheeseburger with lettuce and tomato; with French fries

with cornichons, maple mustard, our own bacon-

Grilled cheddar cheese sandwich
with fresh fruit

Mush‘cargot

► All kid’s meals for those under 12 include

onion jam; grilled baguette 10.25

mushrooms baked with lemon-garlic butter;
baguette GF* V 9.25

Beverage: small milk or small orange
Dessert: Ice cream

Main Meal, Drink and Dessert: 10.25

GF = gluten-free
V = vegetarian | V+ = vegan

The Vermont Department of Health requires us to remind you that consuming raw or uncooked meats, poultry, shellfish or
eggs may increase your risk of food borne illness, especially if you have certain medical conditions.
Please inform your server of any food allergies

eggs

sides

Eggs Benedict

Bacon, Ham or Sausage 5.00

Poached eggs on English muffin with Vermont
Smoke and Cure ham, Hollandaise sauce; home
fries, garden greens 15.25

Breakfast Burrito
Scrambled eggs with cheddar, peppers, onions,
spinach; wrapped in burrito topped with salsa and
sour cream; home fries, garden greens 16.00

Crab Cakes and Eggs
Griddled Maine crab cakes topped with poached
eggs, roasted garlic-tomato hollandaise;
sided with home fries, cole slaw 19.00

Farmhand Scramble
scrambled eggs with cheddar, bacon,
potatoes, peppers, spinach; toast 12.75

Breakfast Sandwich
English muffin sandwich with one fried egg,
field greens, sausage, tomato, melted cheddar,
chipotle aioli; sided with home fries 12.75
Prefer no meat? Sub avocado for sausage!

Home Fries 4.25 | Hollandaise Sauce 4.25
One Egg 3.00 ▪ Two 5.00 ▪ Three 6.00
Toast or English Muffin 2.50

other mains
Buttermilk Pancakes
Plain, with butter and local maple syrup 9.75
With seasonal fruit simmered in maple syrup 12.25

French Toast
Egg-dipped bread, griddled; with fruit simmered in
maple syrup 12.50
Add vanilla ice cream 15.00

Breakfast Burger
Boyden Farm beef burger with cheddar cheese,
caramelized onion, fried egg; sided with French
fries 15.25 Prefer no beer? Sub our veggie burger!

Summer Pasta
Penne pasta tossed with freshly harvested garden
vegetables in cashew cream sauce, herb
gremolata V+ 21. | Add scallops 30.

Bella’s Best
two eggs any style, two buttermilk pancakes, three
strips of bacon, home fries and toast 17.00

Cape Flounder
pan sautéed, lemon aioli, on summer succotash
tossed in chile-cumin butter; yellow rice 28.50

Mushroom Bacon Quiche
with garden salad, home fries and toast 16.25

desserts

all desserts 8.50

Summer Berry Pie

omelets
3 egg omelet, home fries & toast 15.00
*Egg white omelet add $1.00

Design your own with up to 3 ingredients.
bacon | ham | sausage | spinach
peppers | onion | mushrooms
cheddar | chèvre | blue cheese

pastry crust; served warm, with vanilla ice cream

Gratin
mascarpone custard baked to order with fresh berries

Midnight Mocha Torte
chocolate cake, mocha butter cream, chocolate
ganache and chocolate covered espresso beans GF

Cheesecake with strawberries
chocolate glaze, almond crust GF V+

lu.lu! Artisan Ice Cream

our sister company GF
2 scoops 6. |3 scoops 8.50
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