farm to table ®cuisine

Marys\ MOTHER’S DAY Mayo9,2021 11:30-2:30
. TAKE-OUT = PATIO = INSIDE DINING

» Place take-out orders by 5:00 pm Saturday, May 8, phone or online. Pickup Sunday between 11:30-2:30.

» Patio & inside dining by reservation only. Reservations 11:30-2:00. Credit card guarantee required.

baoked

Maple-Berry Scone

with our own blackberry jam 2.50 2/ 4.75
Take home jar of our house-made jam 6.75

Donut Holes
with maple glaze and bacon crumbles 5.25

Cinnamon Bun
with walnuts; cream cheese icing 4.25

Almond Croissant
buttery and flaky 4.50

starters

Mom'’s Salad

greens, stfrawberries, goat cheese, candied
pecans; champagne vinaigrette GFV 9.

Crab Cakes

Maine crabmeat; lobster sauce 13.50

Beet-Avocado Tartar

layered chopped beets and avocado;
basil cream drizzle GF V+ 9.50

Arancini

crispy fried Italian rice balls filled with
mozzarella; pesto dipping sauce V 10.50

Cream of Garlic Soup

"best soup in Vermont” Vermont Magazine
cup 7.50 = bowl 9.50 = Take-home quart 16.

Kids menu

Scrambled Eggs with toast, home fries, fruit

OR
Buttermilk Pancakes, maple syrup; bacon

Includes vanilla ice cream for dessert 9.95

mains

Eggs Benedict
poached eggs on English muffin, North Country
Smokehouse ham, Hollandaise sauce; home fries 18.

Lobster-Asparagus Benedict

poached eggs on English muffin, Maine lobster, asparagus,
Bearnaise sauce; home fries 23.

Madame Croissant

buttery croissant, North Country Smokehouse ham, Cabot sharp
cheddar, fried egg; lightly dressed greens 17.

Buttermilk Pancakes

fopped with strawberry-blueberry compote; maple syrup V 14.

Roast Duck

Maple Leaf Farm, half duck, with strawberry gastrique;
gingerrice, seasonal vegetables GF 32.

Rack of Lamb

Parmesan-herb crusted rack, rosemary-mustard sauce;
mashed potatoes, vegetables 33.75

Yellowfin Tuna
seared rare, asparagus, mango salsa, ginger rice GF 28.

Cauliflower Steak

herb roasted; bed of white beans, asparagus, cherry fomatoes,
spinach GF V+ 22.

desserts
Orange Olive Oil Cake

Tuscan-inspired 8.

Brooklyn Blackout Cake
chocolate cake with chocolate ganache, chocolate frosting 8.50

lu.lu lce Cream 7.scoop / 10. pint mimosa OR salted caramel

Coconut Cream Pie  oatmeal crust, coconut pudding filing,
coconut whipped cream GF V+ 8.50



