
           FALL 2018 

PLATE 
  

   STARTERS 

HEARTS OF PALM - VEGAN “CRAB CAKES" - KOREAN CHILI & GRILLED LIME CASHEW "AIOLI" - HERBS - 12 

ORANGE SESAME CHICKEN WINGS ((SPICY HOT OR NOT)) - 14 

MASCARPONE PUMPKIN SPICE SOUFFLE - SOUTHERN COMFORT EGGNOG FOAM - CANDIED PEPITAS - 15 

MUSSELS - PARM BRODO, GARLIC & WHITE WINE WITH BASIL & VINE RIPE TOMATO - 17 

BOURBON BLUEBERRY  BONE MARROW (TRIPLE B) - MANSFIELD BREAD WORKS CROSTINI - 17 

     
    SOUPS & SALADS (PLEASE CHOOSE A PROTEIN TO ADD IF YOU LIKE) 

MATZO BALL SOUP - 8 

DAILY SOUP - 8         

BABY KALE - ROMAINE - GARLIC CROUTONS - PARMESAN REGGIANO - CAESAR DRESSING - 10/15 

GRILLED ROMAINE - ROASTED CAULIFLOWER - FETA - PECAN DUST - MAPLE SHERRY VINAIGRETTE  - 11/16 
  
JAMIE’S ON GRAIN - GREENS - QUINOA - CHARRED VEGETABLES - FETA - CRANBERRY - WALNUT - 12/18 

SHRIMP THAI NOODLE BOWL -- LOCAL CABBAGE - RICE NOODLE - CASHEW - LEMONGRASS VINAIGRETTE - 20 

  
  
    BURGERS & MAINS (PLEASE CHOOSE ONE SIDE FOR YOUR BURGER) 

“THE PLATE” VEGGIE BURGER - AIOLI - MARMALADE ONIONS - 17 

“THE MESSY” WOOD SMOKED BURGER - CHEDDAR - ROASTED GARLIC AND HERB AIOLI - 17 

MAPO TOFU - SUSHI RICE - SHAVED NAPA CABBAGE - BROCCOLI - 18 

GNOCCHI  -  LOCAL MUSHROOMS - SHERRY - OXTAIL - CRUSHED ROASTED PECANS - PARM - 26 
        
HALF ROAST CHICKEN - PINEAPPLE & SWEET POTATO BAKED BEANS - MINT CHIMICHURRI  - 27 

TROUT - RED CABBAGE & GRILLED BROCCOLINI - ASPARAGUS - CREME FRAICHE - CAPERS - 32 

10 OZ RIBEYE - EGGPLANT - ZUCCHINI - SPICED WORCESTESHIRE COMPOUND BUTTER  - 40 

    SIDES - 7 

PINEAPPLE & SWEET POTATO BAKED BEANS - ROASTED CAULIFLOWER & QUINOA SALAD - PAN FRIED POTATOES 

EXECUTIVE CHEF: MICHAEL BOOMHOWER  

91 MAIN STREET - STOWE, VERMONT 05672 
802.253.2691 

CONSUMING RAW OR UNCOOKED MEATS, SHELLFISH AND PORK MAY BE HAZARDOUS TO YOUR CONTINUED EFFORT AT LOOKING GOOD
A 20% GRATUITY IS ADDED TO ALL PARTIES OF 6 OR MORE / WE RESERVE THE RIGHT TO ADD GRATUITY TO SPLIT CHECKS

protein add-ons 
ROASTED TOFU - 7 

CHICKEN - 8 
SHRIMP - 9


