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CURATED LIBATIONS

Crab Cakes ¢= 18
Pitchfork Preserves Hellish Relish Remoulade
Tunao Nochos «=18
Crisp Wontons, Avocado Cream,
Sweet Soy, Bang Bang Sauce,
Seaweed Salad, Tobikko,
Sesame Seeds
Arancini «= 16
Roasted Garlic Marinara, Crisp Proscuitto,

Shaved Parmigiano Reggiano, Basil Oil

Grilled Spanish Octopus t= 22
Garlic-Ginger-Soy Glaze

Daoily Soup ¢= 9
Chef's Inspiration
Field Greens t= 12
Little Leaf Farm Spring Mix, Dried Cranberries,
Toasted Walnuts, Cabot Cloth-Bound Cheddar
Cheese Crumbles, Dijon Vinaigrette

Roosted Beet Salod v= 14
Crisp Arugula, Toasted Pistachios,
Vermont Creamery Chevre, Charred Onion Vinaigrette

Classic Coesar Solad e= 14
Shaved Parmigiano Reggiano, Focaccia Croutons,
White Anchovy Upon Request

Add to any Salad: Chicken ¢<- 8 | Shrimp +=-10 | Salmon t= 12 | Scallops t< 16

=55 PLATES T0 SHARE -Se=

Boked Brie ¢< 18
Warm Dorset Maple Reserve Glazed Walnuts,
Baguette Crostini

Truffle Fries ¢ 18

Maplebrook Burrato Flathread c= 20
Slipstream Farm Mushrooms, Fontina Cheese,
Caramelized Onions, Truffle Aioli
Crispy Brussels Sprouts t= 16
Golden Hand-Cut Fries, White Truffle Oil, Bacon Lardons, Golden Raisins, Apple Cider
Parmigiano Reggiano, Green Onion, Vinegar & Dorset Maple Reserve Smoked and Spicy
Maple Aioli Maple Syrup Glaze

Barrows House Wings ¢ 18
Choice of Garlic Parmesan or Bob Woods' Dry-Rub,
Blue Cheese Dipping Sauce

=55 MAIN DISHES <<=

Bomb Boguette v 16
[talian Demi Baggette Stuffed with Garlic
and Herb Cheese

Cedar Plank Atlantic Salmon = 38
Roasted Acorn Squash, Sauteed Kale,
Cider Beurre Blanc
Slip Stream Farm Mushroom Pasta ¢+ 34
Fresh Garganelli, Sauteed Local Mushrooms,
Rich Marsala Cream, Shaved Parmigiano Reggiano
Rovioli Bolognese «= 36
Fresh Ricotta Ravioli, House-Made Pork and Beef
Ragout, Shaved Parmigiano Reggiano
Woodlawn Formstead Wagyu Burger = 26
8 0z. Patty, Cabot Cheddar Cheese, Brioche Bun,
Lettuce, Tomato, Caramelized Onion Aioli,
Hand-Cut Fries with Barrows House Sauce

28-Day Dry-Aged Ribeye = 52
Sixteen Ounces, Asparagus, Crispy Fingerling
Potatoes, Tarragon Aioli
Cast Iron Fried Chicken v= 36
Whipped Potato, Baby Carrots, Thyme-Black Pepper
Buttermilk Biscuits, “Hot Honey" Drizzle
Divers Scallops vs 42
Wilcox Farm Tender Pork Belly, Butternut Puree,
Pomegranate Reduction
Short Rib Shepherd's Pie «= 38
Braised Beef Short Rib, Roasted Carrot,
Celery, Pearl Onion, Topped with Whipped
Cheddar Potato

<- A LUXETOUCH <=
Add Delcious Decadence to Any Dish

Butter Poached Lobster « 16 | Maplebrook Burrata « 10 | White Truffle 0il = B
Bayley Hozen Blue Cheese Compound Butter == 6

=55 HOUSE MADE DESSERTS <s=

Apple Crisp ¢= 14
Wilcox Dairy Caramel Apple Ice Cream,
Spiced Oat Topping
Fresh Strawberry Waffle Sundoe c= 14
Stewed Strawberries, Pearl Sugar Waffle,
Wilcox Dairy Vanilla Ice Cream

Hicks Orchard Cider Donut Sundaoe e 12
Warmed Donut, Wilcox Dairy Salted Caramel Ice
Cream, House-Made Caramel Sauce
Mettowee Mudslide t= 12
Wilcox Dairy Vanilla Ice Cream, Fudge Sauce,
Brown Butter Graham “Dust”

Wilcox Dairy Ice Cream or Sorbet c= 9
Two Scoops in a Dish

A distinctive selection of beverages, complementing our
menu of contemporary Farm Table cuisine, and celebrating
our local breweries, distilleries and cideries. Alsa see our
award-winning Wine list on the back, and our rotating list

of Draft Beers on our Daily Specials supplement.

ARTISAN COCKTAILS

Peach and Orange Blossom Mule == 15
Kettle One Botanicals Peach & Orange Blossom Vodka,
Fresh Lime Juice, Ginger Beer

Dorset Rum Bowl =15
Malibu & Bacardi Rum, Pineapple Juice,
Cranberry Juice, Dark Rum Floater

Barrows House Margarita = 15
Hornitos Reposado, Classic Lemon/Lime
Fresh Squeezed Juices, Cointreau, Lite Agave

Not Your Fother's Gibson t= 17
Hendrick's Gin, Muddled Cucumber, Cocktail Onion

Smoked Maple 0ld Foshioned v= 16
Knob Creek Smoked Maple Bourbon,
Muddled Luxardo Cherry with Orange,
Bitters, Splash of Soda

Vermont Manhattan ©= 16
Smuggler’s Notch Maple Syrup Infused
Bourbon, Antica Formula Vermouth,
Orange Bitters, Luxardo Cherry

Barrows House Spiked Cider = 15
Captain Morgan Rum, Bulleit Bourbon,
Disarrono, House Made Cider

Blood Oronge Cosmo t= 15
Fresh Lime, Cointreau, St. Germaine,
Effen Blood Orange Vodka, Cranberry Juice
Bee's Knees r= 13
Barr Hill Vodka or Gin, House Made
Lemon Honey Syrup, Served Up
Spicy Ghost Margarita ©= 16
Ghost Spicy Tequila Blanco, Grand Marnier,
Fresh Lemon & Lime, Lite Agave, Splash of
Pineapple Juice, Chili Lime Rimmed Glass

= S
WINES BY THE GLASS

Reds & Rosé = Boz | oz

Forest Hill Cabernet Australia 2021 t=- 15| 20
Doou Cabernet Paso Robles CA 2020 t= 19 | 24
Zorzal Gran Terroir Malbec Argentina 2019 t=-14 | 19
Les Brebis Pinot Noir Oregon 2021 v 18 | 21
Chaoteau Pegau Maclura Cotes de Rhone FR 2020 t= 15 1 20
Lo Spinetta di Casanova Rosé ltaly 2019 v 14| 19

White & Bubbles t= Boz | 90z

Aviary Chardonnay Napa 2020 ¢+ 12 | 18
Hope Estate Mountain Wash Chardonnay AU 2020 t=- 12 | 16
Pighin Pinot Grigio Italy 2019 t=13 | 18
Joseph Mellot Sincerite Loire Valley FR 2020 t=13 | 18
Albert Bichot Chablis Burgundy FR 2021 =20 | 25
Infomous Goose Sauvignon Blanc NZ 2022 t= 14 |19
Maontefresco Prosecco Veneto Italy 187 M| £ 12

- B .

NOTE: Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs may Increase
the Risk of Food-Borne lliness, Especially for those with Certain Medical Conditions.

<- BEERS, ALES R CIDERS ~=

Ask your server for our current list of craft brewed beverages
from local and regional breweries and cideries.

&

STEVE and LAUREN BRYANT, Proprietorss ~ ZACH BAKER, Executive Chef
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=55 WHITE VARIETALS <c<=

SPARKLING WHITES

=55 REQ] VARIETALS <es=

SILKY & SMOOTH REDS

1 ‘ Champagne — Veuve Clicquot Brut Rose Champagne France NV == 180 101 ‘ Gamay — Les Madones Beaujolais-Villages France NVt~ 42
2 ‘ Sparkling Wine — Francois Montand Méthode Traditionelle Brut France NVt 42 102 ‘ Gamay — Chateau Pizay Morgon La Centenaire Burgundy France 2020 t=- 57
3 ‘ Champagne — Veuve Clicquot Brut Yellow Label Champagne France NV t= 115 103 ‘ Pinot Noir — Domaine Pierre Guillemot Cote d'Or Bourgogne France 2021 t= 80
4 ‘ Prosecco — Montefresco Veneto Italy NV = 4] 104 ‘ Pinot Noir — Flowers Sonoma Coast California 2021 = 123
6 ‘ Champagne — Pol Roger Reserve Brut France NV v+ 102 105 ‘ Grenache — Chaoteau Pegau Cotes Du Rhone Cuvee Maclura France 2020 t= 58
7 | Sparkling Wine — Argyle Brut Willamette Valley Oregon 2014 t=- BB 106 | Pinot Noir — Oeno Wines Russian River Valley California 2021t 78
8 | Sparkling Wine — GC Wines Joyride Sparkling Rose of Pinot Noir Oregon 2021 t= 52 107 ‘ Pinot Noir— Domaine Chapel Fleurie Charbonnieres France 2018 t= B4
9 ! Sparkling Wine — Roederer Estate Brut California NV (375ml) ©= 38 108 ‘ Pinot Noir— Heirloom Vineyards The Velvet Fog Adelaide Hills Austria 2019 = B0
10 ‘ Champagne — Taitting@r Brut La Francaise France NV == 140 109 ‘ Pinot Noir— Presqu'ile Winery Santa Barbara California 2022 &= 78
PINKS RUSTIC & EARTHY REDS
12 ‘ Rhone Blend — Lo Patience Vin Rose France 2022 t= 39 119 ‘ Barbara — Renato Ratti Barbera D'Asti Italy 2020 = 48
13 ‘ Cabernet Sauvignon — Steininger Rose Austria 2022 t= 40 120 ‘ Sangiovese — G0Oretti Fontanella Umbria Rosso Italy 2021 t=- 48
14 ‘ Pinot Noir — Robert Sinsky Vin Gris Los Carneros California 2022 t= B5 121 ‘ Sangiovese — L'0ste Romagna Sangiovese Italy 2020 - 1 44
15 ‘ Rosé Blend — Lo Spinetta Il Rose Di Casanova Toscano Italy 2022 t= 53 122 ‘ Sangiovese — Castello Di Volpoin Chianti Classico Tuscany Italy NV t=- 60
BRIGHT & REFRESHING WHITES 123 ‘ Sangiovese — Poggio Dell’ Aquila Brunello De Montalcino Italy 2017 e= 119
. 124 | Nebbiolo — Bava Langhe ltaly 2019 t<- 55
23 ‘ Albarino — Martin Codax Rias Baixas Spain 2021 t= 400 : :
125 ‘ Zweigelt — Netzl Carnumtum Austria 2018 t<- 4B
24 ‘ Arneis Blend — Gheddo Vino Blanco Italy 2020 = B0 - et
. 126 ‘ Rhone Blend — Chiteau Lo-Rogue Pic Saint Loup France 2019 t= 52
26 ‘ Sauvignon Blanc — Domaine Reverdy Ducroux Sancerre Blanc France 2022 t=- 71 : :
e ter iyl 127 ‘ Rhone Blend — Domaine du Vieux Lozaret Chateauneuf Du Pape France 2016 t= 110
28 ‘ Pinot Grigio — Puintti Fruili Venezia Giulia Italy 2021 t= 45 : ,
128 ‘ Cabernet Franc — 0lga Roffault Chinon Loire Valley France 2020 t= 45
29 ‘ Unoaked Chardonnay — Two Squared Knights Valley CA 2021 v B4
ROUND & SPICY REDS
FRAGRANT & FLORAL WHITES
140 \ Zinfandel — Blend Abbot's Table Washington 2019 = 58
41 l Gruner Veltliner — Ruttenstock Austria 2021 t= 38 3 ST
141 ‘ Zinfandel — Enston Estate Amador County California 2015 = 56
42 1 Trebbiano ~ Betta Lunga Provento Italy 2020 t< 35 ’ T g :
142 ‘ Zinfandel — Carol Shelton Wild Thing Old Vine Mendocino CA 2019 t=- 78
43 ‘ Vermentino — 5ello & Mosca La Cala Vermentino Di Sardegna ltaly 2021 t=- 38 : :
2 143 ‘ Malbec — Zorzal Gran Terroir Tupungato Mendoza Argentina 2019 ¢ 52
44 ] Pinot Gris = Anne Amie Two Estates Willamette Valley Oregon 2020 1= 41 _ L o _ :
: 144 ‘ Tempranillo — Familia Torres Rioja Altos Ibericos Reserva Spain 2016 t= B0
45 { Pinot Gris — Mantinore Estate Willamette Valley Oregon 2020 = 38 X ; g
145 ‘ Pinot Noir — Les Brehis Willamette Valley Oregon 2021 t= 53
WELL-ROUNDED & RICH WHITES 146 ‘ Syrah — Domaine Jean-Claude Marsanne 'Syrah Mauve' Rhone France 2018 &=+ 92
51 | Chardonnay — Celine & Frederic Gueguen Chablis France 2021 t<- B2 147 | Red Blend — Millomore Mendoza Argentina 2015 t=- BS
52 1 Chardonnay — JJ Vincent Marie Antoinette Pouilly-Fuissé France 2017 v 81 148 ‘ Red Blend — Doy Hock & Deuce Mae’s Vineyard Dundee Oregon 2016t B4

53 ‘ Chardonnay — Cambria Katherine's Vineyard Sta Maria Valley California 2020 = 42 149
54 ‘ Chardonnay — Cakebread Chardonnay Napa California 2022 = 90

Red Blend — Chateau Hout Rocher St Emillion Grand Cru France 2018 = 72

BOLD & POWERFUL REDS

55 ‘ Gewurztraminer — Villa Wolf Pfalz Germany 2019 t=- 35

56 1 Chablis — Albert Bichot Burgundy France 2021 ©s 79 12?
SWEET WINES 162

80 l Riesling — Peter Louer Barrel X Saar Riesling Mosel Germany 2020 t=- 42 163
82 { Fruit — Slyboro Cherry Harvest Granville New York NV (375 MI) t= 36 164
165

166

< WINE SPECTATOR < o

AWARD OF EXCELLENCE SINCE 2015 122

170

172

s> CURATE AT SVAL <= =

For a special dining experience, visit our stylish bistro cafe at the Southern 17
Vermont Arts Center. We serve Lunch and Dinner from Wednesday to Saturday, 175

as well as Sunday Brunch. Free admission to the Galleries is included. 178

Nebbiolo = Guido Parro DS Caterina Barolo Italy 2018 t= 78

Syrah — Mullineux Family Wines Syrah Swartland South Africa 2017 =+ B2
Syrah — Domaine Jean-Cloude Mauve France 2019 t== 92

Cabernet Sauvignon — Far Niente Napa Valley California 2019 v= 210

Red Blend — Ramey Claret Napa Valley California 2018 t= 82

Cabernet Sauvignon — D0ou Paso Robles California 2021 t= 78

Cabernet Sauvignon — DBeron Napa Valley California 2019t 58

Cabernet Sauvignon — Ink Grade Napa Valley California 2019 t= 195

Malbec — Amalaya Salta Argentina 2020 t= 4]

Malbec — Atamisgque Mendoza Argentina 2019 - B8

Malbec — Siesta Argentina 2019 &t 58

Bordeaux — Les Codrans de Lesseque St. Emilion Grand Cru France 2019 t= 92
Tempranillo — Perez Pascuas El Pedrosal Ribera del Duero Spain 2006 t= B4
Syrah — Jean-Luc Colombo Comas Les Ruchets Rhone Valley France 2015 t= 175
Cabernet Sauvignon — Forest Hill Highbury Fields Australia 2021 t= 58

Rhone Blend — U Pegau Chateauneuf du Pape Cuvee Reserve France 2018 ts- 205

NOTE — All Vintages are subject to change without notice

<> 0UR LOCAL PRODUCERS ==

BROMLEY FARM ~ Peru Vermont WOODLAWN FARMSTEAD ~ Pawlet Vermont DORSET MAPLE RESERVE ~ Dorset Vermont
WO0OD FAMILY MAPLE ~ Pawlet Vermont WILCOX FARM ~ Manchester Vermont SLIP STREAM FARM ~ Newfane Vermont
PITCHFORK PRESERVES ~ Pawlet Vermont HICKS ORCHARD ~ Granville New York MAPLEBROOK FARM ~ Bennington Vermont




