“RICH FOOD FOR REGULAR FOLKS”

Will Allen, Cedar Circle Farm, Thetford, VT

THE FARMERS DINER is a comfortable place that welcomes
everyone to have a bite to eat. The revolution at THE FARMERS
DINER is the combination of tons of local, organic and regional
foods that everyone can afford. Food Democracy. After World
War Il when big companies and government regulation began
killing off the small, local farmers, average Americans lost
the choice of local, fresh, healthy food. About twenty years
ago, chefs at pricey restaurants started (re)discovering local
farmers and fresh from the area foods. Now THE FARMERS
DINER is recreating the choice of LOCAL & AFFORDABLE food.
Here you will find ingredients that used to be available only
to rich customers at fancy restaurants-all natural beef,
organic milk, and fresh cheese from area farms. THE FARMERS
DINER combines the local food choices of 80 years ago with
the modern American menu. Everyone can afford great
tasting food from area farms. Rich food for regular folks.
For all of us.
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BEVERAGES

Soda Pop

Harpoon Handcrafted Soda

Classic Cream Soda, sweet Orange Cream, or frosty cold Root Beer $2.75

Fountain favorites - Pepsi, Diet Pepsi, Mountain Dew, Sierra Mist, Dr. Pepper, Ginger Ale, and Orange Slice $1.75

Strafford Organic Real Milkshakes
Made fresh to order. True flavor from fresh Guernsey cream; a Farmers Diner Classic $5.75
Vanilla, Chocolate, Coffee, Mint, Strawberry, Cinnamon, Maple

Strafford Organic Chocolate Milk
Like a little bit of chocolate or a lot? You decide by how long you shake the bottle. A choclate milk lover’s must.
Pint bottle $4.95

Milk from area dairies kids $1.75 Ig $3.25

Orange Juice

Enjoy loading up on your daily dose of Vitamin C with our fresh squeezed 0J kids $2.25 Ig $3.75
Juice

Champlain Orchards pasturized apple cider, pressed fresh all year kids $1.95 Ig $3.50

Ocean Spray Cranberry Juice Cocktail, Apple Juice, Tomato Juice

Fresh Brewed Coffee $1.95

Fair Trade Organic Grass Lake Blend or Decaf House Blend (for sale by the bag)

Soothing Vermont Liberty Tea $1.95

Breakfast Blend, Chamomile, Peppermint, Jasmine Gold Dragon Green, Fruit & Lavender Red Rooibos

Brewed Ice Tea $1.95

Planning a family gathering, business lunch or holiday party? Tired of the same old ‘franken-food’ from
who knows where? The Farmers Diner has a full catering menu for an occasion of any size. Invite us
to your event and we’ll bring “food from here” delicious fresh area food, that will delight your guests.



“| prefer hutter to margarine hecause | D.f,

trust cows more than chemists”
joan gussow L]

- _—!
Instinctively we know that nature left to herown ~——
devices creates health and balance. Great food IS ———
truly as easy to understand as butter and margarine.

Butter Is a simple partnership between nature, a
cows, farmers and butter makers. The recipe Is

simple, take fresh milk, skim off the cream, churn, 4

chill, serve. Many of us remember going to the fair &7 j
and shaking a tiny container of cream, for what "_\/'
seemed like an eternity and then discovering this -
wonderful, clumpy, yellowish stuff that tasted sweet, LL]
fresh and alive-butter. Great taste has to be this _____
simple. When you start talking about hydrogenated _—"
carbon chains, vegetable oil distilling and anything o
Involving stabilizers, well, then taste can only be a f_\.ﬁ:

distant after-thought. /L:
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BEVERAGES

Soda Pop

Harpoon Handcrafted Soda

Classic Cream Soda, sweet Orange Cream, or frosty cold Root Beer $2.75

Fountain favorites - Pepsi, Diet Pepsi, Mountain Dew, Sierra Mist, Dr. Pepper, Ginger Ale, and Orange Slice $1.75

Strafford Organic Real Milkshakes
Made fresh to order. True flavor from fresh Guernsey cream; a Farmers Diner Classic $5.75
Vanilla, Chocolate, Coffee, Mint, Strawberry, Cinnamon, Maple

Strafford Organic Chocolate Milk
Like a little bit of chocolate or a lot? You decide by how long you shake the bottle. A choclate milk lover’s must.
Pint bottle $4.95

Milk from area dairies kids $1.75 Ig $3.25

Orange Juice

Enjoy loading up on your daily dose of Vitamin C with our fresh squeezed OJ kids $2.25 g $3.75
Juice

Champlain Orchards pasturized apple cider, pressed fresh all year kids $1.95 g $3.50

Ocean Spray Cranberry Juice Cocktail, Apple Juice, Tomato Juice

Fresh Brewed Coffee $1.95

Fair Trade Organic Grass Lake Blend or Decaf House Blend (for sale by the bag)

Soothing Vermont Liberty Tea $1.95

Breakfast Blend, Chamomile, Peppermint, Jasmine Gold Dragon Green, Fruit & Lavender Red Rooibos

Brewed Ice Tea $1.95

Planning a family gathering, business lunch or holiday party? Tired of the same old ‘franken-food’ from
who knows where? The Farmers Diner has a full catering menu for an occasion of any size. Invite us
to your event and we’ll bring “food from here” delicious fresh area food, that will delight your guests.
Our menu features local farmer and producer culinary sensations that accomodate myriad requests.
So, invite us to serve the fare at your next function and we’ll invite you to ‘think globally and eat
neighborly’.




“the world’s best chocolate milk”

Pick up a bottle of Strafford Organic Creamery’s
chocolate milk and you hold a revolution in your
hands-the rebirth of the on farm creamery!!! If
you look at the bottom of the glass jar you will
find loads of organic chocolate syrup hanging
out. Earl describes these bottles as ‘select your
own chocolate’. Have a pint straight away for a
delicate and pleasing chocolate taste, or shake
it up for tongue twisting, full throttle organic
chocolate flavor. At THE FARMERS DINER we call
this “The World’s Best Chocolate Milk”. The
choice is yours. That is the heauty of local food,
choice. Chocolate milk taste is not formulated
by some lab technician thousands of miles away.
Flavor is not determined by a marketing study
and a focus group. Instead this Chocolate Milk
flavor comes from hardworking farmers and their
courage to be different. The secret ingredients
that have always made local food so tasty!
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BEVERAGES

Soda Pop

Harpoon Handcrafted Soda

Classic Cream Soda, sweet Orange Cream, or frosty cold Root Beer $2.75

Fountain favorites - Pepsi, Diet Pepsi, Mountain Dew, Sierra Mist, Dr. Pepper, Ginger Ale, and Orange Slice $1.75

Strafford Organic Real Milkshakes
Made fresh to order. True flavor from fresh Guernsey cream; a Farmers Diner Classic $5.75
Vanilla, Chocolate, Coffee, Mint, Strawberry, Cinnamon, Maple

Strafford Organic Chocolate Milk
Like a little bit of chocolate or a lot? You decide by how long you shake the bottle. A choclate milk lover’s must.
Pint bottle $4.95

Milk from area dairies kids $1.75 1g $3.25

Orange Juice

Enjoy loading up on your daily dose of Vitamin C with our fresh squeezed 0J kids $2.25 Ig $3.75
Juice

Champlain Orchards pasturized apple cider, pressed fresh all year kids $1.95 Ig $3.50

Ocean Spray Cranberry Juice Cocktail, Apple Juice, Tomato Juice

Fresh Brewed Coffee $1.95

Fair Trade Organic Grass Lake Blend or Decaf House Blend (for sale by the bag)

Soothing Vermont Liberty Tea $1.95

Breakfast Blend, Chamomile, Peppermint, Jasmine Gold Dragon Green, Fruit & Lavender Red Rooibos

Brewed Ice Tea $1.95

Planning a family gathering, business lunch or holiday party? Tired of the same old ‘franken-food’ from
who knows where? The Farmers Diner has a full catering menu for an occasion of any size. Invite us
to your event and we’ll bring “food from here” delicious fresh area food, that will delight your guests.
Our menu features local farmer and producer culinary sensations that accomodate myriad requests.
So, invite us to serve the fare at your next function and we’ll invite you to ‘think globally and eat
neighborly’.




think locally act neighborly

Remember the nursery school rhyme about the butcher, the
baker and the candlestick maker? They were all neighbors
and members of a thriving community. Unfortunately they
didn't have a big bucks advertising budget or a power broker
marketing firm to push stuff on folks all over the world.
Advertising and marketing have replaced the pride of lovingly
made, wholesome food. Asa resultwe live in adifferent,
anonymous world nowv.

We knowv the best world is one of local communities and
neighborhoods where people care for each other. THE
FARMERS DINER has made a conscious choice to purchase
the food we serve from farmers and producers in our area.
The butcher - Vermont Smoke & Cure in South Barre, PT
Farms in St. Johnsbury, the bakers in the kitchen using flour
from Butter Works Farm in Westfield, King Arthur Flour
from Norwich, chocolate milk from Strafford Organic
Creamery. We use light bulbs instead of candles now, but we
keep buying from those who care for where we live, our area
farmers.
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BEVERAGES

Soda Pop

Harpoon Handcrafted Soda

Classic Cream Soda, sweet Orange Cream, or frosty cold Root Beer $2.75

Fountain favorites - Pepsi, Diet Pepsi, Mountain Dew, Sierra Mist, Dr. Pepper, Ginger Ale, and Orange Slice $1.75

Strafford Organic Real Milkshakes
Made fresh to order. True flavor from fresh Guernsey cream; a Farmers Diner Classic $5.75
Vanilla, Chocolate, Coffee, Mint, Strawberry, Cinnamon, Maple

Strafford Organic Chocolate Milk
Like a little bit of chocolate or a lot? You decide by how long you shake the bottle. A choclate milk lover’s must.
Pint bottle $4.95

Milk from area dairies kids $1.75 Ig $3.25

Orange Juice

Enjoy loading up on your daily dose of Vitamin C with our fresh squeezed 0J kids $2.25 Ig $3.75
Juice

Champlain Orchards pasturized apple cider, pressed fresh all year kids $1.95 g $3.50

Ocean Spray Cranberry Juice Cocktail, Apple Juice, Tomato Juice

Fresh Brewed Coffee $1.95

Fair Trade Organic Grass Lake Blend or Decaf House Blend (for sale by the bag)

Soothing Vermont Liberty Tea $1.95

Breakfast Blend, Chamomile, Peppermint, Jasmine Gold Dragon Green, Fruit & Lavender Red Rooibos

Brewed Ice Tea $1.95

Planning a family gathering, business lunch or holiday party? Tired of the same old ‘franken-food’ from
who knows where? The Farmers Diner has a full catering menu for an occasion of any size. Invite us
to your event and we’ll bring “food from here” delicious fresh area food, that will delight your guests.
Our menu features local farmer and producer culinary sensations that accomodate myriad requests.
So, invite us to serve the fare at your next function and we’ll invite you to ‘think globally and eat
neighborly’.




the mad farmer
by wendell berry

Love the quick profit, the annual
raise,

vacation with pay. Want more

of everything ready-made. Be
afraid

to know your neighbors and to
die.

And you will have a window in your
head.

Not even your future will be a
mystery

any more. Your mind will be
punched in a card

and shut away in a little drawer.

When they want you to buy
something

theywill call you. When they want
you

to die for profit they will let you
know.

So, friends, every day do
something

that won't compute. Love the
Lord.

Love the world. Work for
nothing.

Take all that you have and be poor.
Love someone who does not
deserve it.

Denounce the government and
embrace

the flag. Hope to live in that free
republic for which it stands.
Give your approval to all you
cannot

understand. Praise ignorance, for
what man

has not encountered he has not
destroyed.

Ask the questions that have no
answers.

Invest in the millenium. Plant
sequoias.

Say that your main crop is the
forest

that you did not plant,

that you will not live to harvest.

Say that the leaves are harvested
when they have rotted into the
mold.

Call that profit. Prophesy such
returns.

Put your faith in the two inches
of humus

that will build under the trees

liberation front

every thousand years.

Listen to carrion - put your ear
close, and hear the faint
chattering

of the songs that are to come.
Expect the end of the world.
Laugh.

Laughter isimmeasurable. Be
joyftul

though you have considered all
the facts.

So long as women do not go cheap
for power, please women more
than men.

Ask yourself: Will this satisty

a woman satisfied to bear a child?
Will this disturb the sleep

of awoman near to giving birth?

Go with your love to the fields.
Lie down in the shade. Rest your
head

in her lap. Swear allegiance

to what is nighest your thoughts.

As soon as the generals and the
politicos

can predict the motions of your
mind,

loseit. Leave it as a sign

to mark the false trail, the way
you didn't go.

Be like the fox

who makes more tracks than
necessary,

some in the wrong direction.
Practice resurrection.

"Manifesto: The Mad Farmer
Liberation Front"” from The
Country of Marriage, copyright
®'a8 1973 by Wendell Berry,
reprinted by permission of
Harcourt Brace Jovanovich, Inc.



BEVERAGES

Soda Pop

Harpoon Handcrafted Soda

Classic Cream Soda, sweet Orange Cream, or frosty cold Root Beer $2.95

Fountain favorites - Pepsi, Diet Pepsi, Mountain Dew, Sierra Mist, Dr. Pepper, Ginger Ale, and Orange Slice $1.75

Strafford Organic Real Milkshakes
Made fresh to order. True flavor from fresh Guernsey cream; a Farmers Diner Classic $5.75
Vanilla, Chocolate, Coffee, Coconut Almond

Strafford Organic Chocolate Milk
Like a little bit of chocolate or a lot? You decide by how long you shake the bottle. A choclate milk lover’s must.
Pint bottle $4.95

Milk from Thomas Dairy kids $1.75 1g $3.25

Orange Juice

Enjoy loading up on your daily dose of Vitamin C with our fresh squeezed 0J kids $2.25 Ig $3.75
Juice

Champlain Orchards pasturized apple cider, pressed fresh all year kids $1.95 Ig $3.50
Cranberry Juice Cocktail, Apple Juice, Tomato Juice

Fresh Brewed Coffee $1.95

Fair Trade Organic Grass Lake Blend or Decaf House Blend

Soothing Vermont Liberty Tea $1.95

Breakfast Blend, Chamomile, Peppermint, Jasmine Gold Dragon Green, Fruit & Lavender Red Rooibos

Brewed Ice Tea $1.95

Planning a family gathering, business lunch or holiday party? Tired of the same old ‘franken-food’ from
who knows where? The Farmers Diner has a full catering menu for an occasion of any size. Invite us
to your event and we’ll bring “food from here” delicious fresh area food, that will delight your guests.
Our menu features local farmer and producer culinary sensations that accomodate myriad requests.
So, invite us to serve the fare at your next function and we’ll invite you to ‘think localy and eat neighborly’.




STARTERS

All items listed in red are from area farmers & producers!
T - denotes vegetarian items

T South of the (Canadian) Border Nachos
Crispy corn tortillas with mild house made salsa, smothered with Cabot
cheddar, served with a dollop of Cabot sour cream $6.95
add spicy roasted Misty Knoll Chicken or a of side guacamole $1.95

Harvest Soup of the Day
A bowl of Chef’s harvest soup served with griddled bread $6.95
A cup of Chef’s harvest soup $3.95

T Cheesy Fries
A generous portion of our fresh cut fries smothered in Cabot cheddar and jack cheese $4.50

Loaded Cheesy Fries
Cheesy fries topped with Vermont Smoke & Cure bacon, Cabot cheddar cheese & scallions $6.95

T Hush Puppies
Crisp corn fritters made with Butterworks Farm Organic corn meal served in a cast iron skillet
with our house made VT Maple BBQ dip $4.95

Wings

7 wings tossed in Butterworks Farm organic corn meal then quick fried in trans fat free oil,
served with ranch dressing & celery spears

Buffalo style house made hot sauce or house made Maple BBQ sauce $7.95

T Caesar Salad
A classic Caesar with house made dressing, La Panciata garlic butter croutons & shredded
parmesan cheese $6.95
Add roasted Misty Knoll Chicken $2.95

Farmer’s Salad
A bed of fresh greens with Vermont Smoke & Cure ham, bacon and turkey, garnished with
tomato, cucumber, red onion, and carrots $9.75

T Harvest Salad
The perfect additon to any meal with choice of house, balsamic or low fat ranch dressing $5.95



SANDWICHES

T - denotes vegetarian items.

All sandwiches are served with your choice of fresh cut French Fries or Chef’s creamy Cole Slaw, and a zesty dill pickle spear

Smokehouse Club - Vermont Smoke & Cure ham, turkey & bacon w/ Cabot cheddar, tomatoes, and lettuce, between
fresh LaPanciata organic wheat bread $10.95

Spicy Buffalo Chicken Wrap - Tender roasted Misty Knoll Chicken, finished w/ our own buffalo sauce, topped with
Great Hill Blue Cheese, all wrapped in a soft, warm flour tortilla $10.95

Maple BBQ Pulled Pork - Slow roasted, tender VT & NH raised pork, coupled with our own Vermont Maple Syrup sweet
and spicy BBQ sauce on a fresh Colatina Bakery bun $9.95

T Grilled Cheese - your choice of Cabot jack or cheddar cheese on LaPanciata organic wheat or Pane
Siciliano white bread $5.25

T Grilled Cheese & Tomato- our fantastic grilled cheese smothering tomato slices $5.95
Grilled Ham & Cheese - featuring Vermont Smoke & Cure ham $7.95
Grilled Cheese with Tomato & Ham - featuring Vermont Smoke & Cure ham $8.50

Classic NY Style Reuben - prepared with Farmers Diner house cured corned beef, Boggy Meadow swiss,
sauteed sauerkraut, creamy 1,000 Island Dressing on fresh grilled La Panciata rye $9.95

Maple BBQ Chicken Sandwich- Slow roasted, tender Misty Knoll Chicken, coupled with our own Vermont Maple Syrup
sweet and spicy BBQ sauce on a fresh Colatina Bakery bun $9.95

NATIVE VERMONT & NEW HAMPSHIRE 60z BEEF BURGERS

Served on a Colatina Bakery bun with your choice of fresh cut French Fries or Cole Slaw
We grill your burgers at 400’ to sear in the flavor. Rare=very red, cool center MediumRare=red, warm center
Medium=pink center Medium Well=lightly pink center Well=broiled through out

Bacon Cheese Burger - cripsy VT Smoke & Cure bacon atop a PT Farms burger with Cabot cheddar or jack....$9.95

Hamburger-PT Farms patty with lettuce, Long Wind Farms tomato, and onion ..........cccceevvveveenniicreesinninnenn, $6.95
Cheeseburger-fresh PT Farms burger with your choice of Cabot jack or cheddar ..........ccccovvvrevicsiniicnicninne, $7.95
T Bean Burger - Our house made DEAN DUIGEN ..o s $6.95

Bacon - Boggy Meadow Swiss - Great Hill Blue Cheese - VT Butter & Chegse Che

For parties of 6 or more, a gratuity of 18% is added to the total for your convience
Seperate checks available for parties of 6 or fewer-please request when ordering



BREAKFAST UNTIL 4:00pm

Up grade to pasture eggs for $.95
Substitute Egg Whites for $.75

We serve only real Vermont Maple Syrup from Sweet Retreat in Northfield
All breakfast entrees include home fried potatoes
Hash & Eggs- A Farmers Diner favorite! 2 Maple Meadow Farm eggs over our house cured corned beef hash with sliced potatoes, onions
and sauteed green peppers, served with La Panciata white or wheat toast $8.50

Farmer’s Breakfast- 2 eggs, 2 fluffy buttermilk pancakes or 2 golden griddled French toast slices, with your choice of Vermont Smoke &
Cure bacon or maple sausage $9.50

Vermonter- 2 eggs with your choice of Vermont Smoke & Cure bacon or maple sausage and LaPanciata organic wheat or white toast $7.95

T Vegetarian Breakfast- Veggies scrambled with marinated tofu with veggie sausage and your choice of wheat or white toast $7.95

South of the (Canadian) Border Breakfast Burrito- 2 fluffy scrambled eggs, Chef’s mildly spicy beans, melted Cabot jack cheese, all wrapped
in a soft, warm flour tortilla, served with house made salsa and a dollop of sour cream $6.75

Sunrise- 2 Maple Meadow Farm eggs with your choice of LaPanciata organic wheat or white toast $5.25
Omelette- 3 Fresh eggs with your choice of Cabot cheddar or jack cheese, one addition and LaPanciata white or wheat toast $8.95
*Omelette Additions*

Peppers - Onions - Salsa - Mushrooms - Broccoli - Spinach
Tomato - Vegetarian Sausage - Cheddar - Jack - Swiss $.95 each

Bacon - Ham - Maple Sausage - Chevre Cheese- Blue Cheese $1.25 each

T Organic Yogurt Parfait - Nutty Steph’s granola, honey, & fruit compote...$5.50 Ham or Maple Sausage ............... $3.95
T Organic Yogurt - Butterworks Farm plain yogurt .........c..coeceeeeveerenrenennns $2.75 Bacon or Veggie Sausage................ $2.95
’ - . . I
T Nutty Steph’s Granola- All natural and delicious!.............ccovvrvreernnn. $4.95 Corned Beef Hash . $3.95
Toast.......cccccovevevieeeec e $1.50
Home Fries.........cccooovvveniicinennnnns $1.75
FROM THE GRIDDLE . .

Served with Vermont maple syrup & Cabot butter! 2 28
3 Fluffy Buttermilk Pancakes.......... $5.95 3 Golden Griddled French Toast........... $5.95( | Bakery Muffins............ccoocovuviunnnnnes $1.95

King Arthur & Vermont organic flour .
Add Seasonal Fruit ...........ccccccovueunnne $1.50  Side Vermont Maple Syrup..........c.c.c.... $1.95 One Pancake or Slice French Toast$2.95

All items in RED are from area farmers & producers
SIDES

House made Coleslaw - prepared daily; Crisp, SWEEL ANd CIBAMY.......ccvvevrvriuririiireieees et $1.50
Fresh Cut French Fries - COOKEO 10 OTUT..........ccciieiceiceicsec ettt et bbb bbbttt $3.50
Vegetable of the day - Heart healthy selection that changes daily ..o $2.50
SHIR SAIAM .........oovvvvcc R R $3.95

Modern society has grown increasingly separated from the farmers and producers who make our food. This separation has led to the consolidation of food productio
into factories far away from here. It has led to the loss of local farmers and it has led to the government insisting on regulations to try and quell citizens’ fears
ahout the safety of food. Therefore we are required to inform you that eating raw or undercooked beef, pork, dairy and poultry products, such as eggs, can be
hazardous to your health.

For parties of 6 or more, a gratuity of 18% is added to the total for your convience.




DINNER ENTREES

Service from 4pm - 8pm

Dinner entrees are served with seasonal vegetable of the day and Chappelle baked stuffed potatoes.
We grill your steak at 400’ to sear in the flavor. Rare=very red, cool center MediumRare=red, warm center
Medium=pink center Meduim Well=lightly pink center Well=broiled through out

NY Sirloin Steak - PT Farms naturally raised, boneless 100z N Strip Steak grilled to your desire with Chef’s
special blend of seasonings. $18

Diner Steak Tips - One half pound of tender PT Farms Steak Tips in our own house marinade; sure to satisfy
steak lovers of any age. $13

Sauteed PT Farms Liver - A 12 ounce, lightly floured PT Farms beef liver, sauteed with sweet onions, VT Smoke
& Cure bacon, enhanced with Champlain Orchards cider reduction. $12

Chicken and Biscuits - Slow roasted and shredded Misty Knoll chicken highlights this classic creamy gravy that
includes peas, carrots, onions and celery. Served with our own housemade biscuit. $11

Hamburger - PT Farms hand pattied ground beef , lettuce, tomato and onion, fries and vegetable of the day.
Burger $9  Cabot Cheddar or Jack Cheese Burger $10  Vermont Smoke & Cure Bacon cheese burger $12

T Farmers Diner Stuffed French Toast - The Farmers Diner inspired version of this breakfast classic features
Vermont Butter and Cheese fresh mascapone complementing Side Hill Farms old fashion preserves. $10

T Huevos Rancheros - Vermont fresh eggs scrambled on top of Butterworks Farm spicy beans topped with house
made salsa. Served with Cabot Sour Cream and guacamole and vegetable of the day. $9

BBQ Pulled Pork Sandwich - Slow roasted and shredded Vermont or Niman Ranch raised pork in our own Maple
BBQ sauce. Served on a fresh Colatina Bakery roll with hand cut french fries and crispy cole slaw. $11

T Grilled Cheese and Tomato- Cabot Cheddar or Jack smothers grilled tomato slices then is melted between
LaPanciata Pane Siciliano or multi-grain bread served with your choice of a side salad or cup of harvest soup. $10

T Linguini Pasta Bar - Top a bed of rich egg linguini with either the Cabot Cheddar Cheese sauce or sundried
tomato sauce, then add the fresh tastes you desire from our options menu below. $10

T Three Egg Omelette - Start with four Vermont fresh eggs and your choice of area cheese and one addition.
Add as many items from the options menu below to build your own creation $10

Options

Cabot Cheddar - Cabot Jack - Boggy Meadow Swiss Cheese - sauteed sweet onions - sauteed button mushrooms -
sauteed green peppers - house made salsa - steamed brocolli - Southwest spicy beans - diced tomato - chopped scallions
- sauteed spinach $1

Vermont Smoke & Cure ham, bacon, sausage or Italian sausage - Vermont Butter & Cheese Chevre - Great Hill Blue
Cheese - Misty Knoll shredded chicken - $2



