
Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food-borne illness.

Please notify your server if you have any allergies or special dietary concerns.

All menu items are prepared under the direction of 
Executive Chef David Coolidge

A 19% gratuity will be added to parties of eight or more.  

The Essex, Vermont’s Culinary Resort & Spa, is pleased to offer
Butler’s Restaurant & Tavern for your dining pleasure.

We utilize only the finest ingredients --- sourcing locally, sustainably &
organically, and incorporating produce from our on-site organic garden.  

Our wine list recently received the “Best Of” Award of Excellence from 
Wine Spectator, and it features over 550 selections from 12 countries.

You may savor our delicious cuisine in the casual comfort of
The Tavern or in the elegant charm of our Dining Room.

Whichever you choose, we hope you enjoy the varied flavors
& cuisines that truly make us Vermont’s Culinary Resort.

As a Partner in Education with
New England Culinary Institute, 

all of our NECI-trained chefs 
practice the highest standards 

with regards to quality and
technique.  NECI interns in our 

kitchens are honing their skills 
as they continue their culinary 

education.
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soups & salads
Irish Farm House Soup

beef & barley 3.75 / 4.95

Chilled Cauliflower Soup
3.75 / 4.95

Soup of the Day
inspired daily from our gardens. Please ask your server. 3.95 / 4.95

Classic Caesar
house-made croutons, Asiago cheese, crisp romaine. Anchovies upon request 7.95

add: grilled chicken 3.95, grilled salmon 4.95, sautéed steak tips 6.95

Bayley Hazen Blue Wedge Salad
sun-dried tomatoes, lacquered North Country Smokehouse bacon,

Boston bibb, scallions, Herbes de Provence I.P.A. dressing 6.95

House Mesclun Greens
carrots, cucumbers, tomatoes, red onions,

choice of: Gorgonzola, Herbes de Provence I.P.A.,
lemon-thyme vinaigrette, cherry-balsamic vinaigrette 5.95

Grilled Calamari
arugula tossed with lemon-thyme vinaigrette, parmesan aioli,

shaved Cobb Hill Farm (VT) Ascutney Mountain cheese 9.95



Vegetarian selection

Spa cuisine

starters
Vermont Cheese Plate

an assortment of fine Vermont cheeses, Stony Point Apiaries (VT) honey,
black current marmalade, spiced nuts, Red Hen Baking Co. (VT) baguette 16.95

Hefeweizen Mussels Sofrito
parmesan aioli, crostini 9.95

Braised Pork Chimichanga
cilantro sauce, radish sprouts, toasted pepitas 10.95

Cabot Pepper-Jack Nachos
salsa verde, cilantro sour cream, red onions 12.95

add: Shrimp 5.95, BBQ pork 4.95, grilled chicken 3.95

Chicken Wings
choice of original Buffalo sauce or Switchback BBQ.

house-made blue cheese dressing 10.95

sandwiches
The Tavern BLT Wrap

lacquered North Country Smokehouse bacon,
truffle mayo, fries, pickle, wrapped in lavash 10.95

The “OMG” Burger
14oz Laplatte River Farms (VT) burger, lettuce,

marinated tomato, red onion, crispy fries, pickle 17.95
choice of: Cabot (VT) cheddar, Fontina, chevre, blue, or Swiss.

add bacon 1.00        7oz “Baby OMG” Burger 12.95

BBQ Pork Sandwich
pulled pork, Switchback BBQ sauce, pepper jack cheese,

coleslaw, sweet potato fries 12.95

Smoked Salmon Wrap
Ducktrap River Farm smoked salmon, capers, red onion, dill cream cheese 12.95

Misty Knoll Roasted Chicken Panini
house-baked focaccia, roasted red peppers, basil mayo,

Fontina cheese, sweet potato fries, pickle 13.95

Chickpea Vegetarian Burger
roasted red peppers, artichoke heart pesto, daikon sprouts, petit salad,

choice of: Cabot (VT) cheddar, Fontina, chevre, blue, or Swiss 13.95



entrées
House-made Potato Gnocchi

braised pork, blackened corn, roasted chanterelles, champagne-scallion sauce 21.95

Long Trail Ale-Battered Fish and Chips
cole slaw, malt vinegar, tartar sauce 16.95

Lemon Grass-Scented Halibut
chanterelle risotto, grilled radicchio, lavender beurre noisette, pancetta Market price

14 oz. Grilled New York Strip
salad of red bliss potato, garlic & mint, slow roasted tomato, chimichurri butter 24.95

Balsamic-Glazed Misty Knoll Chicken
warm couscous salad, toasted almonds, wilted spinach 19.95

Salmon Baked in Phyllo
salmon wrapped in phyllo with tomato coulis, fazioli bean purée, grilled mushroom salad 22.95

Market Fish
created daily by our skilled chefs. Please ask your server.

Spirulina Pasta Primavera
house-made pasta, seasonal vegetables, garlic-basil broth 16.95

sides
		  Risotto 3.95						      Cole Slaw 2.95
		  Slow-roasted tomatoes 3.95			   Wilted Greens 2.95
		  Sweet Potato Fries 4.95				    French fries 4.95

Vegetarian selection

Spa cuisine


