LUNCH

UTLER’S

RESTAURANT

TAVERN

AT THE ESSEX,
VERMONT'S CULINARY RESORT & SPA

RESERVATIONS ACCEPTED
802-764-1413

bit.ly/essexfb @EssexResortSpa

July 2010



starters

Irish Farm House Soup
beef&bar]ey 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, sauteed 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

Vermont Cheese Plate @

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

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

Fruit Plate & @
selection of local fruits and berries, spiced nuts, Stony Point Apiaries (VT) honey 8.95

Tavern Chicken Wings
choice (forigina] Btﬁalo sauce or Switchback BBQ. house-made blue cheese dressing 10.95

Please 1'nf01rm your server of any food allergies or special dietary needs.
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.



VERMONT FRESH

NETWORK

FARM & CHEF PARTNERSHIP

sandwiches

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

The “OMG” Burger
140z 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.
Create your own: if we have it, you can add it for 1.00 per item
7 oz “Baby OMG” 12.95

BBQ Pork Sandwich
pulled pork, Switchback BBQ sauce, pepper jack cheese,
coleslaw, sweet potato fries 12.95

Smoked Salmon Wrap SN

Ducktrap River Farm smoked salmon, 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

Marinated Steak Tips Wrap
roasted red peppers, caramelized pearl onions,

blue cheese, Roma tomato, petit salad 10.95

Long Trail Ale Battered Fish and Chips

cole slaw, malt vinegar, tartar sauce 13.95
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