
STARTERS

SIMPLE SALAD – 13
Local Hot House Greens, Cucumber, Carrots, Grape 

Tomatoes, Apple Cider Vinaigrette

CAESAR SALAD – 16
Romaine, Shredded Parmesan Cheese, Sourdough 

Croutons, House Made Caesar Dressing

Add Anchovies 3

SALADS

MAIN

Raw or Undercooked Foods May Increase Your Risk of Food Borne Illness

BISTRO WINGS – 18
8 Jumbo Chicken Wings, Choice of Maple Chili, 

Buffalo, or Lemon Pepper, Served w/ Ranch

GARDEN BRUSCHETTA – 14
Diced Tomatoes, Garlic, Fresh Basil, Balsamic 

Vinegar, Fresh Pesto, Toasted Crostini, Shredded 
Parmesan Cheese

VERMONT CHEESE & 
CHARCUTERIE BOARD – 30

Butter & Cheese Chèvre, Bayley Hazen Blue, Cabot 
Sharp Cheddar, Triple Cream Brie, Salumi Bresaola, 

Capocollo & Red Wine Garlic Sausage, Fig Jam, 
Candied Nuts, Olives, Assorted Crackers

PAN-SEARED CRABCAKES – 24

Lump Crabmeat, Red & Yellow Peppers, Red Onion, 

Chives, Creole Remoulade Sauce

Add On:  Chicken 14   Shrimp 18

Dinner Rolls (4) w/ Maple Whipped Butter - 8

SWORDFISH PICCATA – 40
Pan Roasted Line-Caught Swordfish, Topped w/ a 

Lemon, White Wine, Caper & Butter Sauce, Served 

w/ Roasted Garlic Mashed Potatoes & Seasonal 

Vegetables

ASIAN PORK MEATLOAF – 33

10oz Individual Pork Meatloaf, Ginger, Soy Sauce, 

Chiles, Sweet & Sour Glaze, Vermont Kimchi, Served 

w/ Roasted Garlic Mashed Potatoes & Seasonal 

Vegetables

GRILLED PORK CHOP – 36

Grilled 12oz Bone-In Pork Chop, w/ an Apple Thyme 

Compound Butter, Served w/ Roasted Garlic Mashed 

Potatoes & Seasonal Vegetables

BISTRO STEAK GORGONZOLA – 46

10oz Grilled Bistro Steak, Gorgonzola 

Cream Sauce, Served w/ Roasted Garlic Mashed Potatoes 

& Seasonal Vegetables

506 BURGER – 28

Choice of 8oz Steak Burger or Beyond Burger, Cabot Sharp 

Cheddar Cheese, Whiskey Bacon Jalapeño Jam, Crispy Onions, 

LTO, Served w/ Fresh Cut Fries
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