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Served with choice of housemade Cabot cheddar hashbrowns,

Breakfast Sandwich* Cajun home fries or mixed greens
Two eggs over medium, choice of meat (bacon, ham,
) ) $10.95

sausage), Cabot cheddar, English muffin. French Toast 9

- Sub croissant or bagel +$2. Brioche, powdered sugar, maple syrup. $13.95

Gimme a Break Frittata Monte Cristo

Chef’s daily selection, served with choice of Cabot $16.95 Ham, eggs, cheddar, battered croissant. $16.95

hash brown or mixed greens.
Giant Pancake $11.95

Bravo Toast

Avocado, shaved hard-boiled egg, bacon, tomato, $14.50 .

spinach, served on sourdough. Cl.ucker.\ o ) $18.95
Fried chicken, two Belgian waffles, VT maple syrup.

Bagels " s h

with cream cheese $8.00 Sty ed French Toast — Oreo Cregm Cheese

with lox, tomato, onion, capers $16.00 Brioche, powdered sugar, Oreo cookies, cream $16.95

cheese.

Cheesy Hashbrown Pie

Hashbrown topped with chopped bacon, sour cream, $16.00
andscalhon. e0cc0cccccccccccccce W ee0ceccceccccccccce

Hot Steak
Shaved steak, gochujang, egg fried rice, pickled $24
onion.

South of the Border

VEGAN

White rice, lettuce, black beans, avocado smash,

pico de gallo, spicy crema. 18
Add grilled chicken or steak +$6
N Nashville
White rice, fried chicken, pickled onion, hot honey, $23
W Grillo’s pickle chips, coleslaw, spicy sauce.
Served with housemade Cabot cheddar hashbrowns, Keto Bowl
Cajun home fries or mixed greens Hard-boiled eggs, bunless burger with cheddar $19

cheese, cucumbers, pickled red onion, capers, over

Classic* mixed greens.

. . . $16.95 9

Ham, eggs, hollandaise on an English muffin
Very Vegan @

Herbivore* Coconut yogurt, bananas, strawberries, acai, chia $18

Avocado, spinach, tomato, eggs, hollandaise, on an $17.95 seeds, fresh mint.

English muffin
Macaroni n’ Cheese (37)

French* Cavatappi, four cheeses, toasted panko. $15

Ham, caramelized apple, brie, eggs, hollandaise on a $18.95

croissant

Salmon

Egg, smoked salmon, cream cheese, hollandaise on a $19.95

croissant.




Served with choice of housemade Cabot cheddar hashbrowns,
Cajun home fries or mixed greens. Add a cup of soup +$4

Benedicts Classic Grilled Cheese

Sourdough, cheddar, gruyere. $15.00

Pizza Grilled Cheese
Inside-out sourdough with parm crust, marinated $18.00
tomato, pepperoni, mozzarella, provolone, garlic aioli.

Nashville Hot
Fried chicken, pickled onion, hot honey, Grillo’s pickle $18.00
chips, coleslaw, spicy sauce, Brioche bun.

French Dip

Shaved ribeye, caramelized onions, Swiss, side au jus. $18.00

Blueberry Brie

Croissant, blueberry, brie, blueberry jam. $16.00

Benny Burger

Double beef patty, Cabot cheddar, bacon jam, lettuce,
tomato, onion served on Brioche bun.

- Add bacon +$3

$19.00

Signature Chicken Salad
Sour cream, yogurt, mayo, cucumbers, tarragon, fresh $14.00
parsley, green onion. Served on croissant or sourdough.

Classic Tomato Soup @ $9.95

Chef’s Soup du Jour $9.95
Drinks

Coffee or Tea

- Add flavor +1: maple, mocha, coconut, caramel, $5

blueberry

Soda $4

Coke, Diet Coke, Sprite, Gingerale

Juice $4

Orange, pineapple, cranberry, grapefruit

Grilled Cheese

Sourdough and American cheese. =
Kid’s Burger $12
4 oz. patty with American cheese.
Macaroni n’ Cheese $12
Cavatappi, four cheeses
French Toast $12
Pancake $12
A Little Break

$12

Scrambled eggs, bacon, white toast.

French Fries $4
Killer Cabot Hashbrowns $8
Side Salad $4

Cajun Home Fries

Sauteed peppers & onions, Cajun seasoning 58
Toast $4
Sourdough, bagel, croissant, English muffin, brioche

Side of Meat $6
Bacon, sausage, ham

Side of Daily Fruit $6

Chocolate Banana
Vanilla ice cream, chocolate chips, chocolate $12
syrup, banana.

Oreo Milkshake

S ) 12
Vanilla ice cream, Oreo cookies, chocolate syrup. $

Vegetarian Gluten free Vegan @@ Keto

*These items are served raw or cooked to order. Consuming raw or
undercooked shellfish, fish, meat, eggs, or poultry may increase your
risk of foodborne illness.

The major 9 food allergens (eggs, fish, shellfish, wheat, soy, sesame,
peanuts, tree nuts, & milk) are used as ingredients in this establishment.
Please notify your server if you have food allergies or dietary
restrictions.



OG Bloody $16
Vodka, Benedict's Bloody Mix — Have it regular or spicy
A Pickle Me U

P $16

Vodka, Benedict's Bloody Mix, Grillo’s pickle brine

Pour Decision
Cucumber infused vodka, fresh jalapefio, fresh $18
lemon, simple syrup

Smoky Mountain
Tequila, Benedict's Bloody Mix, Tabasco, lime juice, $16
bacon, smoked paprika rim

Fig & Tonic
Vanilla vodka, fig syrup, tonic, cracked black pepper, $18
orange peel

Garden Grove

Stick Season

Tequila, grapefruit, rosemary syrup, soda 18

Cucumber infused vodka, Benedict’s Bloody Mix, fresh $16
lemon
Bloody Flight

y Flig $28

Can't decide? Get a mini flight of all four.

First Chair
Hot coffee, peppermint schnapps, creme de cacao, $16
whipped cream

Sunny Side

Risin’ Irish

Hot coffee, Jameson, brown sugar, cream $16
Tin on Tap
Hot coffee, Tin Cup Bourbon, Vermont maple, $16

whipped cream

Prosecco, orange juice, splash of Grand Marnier 16
Ruby Duby
i $16
Prosecco, ruby grapefruit juice, rosemary syrup
Snowbird
. . $16
Prosecco, pineapple, coconut cream, lime
Fi Po
agy rop. . $16
Prosecco, fig syrup, vanilla
Mimi Flight
9 $ 28

Can't decide? Get a mini flight of all four.

Cinna Toast Crunch

Harpoon - Ski The East $12
Dogfish Head - Gratedful Dead Hazy IPA $8
Stowe - Tips Up Cider $12
Lawsons - Hopwired IPA $12
Sun Cruiser - Iced Tea Vodka $12
Coors Light $8
Guinness $9

Athletic Brewing Non Alcoholc
 Free Wave $8
¢ Run Wild IPA

Vanilla ice cream, Fireball, RumChata $18
Count Chocula
Vanilla ice cream, Chocolate Bailey’s, peppermint $18
schnapps

Wine
House White or Red $12
House Prosecco $12




