WINE CLOSEQUT SPECIALS

Great Deals on Great Wines
Based on availability

REDS
Chateau Talbot St. Julien
2003 Bordeaux, France

Reg $130 Now $95
Domaine Tempier “La Tourtine” Bandol 2005
Reg $126 Now $90
WHITES
Donhoff “Schlossbockelheimer Felsenberg”
Spatlese Reg $110 Now $85

Remoissenet “Renommee” Bourgone, France

Reg $59 Now $50

THE WOODSTOCK INN
DELUXE BURGERS

Come with French Fries & 1 Additional Side
Lettuce, Tomato, Onion & Pickle (On Side)
The Inn Chicken Burger Deluxe 15.00
The Inn Burger Deluxe 15.00
Choice of Cheese
(Swiss, Brie, Cheddar, Blue, American & Goat)
Add Bacon Complementary

LOCAL CHEESE

Chef’s Cheese Sample Platter
Sample All Five in 2 bite portions $7/Person

Chef’s Cheese Plate Options: 7.50 for One 20z Portion,

13.50 for Three 2 oz Portions & 17.50 for Five 1oz Portions

GOAT Equinox
CONSIDER BARDWELL FARM
WEST PAULET, VT
Hard-extra aged, similar to Asiago &
Piave Italian cheeses.

COW &GOAT  Twig Farm Washed Rind
TWIG FARM WEST CORNWALL, VT
80 days aging, semi-soft & full of flavor

COW  Baily Hazen Blue
JASPER HILL FARM GREENSBORO, VT
Natural rind, whole raw milk cheese.
Flavors including hints of nuts & grass..

Cabot Clothbound

CABOT CREAMERY MONTPELIER, VT
Aged, complex, sharp cheddar.Layers of
nutty/slightly fruity flavor & caramel.
undertones

COW & SHEEP Ewe-Jersey
PEAKED MOUNTAIN FARM
TOWNSHEND, VT
Sweet & Nutty. Rich & Smooth.

SOUPS
New England Clam Chowder 7
Sweet Potato & Apple Bisque 7

French Onion Soup 9
Cheddar & Swiss

SALADS

Iceberg Wedge & Blue Cheese o
Vine Ripe Tomatoes, Buttermilk, &
Smoked Bacon

Endive & Aged Goat Cheese 10

Watercress, Walnuts, Apples,
& Quince Vinaigrette

Baby Greens & Roasted Beets 9
Radish, Candied Pecans
& Grilled Red Onion Vinaigrette

Caesar 9
Roast Garlic & Parmesan Croutons

APPETIZERS

Oysters Rockefeller 14
Fennel, Leeks, & Herb Butter

House Smoked Brisket Chili 12

Vermont Cheddar & Sour Cream

1/2 Dozen Oysters 16 / 3 each
Mignonette, Cocktail Sauce &
Red Beet Horseradish

Shrimp Cocktail 10
Cocktail Sauce & Lemon

Slow Poached Pear 13
Warm Blue Cheese, Braised Short Rib,

Watercress, & Red Wine-Port Reduction

Cheddar Cheese Fondue 14

Apples, Summer Sausage, Grapes, &
Cornichons

House Smoked Salmon 12
Horseradish Creme Fraiche, Braised Fennel,
Caper Berries, & Pumpernickle Toast

Potato Skins 3
Bacon, Cheddar & Chives
with Sour Cream on the Side



DINNER

Entrees include One side
PASTA

Penne Pasta 17
Roasted Tomatoes, Fennel,
Kalamata Olives & Ricotta Salata

House Made Cavatelli 21
Oxtail Marmalade, Wilted Watercress,
& Roasted Mushrooms

FISH

Herb Crusted Salmon 21
Mushroom Veloute, Cipollini Onions,
Baby Carrots, & Green Peas

Oven Roasted Branzino 27
Braised Artichokes, Sunchoke Puree,
& Olive Tapenade
Pan Seared Scallops 27

Creamed Butternut Squash,
& Rosemary-Maple Relish

POULTRY

Northern Fried Chicken 22
Maple Syrup

Slow Roasted Pheasant 26

Napa Cabbage, Apples, & Brandied Chestnuts

MEAT

Grilled Filet Mignon 29

Creamed Spinach
& Red Port Wine Sauce

Pork Three-Ways 238
Confit Shank, Crisp Belly, Braised Cheek,
& Cranberry Bean Stew

Millbrook Farms Venison 30
Grilled Loin, House Made Sausagg,
Braised Red Wine Cabbage,
Celery Root Puree, & Venison Jus

Maple Braised Short Ribs 26

Creamy Polenta, Pearl Onions,
& Roasted Root Vegetables

ADDITIONAL FAMILY
STYLE SIDES
2.50 EACH

Roasted Brussels Sprouts
Whipped Sweet Potatoes & Maple Candied Pecans
Steamed Asparagus
Green Lentils
Sautéed Spinach
Roasted Mushrooms
French Fries
Mashed Potatoes

Wild Rice

LOCAL PURVEYORS

‘We would like to thank our purveyors for their
dedication and hard work in bringing
us fresh, high-quality products.

CABOT CHEESE Cabot, VT
VERMONT BUTTER & CHEESE Websterville, VT
LONG TRAIL BREWERY Bridgewater, VT
JASPER HILL FARMS Greensboro, VT
WOODCOCK FARMS Weston, VT
CHAMPLAIN VALLEY CREAMERY Vergennes, VT
CONSIDER BARDWELL FARM Pawlet, VT
THISTLE HILL FARM South Pomfret, VT
BUFALA DI VERMONT South Woodstock, VT
NORHEAST FAMILY FARMS Hancock, MA
THOMAS DAIRY Rutland, VT
BLYTHEDALE FARM Corinth, VT




