
 

A 20% gratuity will be automatically added to parties of 6 or more. 
Consuming raw or undercooked meats, poultry or eggs may increase your risk of foodborne illness. 

 

 
 

 

 

 

Mother’s Day Lunch 
 

Leafy Things 
 

The Red Rooster  15 
Baby Field Greens, Haricots Verts, 

Radishes, Quinoa Crisp, Maple Cider Vinaigrette 

 

 Watercress Salad  16 
Strawberries, Snap Peas, Fennel, Crispy Coppa,  

Local Feta, Cilantro Lime Dressing 

 

Salad Enhancements 
Teres Major  22  Grilled Shrimp  16 

Faroe Island Salmon  18 Grilled Chicken Breast  15 

 

 
Small Plates 

 

Carrot Ginger Bisque  14 
Crispy Shallots, Crab Salad 

 

 

Oysters Rockefeller  25 
Spinach, Herbs, Breadcrumbs 

 

 

English Pea Hummus  15 
Pistachios, Castelvetrano Olives,  

Togarashi, Olive Oil, Pita 

 

Parker House Rolls  10 
Kedron Valley Stables Maple Whipped Butter,  

Malden Sea Salt 
 

 

Large Plates 
 

Chicken Salad Sandwich  22 
Robie Farm Chicken, Pickled Grapes, Arugula,  

Green Goddess Dressing, House Made Croissant 
 

Rosti Eggs Benedict  22 
VT Salumi Chorizo Sausage, Avocado, Potato Rosti,  

Charred Wild Ramp Hollandaise, Simple Salad 

 
Slow Roasted Prime Rib  45 

Pommes Puree, Carrots, 
Smoked Bone Marrow Bordelaise 

 
Quiche  22 

Spinach, Leeks, Forest Mushrooms, 
Local Goat Cheese, Tart Shell, Simple Salad 

 
Woodstocker Burger  25 

Local Beef Burger, Pimento Cheese,  
Bacon Jam, House Made Sesame Seed Bun 

Served with Choice of Herb Fries or Simple Salad 

 
Wild King Salmon  38 
Spring Potato Salad, Dill,  

Grainy Mustard Crème Fraiche 
 
 

We are proud to serve Vermont Certified Organic produce, fresh from our Kelly Way Gardens. 


