
All checks subject to Vermont State Tax. 
Consuming raw or undercooked seafood, meats, poultry, shellfish or eggs may increase your risk of foodborne illness. 

 
 
 

A comfortable haven for American travelers since 1793. 
Cuisine thoughtfully sourced throughout Vermont. 

 
 

SMALL PLATES 

 
GARDEN FRIES  13 
House Breaded Eggplant &  
Zucchini Sticks, Sunday Sauce,  
Garlic Aioli  
 
OYSTERS ROCKEFELLER  18 
Leek & Fennel Fondue, Spinach,  
Herb Pernod Butter 

 
BILLINGS FARM  
CHEDDAR CHEESE FONDUE  18 
Summer Sausage, Red Grapes,  
Pickled & Fresh Vegetables,  
House Chips, Artisan Bread 

 
FAULKNER SALAD  15 
Blend of Greens, Roasted Squash,  
Dried Cranberries, Goat Cheese,  
Cornmeal Fried Cauliflower,  
Sherry Herb Vinaigrette 
 
 

 
VEAL BOLOGNESE BLANCA  17 
Garlic Cream, Romaine, Olives,  
Parmesan Cheese, House Herb Pasta 
 
SPROUTS & MUSHROOMS  14 
Brussels Sprouts, Bacon Lardons,  
Wild Mushrooms, Herbed Goat Cheese, 
Maple Balsamic 
 
HOUSE CHICKEN WINGS  14 
Pickled Carrots & Celery, 
Buttermilk Dressing 
 
CHICKEN NOODLE SOUP  10 
Local Vermont Raised Chicken,  
Kale, House Pasta, Savory Herb Broth 
 
FOURTEEN THE GREEN  14 
Baby Greens, Radish, Carrot, Citrus,  
Honey Herb Vinaigrette 
 
 
 

BREAD & BUTTER  3 
One Serving 

King Arthur Flour or Red Hen Baguette  
served with Vermont Creamery Cultured Butter 

 

 
LARGE PLATES 

 
CIDER BRAISED HALF CHICKEN  25 
Sweet Potato Mash, Carrots,  
Mushrooms, Broth 
 
TOMATO BRAISED SHORT RIB  33 
Garlic Mash, Braised Leeks,  
Green Beans, Eggplant & Olive Relish 
 
TOMATO MOZZARELLA SANDWICH  15 
Crispy Eggplant, Basil Pesto,  
Garden Tomato, Local Mozzarella,  
Choice of French Fries or Mixed Greens, 
House Focaccia Bread 

 
VENISON  38 
Garden Squash & Cranberry Carolina Rice, 
Hunter Sauce, Cauliflower Crème 
 
BBQ RUBBED  
TENDERLOIN TIP SALAD  21 
Baby Spinach, Carrots,  
Cherry Tomatoes, Fried Sprouts,  
Torn Croutons, Smoked Feta,  
Parmesan Peppercorn Dressing 
 
 

 
LENTIL & EGGPLANT STEW  28 
Roasted Tomatoes & Carrots,  
Garbanzo Beans, Tarragon Crème  
 
SCALLOPS  36 
Cheddar Grits, Winter Squash Succotash 
with Cranberry Beans, Red Onions,  
Lemon Herb Beurre Blanc 
 
SEAFOOD STEW  24 
Shrimp, Clams, Mussels, Fish,  
Tomato Fennel Broth, Saffron Aioli, 
Grilled Shallot Oil Glazed Sourdough  
 
CAPTAIN RICHARDSON’S BURGER  17 
Local Angus Burger, Crispy Onions, 
Alehouse Cheddar, Smokehouse Bacon,  
Choice of French Fries or Mixed Greens, 
Soft House Made Bun  
 
FISH & CHIPS  22 
Old Bay Scented French Fries,  
Malt Vinegar, Lemon Wedge, 
Cajun Caper Remoulade 


