
V Item is vegetarian.  |  GF Item is gluten‑free but prepared in a shared space with other items that may contain gluten. 
GF^ Item can be prepared gluten-free upon request.

Please let your server know of any allergies in your party. Consuming raw, cooked to order, or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

STA RT E R S
Sage Fries GF  $12
House fries tossed in crispy fried sage & pecorino

Vermont Loaded Nachos GF  $18
Vermont sharp cheddar, smoked bacon, green onions, 
pickled jalapeños, grilled corn & tomato fresca
Add chicken $6  |  steak $12  |  pulled pork $7

Phyllo Spinach Crisp  $16
Savory, flaky phyllo pastry filled with spinach, 
feta & fresh herbs. Served with dressed greens 
& cucumber‑mint yogurt sauce

Wings GF  $18
Choice of buffalo, garlic parmesan, or BBQ dry rub.
Served with blue cheese or ranch dressing

Oven-Baked Pretzel Bites  $17
The Bread Shed pretzel bites served with 
pub mustard sauce
Add garlic sage butter $2

Brussels Sprouts GF  $16
Roasted Brussels sprouts, butternut squash, 
dried cranberries, smoked bacon, caramelized onions 
& maple bourbon glaze

SA L A DS
Add chicken $6  |  steak $12  |  pulled pork $7 
smoked bacon $4

Blue Cheese Wedge GF  $16
Hearts of iceberg, smoked bacon, cherry tomatoes, 
blue cheese crumbles & Vermont blue cheese dressing

Harriman’s GF  $18
Garden greens, dried cranberries, walnuts, 
Vermont sharp cheddar, sour apples & 
Corse Maple Farm syrup-mustard vinaigrette

Chipotle Caesar GF  $16
Romaine lettuce tossed in house chipotle Caesar 
dressing, charred corn crisps, shaved pecorino 
& gluten-free croutons

Spring Chèvre GF  $18
Fresh spinach, basil, blueberry, strawberry, 
Vermont goat cheese, toasted shaved almonds 
& raspberry‑balsamic vinaigrette

The Valley GF  $19
Little leaf greens, heirloom cherry tomatoes, 
marinated burrata, caramelized rhubarb, 
roasted butternut squash, red onion, radishes, 
candied pecans & maple‑bourbon vinaigrette

H A N DH E L DS
Choice of chips, house fries, or salad
Add smoked bacon $4  |  GF bun $3

Smokehouse Sliders GF^  $23
Smoked pulled pork, seasoned fried onions, 
sweet pickles & creamy coleslaw on 
The Bread Shed slider buns

HPK Burger GF^  $24
8 oz. Angus beef burger, Vermont cheddar, 
smoked bacon, lettuce, tomato & red onion
Plant-based burger available upon request

Ranger GF^  $19
6 oz. marinated chicken breast, Vermont cheddar, 
lettuce, tomato, red onion & house-made aïoli

Mariner  $21 
Beer-battered haddock fillet, creamy coleslaw 
& house‑made tartar sauce on a brioche bun

M A I NS
Choice of chips, house fries, or salad

Fish & Chips  $27
11 oz. beer-battered haddock filet, creamy coleslaw & 
house-made tartar sauce

BBQ Statler Plate GF  $28
Bone-in chicken, smoky house glaze, corn on the cob, 
potato salad & creamy coleslaw

Steak Tips GF  $34
Maple-chili glaze, tossed in house-made chimichurri & 
house-made aïoli

Butternut Jaju Pierogi V  $28
Jaju butternut squash pierogies, fried sage, 
caramelized sour apple, butternut cream, 
balsamic glaze & toasted pistachios

À L A CA RT E
House Fries  $8

Asparagus  $8

Potato Salad  $6

Corn on the Cob  $6

Creamy Coleslaw  $6

K I DS ’  M E N U
Chicken Tenders & Fries  $13

Mac & Cheese  $12

Cheeseburger & Fries  $13



V Item is vegetarian.  |  GF Item is gluten‑free but prepared in a shared space with other items that may contain gluten. 
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Please let your server know of any allergies in your party. Consuming raw, cooked to order, or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

DESSE RTS
Add a scoop of vanilla or chocolate ice cream $3

Strawberry Rhubarb Crisp  $17
Caramelized rhubarb, strawberries & candied pecans

Baklava  $16
Honey & toasted pistachios

Chocolate Flourless Tort GF  $15
Whipped maple cream & berries

Sweet Pretzel Bites  $14
The Bread Shed bites with cinnamon sugar & 
cream cheese frosting

Ice Cream Sundae GF  $14
Vanilla or chocolate ice cream, chocolate sauce, 
caramel, whipped maple cream & a cherry
Add smoked bacon $4  |  berries $4

MOCK TA I LS
Maple Mule
Fever-Tree Ginger Beer, lime juice & 
Corse Maple Farm syrup

Pub Spritz
Cranberry juice, soda water, rosemary & 
an orange slice

Strawberry Basil Breeze
Fever-Tree club soda, fresh strawberry purée, 
lemon juice & basil

COCK TA I LS
Rosemary Daiquiri
Bacardi Superior rum, fresh lime juice 
& rosemary simple syrup

Blackberry Bourbon Smash
Maker’s Mark Bourbon, fresh lime juice, blackberries, 
mint, simple syrup & seltzer water

Strawberry Margarita
LALO Blanco tequila, Grand Marnier, fresh lime juice 
& strawberry simple syrup

Rhubarb French 75
Hendrick’s gin, fresh lemon juice, rhubarb simple syrup 
& Mionetto Brut Prosecco

Blueberry & Basil Summer
Tito’s Handmade vodka, fresh blueberries, basil, 
lime juice & Fever-Tree club soda

BE E R & MOR E
DR A F TS
Maine Beer Company Lunch IPA
UFO White Ale
Zero Gravity Green State Lager
Switchback Ale

CA NS
Bud Light
Fiddlehead IPA
Lawson’s Sip of Sunshine IPA
Modelo Especial
Stowe Cider High & Dry Hard Cider
High Noon Vodka Seltzer

NON-A LCOHOL IC
Michelob Ultra Zero
Zero Gravity Conehead Zero
Athletic Upside Dawn Golden

W I N E
SPA R K L I NG & ROSÉ
Mionetto Brut Prosecco  $12

Fleurs de Prairie Rosé  $13

W H I T E
Dark Horse Chardonnay  $9

J. Lohr “Arroyo Vista” Chardonnay  $16

Kim Crawford Sauvignon Blanc  $12

Liquid Light Pinot Grigio  $17

R E D
Dark Horse Cabernet Sauvignon  $9

Joel Gott “815” Cabernet Sauvignon  $13

King Estate Pinot Noir  $21

J. Lohr “Tower Road” Petite Sirah  $17


