The Lantern’s French Onion Crock

8

An old Montgomery recipe: caramelized onions, rich beef stock,
melted Swiss, French bread, & a few other secrets…

Daily Soup V

Cup 4 ~ Bowl 6

Ask your server about our daily soup specials

Fried Fish Finger Basket

10

Fresh fish fingers, battered, with Chef Joey’s special dipping sauce

Vermont Fresh Pasta Company Gnocchi V

12

Wild mushrooms, spinach, Gruyere cheese, sherry reduction & herb oil

Stuffed Mushrooms GF/V

10

Green apples, blue cheese, walnuts, & balsamic drizzle

New England Crab Cakes

12

Lump crab meat; citrus aioli

House Greens GF/VG

Small 6 ~ Large 8

Mixed fresh greens and vegetables
Catalina, maple balsamic, blue cheese, lemon vinaigrette, ranch, or oil & vinegar

Frisee & Mixed Greens Salad V

12

Grapefruit supreme, pomegranate seeds, parmesan crisps, cider vinaigrette

Classic Caesar

8

Romaine with house-made Caesar dressing, asiago, fresh croutons, lemon, &
anchovies

Lantern’s Vermont Chopped Salad V
Fresh kale, mixed greens, toasted spiced walnuts, roasted acorn squash,
whiskey-marinated cranberries, sweet & savory creamy maple-herb dressing
Add shrimp, chicken, or steak to any salad for $5
GF denotes foods made without gluten. V denotes vegetarian and VG denotes vegan
In addition to our bar selections, we offer: soda, San Pellegrino, coffee, tea,
juice, milk, & hot chocolate

12

Served on fresh bread & buns, with hand-hewn fries or house salad, and
house-made pickles; Udi’s gluten-free bread always available

Breezy Acres Farm Grass-Fed Beef Burger

12

Lettuce, tomato, red onion, & Cabot cheddar. $2 dollar add-ons welcome:
bacon, blue cheese, mushrooms, caramelized onion (Substitute a house-made
veggie burger V for the beef)

Bacon Maple Chipotle Crispy Chicken Sandwich

14

Vermont-raised chicken breast, melted cheddar, Breezy Acres bacon, tossed in a
chipotle Backwoods Alchemy maple sauce & served with fennel slaw

Triple Grilled Cheese & Tomato V

10

Boucher Farm Green Mountain blue, Taylor Farm smoked Gouda, Cabot
cheddar, & hot house tomatoes on pan-toasted homemade white or wheat

French Dip

12

Thinly shaved roasted beef au jus with fennel slaw, on a house made roll

The Lantern’s Famous BLT

12

Crispy Breezy Acres bacon, lettuce, and tomato, on pan-toasted homemade white or wheat
Add Cabot white cheddar for $1 (Substitute crispy smoked sweet potato for the bacon) V

Served with salad, fresh dinner rolls & whipped butter, and vegetables

The Lantern Breezy Acres Farm Pub Steak

26

Rubbed & grilled to perfection, with caramelized onion-mashed potato,
bourbon demi sauce, pancetta crisps

Atlantic Sea Scallops GF

24

Pan seared in brown butter, wild rice pilaf, white wine pan sauce, & crispy leeks

Lac Brome Duck GF

26

Quebec-raised duck breast, orange port reduction, pan-seared polenta,
& crunchy sweet potato curls.

Vegetable Lasagna VG/GF

18

Seasonal vegetables, house-made Creamery Bridge Farm tomato sauce,
cashew cream, balsamic reduction

Risotto GF

22

Pancetta, spinach, tomatoes, & mushrooms in a light creamy garlic cheese sauce

Chicken Pot Pie

20

Locally raised roasted chicken, peas, & carrots in a rich stock, with puff pastry

Breezy Acres Pork Loin GF

24

Pork loin chop, cider maple sauce, roasted & smashed garlic & herb potato, & apple chip

