
We source locally. Pasture-raised beef and pork 
come from our neighbors at Breezy Acres 
Farm; lamb comes from up the road at the 
Parsons Farm. We feature Vermont cheeses 
from Boucher Family Farm, Jasper Hill, and 
Vermont Creamery. Pasta comes from VT Fresh 
Pasta, while produce in season comes from 
across the street and region.

Rumaki
Bacon-wrapped jumbo sea scallops, water 
chestnut, kimchi, sweet soy drizzle

16

Brisket Poutine
Hand-hewn fries with rich gravy, 
house-smoked beef brisket, cheddar curds

14

Gnocchi
Potato dumplings, green apples, mascarpone 
cream, sage, toasted walnuts, cider reduction

14

Fried Fish Finger Basket
Beer-battered Atlantic haddock, with Chef 
Joey’s special dipping sauce

10

Crispy Calamari
Battered calamari, tomato jam, citrus garlic 
aioli, green herb oil, balsamic reduction

12

Daily Flatbread
See the board for rotating flatbread toppings.

market 
price

The Lantern’s French Onion
An old Montgomery recipe: caramelized 
onions, rich beef stock, melted Swiss, French 
bread, & a few other secrets

8

Daily Soup
Ask your server about our daily soup specials.

4/6

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

6/8

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

8

Vermont Chopped Salad 
Kale, mixed greens, roasted butternut squash, 
bourbon-soaked cranberries, pumpkin seeds, 
carrots, beets, maple herb dressing

14

Add shrimp, chicken, or steak to any salad for $5

In addition to our bar selections, we offer soda, San 
Pellegrino, ginger beer, lemonade, coffee, tea, juice, 
milk, & hot chocolate.



Served with salad (house-made Catalina, blue cheese, 
maple balsamic, lemon vinaigrette, oil & vinegar, or 
ranch,), fresh dinner rolls & vegetables
 

Sandwiches served on fresh bread & buns, with 
hand-hewn fries or salad, and house-made pickles; 
gluten-free bread available

Lantern Steak 
Chef’s cut, grilled to perfection, chipotle 
bourbon demi-glace, garlic mashed potato

26

Pork Schnitzel
Parsley-buttered spaetzle, lemon caper sauce

24

Vegetable Lasagna 
Seasonal vegetables, in marinara & cashew 
cream, herbed oil, balsamic reduction

22

BBQ Chicken
House-smoked all natural chicken, baked 
beans, cole slaw, cornbread

24

Braised Lamb Shank
Seared polenta, whole grain mustard 
demi-glace

26

Butternut Squash Ravioli
Caramelized onion, brown butter and sage, 
toasted pumpkin seeds & fresh herbs

22

Chef’s Daily Catch 
Fresh fish or shellfish, with chef’s choice of 
sides. 

market 
price

Pub Burger 12

House-Made Veggie Burger 12

Burgers come with lettuce, tomato, onion, & cheddar;
$2 add-ons: bacon, blue cheese, mushrooms, 
caramelized onion

Lamb Burger
Dorset lamb, spearmint aioli, red onion jam, 
pretzel bun

16

Maple Chipotle Chicken
Deep-fried chicken breast, cheddar, bacon, 
with fennel slaw

14

The Lantern’s Famous BLT
Bacon, lettuce, & tomato; add cheddar for $1

12

Sweet Potato LT
House smoked sweet potato, lettuce, & 
tomato; add cheddar for $1

12

Monte Cristo
House-smoked ham, gruyere cheese, dijon 
mustard, dipped in egg batter and grilled.

14

We reserve the right to add an 18 percent gratuity to parties of 6 or more.


