The Black Lantern Inn
We strive to source our food locally. Beef and pork come from our neighbors at Breezy Acres Farm here in Montgomery, Lamb
comes from Parsons Farm in Richford, and Duck from Loving Life Farm in Franklin.
We feature Vermont cheeses from Boston Post Dairy, in-season regional produce, and locally crafted beers and spirits.

Starters
MUSSELS A LA TORO

18

One pound of poblano spiced mussels sautéed in
garlic, suntan peppers, cilantro, diced tomatoes,
capers and scallions; deglazed with ranchero
white wine sauce, served with a toasted French
baguette, and garnished with cotija cheese
*Gluten free without French baguette

PROSCIUTTO-WRAPPED SCALLOPS

19

Scallops wrapped in Italian prosciutto with basil,
artichoke-caper aioli, and mango salsa

CRABCAKE

19

Jumbo lump crab, poblano spiced-horseradish aioli
and seasonal apple salsa

DUCK TAQUITOS

12

Four taquitos stuffed with smoked confit *duck,
queso fresco, cotija, and cilantro, drizzled with
ranchero sauce, cilantro crema, and mole poblano
*featuring Loving Life Farm.

FRIED BRUSSELS SPROUTS

9

A hearty portion of fried Brussels sprouts
seasoned and tossed in Parmesan cheese

Soups &
Salads
SOUP OF THE DAY

6

Please check our specials board or ask your
server

FRENCH ONION SOUP

8

A Black Lantern Inn house recipe. Caramelized
onions, rich beef stock, and French baguette
slices, garnished with melted Swiss and Parmesan
cheese

CLASSIC CAESAR SALAD

8

Romaine lettuce with house-made Caesar
dressing, parmesan cheese, anchovies, house
croutons.
Add grilled chicken $5 Add steak tips $8

HOUSE GARDEN SALAD

7

Fresh mixed greens, tomatoes, cucumbers,
carrots, and onions served with a choice of
house dressings
Add grilled Chicken $5 Add steak tips $8

AUTUMN KALE SALAD

13

Baby kale, maple balsamic vinaigrette, candied
walnut, roasted pumpkin, red onion, fire roasted
corn, hot toy tomatoes, local chèvre, beets, and
poblano spiced pepitoria

Pub Fare

Tacos

*All of our burger meat comes from Breezy Acres Farm.*
*All sandwiches are served with fries.*

THE CONSTABLE

15

Beer-battered chicken sandwich drizzled with our housemade
maple chipotle glaze, cheddar cheese, bacon, and slaw

BBQ BRISKET SANDWICH

All tortillas are homemade with corn masa flour.
Mix and match your own taco plate selection.

BRISKET

15

Poblano spiced smoked brisket tossed in Sweet Baby Ray's BBQ
sauce and topped with house pickles and cheddar cheese

FISH FINGERS

Smoked poblano-spiced brisket, cilantro crema, pico
de gallo, and cotija cheese

FISH

18

Fried haddock fingers, french fries, served with artichokecaper aioli

JIMINY BURGER

15

VEGGIE

5.25

Black beans, sweet fried plantain, fried pumpkin,
salsa verde, and cotija cheese

15

Quinoa-black bean veggie burger, grilled portabella cap, local
chèvre cheese*, arugula, tomato, and roasted garlic aioli

DUCK

*featuring Boston Post Dairy

BLI BURGER

5.25

Tilapia, house slaw, mango salsa, cebolla curtida
(pickled red onions), Fresno chile, cilantro, and spiced
pepitoria

8 oz. burger, topped with homemade mac & cheese, and bacon

BELLA BURGER

5.25

6.25

Smoked and confit *duck, salsa verde, salsa ranchera,
cotija cheese, red onion, and cilantro

13

*featuring Loving Life Farm

Breezy Acres Farm 8 oz. burger blend with your choice of
toppings and lettuce, tomato, & onion
Cheese ($1) : American, Blue, Cheddar, Swiss, Cotija
Toppings ($2 each) : Sautèed Mushrooms, Caramelized Onions, Grilled
Peppers, Bacon

-

Entrées
MAPLE CHIPOTLE SALMON

28

Pan-seared, maple chipotle glazed salmon, ranchero mashed potatoes, cilantro crema, crispy leeks

SCALLOPINE MARSALA

21

Thinly sliced chicken, sautéed with marsala wine, prosciutto, Chef's blend wild mushrooms, and served with asparagus risotto

QUINOA VEGGIE HASH

16

Suntan peppers, zucchini, spinach, cheddar cheese, quinoa, potato hash, cilantro, scallions, ranchero sauce, and cotija cheese
Add Tofu $5 / Add Shrimp $9 / Add Chicken $7

POT ROAST

26

Picanha slow braised in blueberry merlot, served with pumpkin risotto, crispy Brussels sprouts,
and finished with blueberry demi-glace

BBQ TIPS

24

Grilled, house-BBQ-marinated beef tips, Bleu Cheese mashed potatoes, crispy Brussel sprouts,
and garnished with crispy onions strings
add Chef blend mushrooms $3

