
Thai Salmon Cakes 

Prince Edward Island Mussels in a Red Curry Broth 

steamed fresh mussels with scallions & cilantro in a red curry broth 

Fried Calamari  

with fresh tomato herb sauce, parmesan & balsamic reduction  

PASTA & NOODLES 

5.50 

Caesar Salad ...the classic with a creamy garlic-anchovy dressing  
(grilled chicken add $2.75, grilled shrimp add $1.50 each) 

    7.25 

8.95 

9.95 

9.95 

APPETIZERS & SALADS 
Soups of the Day  cup 3.25, bowl 4.50 

DINNER 

Maine Crab Cakes 

with a ginger orange sauce  

9.95 

wok-fried vegetables, fresh mango & rice noodles in a thai red or green 
coconut milk curry sauce of your choice (medium or spicy) 

tofu 15.25, chicken 17.95, shrimp 19.95 or scallops 23.95 

Tully & Marie’s Famous Pad Thai  

the classic, with rice noodles, scallions, cilantro, garlic, scrambled egg &  
bean sprouts in a peanut sauce (available w/ optional vegetarian sauce)  

tofu 15.95, chicken 17.95, shrimp 19.95 

Laplatte Farm’s Black Angus Sirloin Salad  

grilled medium rare & presented on a bed of organic greens tossed with  
maple balsamic vinaigrette; with caramelized onions & chevre 

12.95 

Spinach Salad 

spinach wilted in a warm dijon vinaigrette with bacon, onions,  
hard boiled eggs & mushrooms; garnished with vermont feta 

9.95 

Red or Green Thai Curry  

Spicy Chicken & Chorizo Penne  

vermont fresh penne with chicken, homemade chorizo, fresh baby spinach,  
roasted red peppers & caramelized onions in a chipotle cream sauce 

17.95 

It is impractical to list all of our ingredients; please alert your server to ANY food allergy you may have! 

Crispy Vegetable Spring Rolls  

three fried spring rolls with hoisin, ginger & lime sauce 

6.95 

Organic Green House Salad   
choice of dijon, maple balsamic vinaigrette or chipotle ranch 

with chili-garlic dipping sauce 

vermont fresh penne tossed in a basil, mint & orange pesto with fire-roasted  
tomatoes, caramelized onions and peppers  

Basil Mint Pesto Penne 16.95 



a nightly selection of grilled seafood served over saffron-infused risotto, 
oven roasted tomatoes & spinach 

Grilled Seafood Risotto 20.95 

ENTREES 

vermont natural beef with cheddar, jack or swiss cheese, lettuce, tomato,  
onion, mayo & pickles on a homemade kaiser roll; with french fries 

Laplatte Farms Vermont Steak du Jour 

presentation changing daily with the whim of the chef;  
all of our black angus steaks are naturally raised, hormone & antibiotic free 

$market 

Fajitas Jose 

black beans, fire-roasted peppers & onions, jack cheese, chipotle sour cream, 
pico de gallo & avocado; served with grilled tortillas 

tofu 15.95,   chicken 17.95,   steak or shrimp 20.95 

We use only wild, mexican shrimp, organically raised salmon, & locally raised beef. 

The vt. dept of health advises that  
seafood, eggs and meat when eaten raw or undercooked can be a potential health risk. 

LaPlatte Farm’s Black Angus Burger  10.95 

with mashed yukon gold potatoes & a cucumber-dill tzatziki sauce; 
served with sautéed greens 

Flame Roasted Organic Shetland Salmon  21.95 

Persian Chicken Fesenjan 

19.95 
seared chicken breast in a walnut-pomegranate sauce; 
served with himalayan basmati rice & sautéed vegetables 

Spicy Thai Basil Tofu 

wok-fried organic tofu with scallions, snow peas & basil in a spicy 
tamari-hoisen chili sauce; served with coconut rice & mango salsa 

15.95 

Pan Seared & Roasted Lamb Chops 

two tender porterhouse chops with joe’s homemade orange marmalade; 
with mashed yukon gold potatoes & sautéed spring vegetables 

24.95 

Enchiladas Mole 

vegetarian enchiladas stuffed with portabella mushrooms, fire roasted  
sweet peppers, sweet onions, black beans & monterey jack cheese; 
topped with our secret mole negro 

15.95 

24.95 Lime-Glazed Jumbo Sea Scallops with Wasabi Linguini 

pan-caramelized jumbo sea scallops tossed with broccoli, 
scallions and fresh linguini in a light wasabi cream sauce  

Chili Lime Shrimp Sauté 

seven ocean-caught white shrimp, flashed in the pan with tequila and  
tossed with sweet peppers, caramelized onions, pineapple & bacon;  
with basmati rice in a zesty chili-lime sauce 

21.95 

18.95 


