
Appetizers
CABOT Cheese Sampler $8.95
The folks at Cabot have been turning Vermont milk into award winning cheese since 1919.

Shrimp Cocktail $9.95
Five large shrimp served with our house cocktail sauce and fresh wedge of lemon.
New England Crab Cakes $10.95
Duet of crab cakes with a lime cumin mayo.
Baked Bruschetta $6.95
Slices of French baguette topped with plum tomato, fresh mozzarella cheese and basil.

Soups $3.95 cup / $4.95 bowl
Soup du jour
Your server will describe today’s offering.

New England Clam Chowder
Served with Vermont-made Westminster Oyster Crackers.
Chilled Strawberry Soup
Often requested favorite for more than 30 years.

Salads
Spinach Salad $7.95
Fresh spinach, strawberries, toasted almonds with a red onion and poppy seed vinaigrette and Tarentaise
cheese.

Classic Caesar Salad $6.95
Romaine lettuce, croutons and parmesan cheese tossed with classic Caesar dressing.

Mixed Green Salad $6.95
Mixed spring greens, walnuts, red onion and dried cranberries tossed with maple balsamic vinaigrette.
Cobb Salad $9.95
Roasted breast of turkey, diced bacon, hard-boiled egg, blue cheese and diced tomato over crisp Romaine
lettuce. Comes with your choice of one of our Inn-made dressings: Ranch, Chunky Blue Cheese, 1000
Island, Creamy Caesar or Italian Vinaigrette.
You can also add chicken $4 or shrimp $6 to any salad.



Pub Fare
Fish and chips $12.95
A fresh fish filet dipped to order in our Copper Ale batter and fried to golden perfection.
Served with tartar sauce, hand-cut French fries and fresh coleslaw. A Tavern favorite.

Morgan’s Tavern Burger $10.95
An 8oz. Black Angus patty on a grilled sesame roll with lettuce, tomato and red onion.
Add your choice of cheddar, Swiss, blue cheese, bacon or mushrooms for an extra $1 each.
Spicy black bean Burger $10.95
Inn-made vegetarian patty grilled and served on a grilled sesame roll with lettuce, tomato and red onion.
Add your choice of cheddar, Swiss, blue cheese, bacon or mushrooms for an extra $1 each.
Vermont Cider Mussels $11.95
P.E.I. mussels steamed with Middlebury’s own Woodchuck Hard Cider, garlic, shallotsand finished with
butter.

Mushroom Ravioli $12.95
Tender ravioli stuffed with a variety of wild mushrooms and served with a spinach cream sauce.
Grilled Steak Salad $13.95
Mouth-watering grilled pub steak atop mixed greens. Served with a classic French Dijon vinaigrette.
Wood Creek Farms Meatloaf $13.95
Homemade meatloaf served with a savory roasted mushroom sauce.
Served with mashed redskin potatoes.

Entrees
Mushroom Bourguignon $15.95
A hearty dish of portabella mushrooms braised in a rich red wine brown sauce, complemented with roasted
pearl onions and carrots, and served with fettuccini.
Chicken Picatta $15.95
Breast of chicken with a classic lemon caper beurre blanc. Served with mashed redskin potatoes.
Flat Iron steak $15.95
Grilled to your liking, brushed with our own maple and Jack Daniel’s marinade.
Served with mashed redskin potatoes.
Swordfish Provencal $16.95
8oz. Swordfish steak grilled and topped with a classic French tomato sauce and fresh arugula.
Steak Tips Diane $18.95
Tips of beef tenderloin pan-seared and finished with a pan sauce of Dijon, cream and shiitake mushrooms.

Surf and Turf $21.95
A 6oz. Flat iron steak grilled to your liking and served with garlic and butter sautéed shrimp.

Shrimp Trotolle $19.95
Jumbo shrimp simmered in a spicy tomato sauce and served over twisted trotolle pasta.
Grilled Ribeye $24.95
A thick 12oz ribeye grilled to your liking, topped with maitre d’hotel butter. 
Served with mashed redskin potatoes.

Please inform your server of any allergies.
For parties of six or more, an 18% service charge will be added to your check.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of food borne illness, especially

if you have certain medical conditions


