
at The Middlebury Inn

MORGAN’S TAVERN

Pancakes
Two Pancakes Served with two sides: Bacon, Maple 

Sausage, Ham Steak, Breakfast Potatoes or 
a Fruit Cup.

PLAIN BUTTERMILK  16 
Served with Vermont Maple Syrup

BLUEBERRIES  18
Made with Fresh Blueberries and topped with Maple 
Syrup.

CHOCOLATE CHIPS  18
Made with Chocolate Chips and topped with Chocolate 
Sauce Drizzle and Vermont Maple Syrup.

BRUNCH

Eggs and Benedicts
AVOCADO TOAST  16
Sourdough Bread Topped Ricotta Cheese, Fresh 
Avocado Slices and Beet with Honey and Balsamic 
Glaze.  Served with Two Eggs Any Style. 
Add Diced Prosciutto $4

TRADITIONAL BREAKFAST  16
Two Eggs any Style; Choice of Meat: Cider Bacon, Maple 
Sausage or Ham Steak; Choice of Toast and Breakfast 
Potatoes.

MIDDLEBURY INN BENEDICT  18
Poached Eggs and Country Ham on an English Muffin with 
Hollandaise Sauce.  Served with Breakfast Potatoes.

CASCO BAY BENEDICT  23
Poached Eggs on Crab Cakes with Sauteed Spinach and 
Hollandaise Sauce.  Served with Breakfast Potatoes.

GARDEN OMELET (V) (GF)   17
Three Eggs, Vermont Cheddar Cheese, Diced Tomato, Red 
Onion, Spinach and Red Bell Pepper.  Served with Breakfast 
Potatoes and Choice of Toast.

VERMONT CHEDDAR OMELET (GF) 17
Three Eggs, Vermont Cheddar Cheese and Ham.  Served with 
Breakfast Potatoes and Choice of Toast.

BREAKFAST CROISSANT 19
Croissant Layered with Chicken Chorizo, Bacon, Eggs, 
Pepperjack Cheese and Dijon Mustard Aoli.  Served with 
Breakfast Potatoes and Fruit Cup.

(GF) GLUTEN FREE		  (V) VEGETARIAN		  (VE) VEGAN		  (DF) DAIRY FREE	

Sides  7
FRENCH FRIES   -  SWEET POTATO FRIES  -  FRUIT CUP

LEMON PEPPER ONION RINGS  -  COLESLAW 

Soups
CUP   7                      BOWL   9

NEW ENGLAND CLAM CHOWDER 
SOUP DU JOUR  

	 Salads
ADD CHICKEN(7) CRAB CAKE(8) SHRIMP (8) SALMON (9)

PRIME RIB SLICES (9)  TOFU (6) 

WALDORF SALAD 18  
Waldorf Chicken Salad with Apples, Grapes, Dried 
Cranberries, Walnuts, Mixed Greens and Toasted Bread.

SEASONAL HARVEST SALAD (V)  
Large 14 	 Small   8
Mixed Greens with Butternut Squash, Beets, Pepitas , 
Crumbled Blue Cheese and Apple Cider Vinaigrette.

Favorites
CHAMPLAIN VALLEY FRENCH TOAST   17
Twisted Cinnamon  Bread with Custardy Vanilla Batter, Vermont 
Maple Syrup and Topped with Berries.  Served with Two Sides: 
Bacon, Maple Sausage, Ham Steak, Breakfast Potatoes or Fruit 
Cup.

GRANOLA BREAKFAST BOWL  16
House-made Maple Granola with Pecan and Almonds, Topped 
with Vanilla Cabot Yogurt, Strawberries and Blueberries.

TURKEY BLT  18
Sourdough Bread Filled with Melted Cabot Cheddar, Smoked 
Bacon, Lettuce, Tomatoes, Deli Sliced Turkey and Pesto Mayo. 
*Served with a choice of Side.

MIDDLEBURY INN REUBEN  18
Grilled Rye with House-cured Corned Beef, Melted Swiss Cheese, 
Sauerkraut and Thousand Island Dressing.
*Served with a  choice of Side.

HAM & CHEESE CREPES   18
Baked Crepes filled with Cheddar, Ham and Spinach.  Served 
with Savory Bechamel Sauce.

Burgers 
Add Bacon   2  

*Served on a Brioche Bun, with a choice of Side.

MORGAN’S  18
8 oz. Beef Patty, Cabot Cheddar, Bacon Aioli, Lettuce and 
Tomato.

VEGETARIAN (V)   19
With Impossible Patty, Pesto Mayo, Caramelized Onions, Cheddar, 
Lettuce and Tomato.

The Vermont Department of  Health advises that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  foodborne
illness, especially if  you have certain medical conditions.

**SUBSTITUTION AT AN EXTRA CHARGE** 

TOAST CHOICES

WHITE, WHEATBERRY, RYE
ENGLISH MUFFINS, GLUTEN FREE


