nn at

Baldwin

Creek

Chef-Owner Doug Mack
Winter 2012

Cocktail Merun

Rosemary’s Baby

Rosemary infused vodka, St.
Germaine liqueur, and ruby red
grapefruit juice 8.75

Heart of Gold

Jalapefio infused Patron Gold
Anejo tequila, Elderflower Liqueur,
honey, fresh lemon 9.75

Winter Wonderland

Bombay gin, cardamom, honey,
black pepper; on the rocks 8.25

Mrs. Robinson

Cranberry vodka, house-made
raspberry syrup, fresh lemon;
topped with champagne 8.25

Kick-Starter

Mt Gay rum, espresso, house-
made coffee bitters; served up
with lemon twist 8.50

Piggy’s Pride
Bacon infused Whistle Pig
bourbon, muddled with cherries,

orange, turbinado sugar and
bitters; served up 10.50

Maple Martini
Stolichnaya vodka, Stoli vanilla
vodka, Sapling maple liqueur;

maple sugar rim 8.75

Bourbon Furnace

Hot cider mulled with cinnamon
and orange; finished with Jack
Daniels bourbon 7.25

Soups and Salads

Cream of Garlic Soup

Our signature soup is a garlic lover’s delight.
“The best soup in Vermont” VT MAGAZINE
cup 6.00 e bowl 7.00 « Take-home Quart 13.50

French Onion Soup

With toasted crouton; melted Vermont gruyere crock 8.00

House Salad

Mesclun greens, grated carrot, cucumber, red onion and
crunchy almonds; garlic-maple vinaigrette 6.25

Winter Salad

Garden greens, pear slices, blue cheese, pomegranate seeds
and candied walnuts; pomegranate molasses vinaigrette 8.25

Appelizers
Flatbread Blues

Grilled thin flatbread crust with mascarpone gorgonzola
sauce, bacon bits, apple, scallions, walnuts 6.95

Satay Trio

3 grilled skewers with 2 dipping sauces: peanut and plum
Rabbit Tenderloin = Shrimp = Beef Tenderloin 14.25

Calamari

Cornmeal crusted and crispy fried; wasabi dipping sauce 10.50

Green Mountain Ravioli

Baldwin Creek spinach and Maple Brook ricotta;
Caledonia Spirits vodka tomato sauce, garnished with
sautéed spinach 9.25/ double 18.00

Price-Fixe Divwner

Three-course dinner includes coffee or tea
Add $10.95 to entrée price

Starter » Cream of Garlic or House Salad
Entrée » Any Main Entrée, Bowl! or Burger
Dessert  » Cupcake, Poached Pear or Ice Cream

Vermont Dept of Health requires us to remind you that consuming raw or uncooked meats, poultry, shellfish or eggs may increase your risk
of food-borne iliness, especially if you have certain medical conditions. Please inform your server of any food allergies you may have.



Maivw Entrees

Winter 2012

Served withyowr oww fresh baked bread & seasonal accompaniments

Breakfast of Champions

Maple brined pork loin; skillet roasted with
mushrooms and sweet potatoes in
coffee-bacon sauce 21.75

Beef Tenderloin

Boyden Farm beef tenderloin grilled and topped
with beer battered onion rings; bourbon pepper-
corn sauce 100z 40.25 = 50z 29.00

King Salmon

Crab crusted organic king salmon; served
with orange tarragon butter 28.25

Mushroom Risotto

With roasted butternut squash; garnished with
pumpkin seeds and chopped scallions 20.25

Bowly aond Buwrgers

Mussels

Prince Edward Island mussels steamed with
white wine, sun-dried tomato, celery, carrots,
and red pepper flakes 11.75

Frites and Mussels 16.50

Pasta Bolognese

Our own fettuccini tossed with hearty tomato
meat sauce 12.25

Fish ‘n Chips
Beer battered cod and crispy French fries;
sided with tartar sauce 15.75

(6%

Slow Food’

Pioneering Vermont's Local
Food Movement Since 1983

Seafood Shepherd’s Pie

Shrimp, scallops and cod in creamy seafood
sauce; crusted with mashed potatoes 26.75

Tuscan Chicken

Misty Knoll Farm statler breast baked and served
on ragout of white beans, celery, rosemary, onion
and Baldwin Creek tomatoes 22.75

Lemony Snicket

Sautéed seitan in lemon, caper, parsley sauce;
over sautéed spinach with rice 20.75

Kitchen Confidential

Chef’s choice of two entrees for those who
just can’t decide!

Turkey Burger

Misty Knoll Farm with melted cheddar, sautéed
mushrooms, pear slice, caramelized onions and
cranberry-scallion aioli; French fries 13.75

Vermont Burger

Boyden Farm 8 oz. beef; with French fries 11.75
Each topping .75 additional

o Cheddar, blue, goat or gruyere
o Crispy bacon e Cranberry-scallion aioli
o Sautéed or raw onion ¢ Sautéed mushrooms

Vegetable of the Day 4.00

Tuscan White Beans 4.00

French Fries with 2 Dips 6.25
Cranberry scallion aioli * Horseradish cream

Beer Battered Onion Rings 8.25

2012 Tuscowv Food & Wine Touw = April 15-21 or April 22-28 with guides Linda Harmon & Doug Mack
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Upcoming tEventy

Red Heads Wine Pairing Dinner

Saturday January 28; 6:30
Five course winter comfort dinner, each course paired
with the perfect red wine $59 pp plus tax and gratuity

Eat Local Wednesday

Winter Wednesdays - Two course localvore dinner featuring
winter food from our local farm partners
Appetizer & Entrée or Entrée & Dessert only $22

Game On Thursday

Avoid the winter blues. Stop by every Thursday night
and participate in our board game frenzy.
Lots of games and complimentary snacks 5:30-8:00

Chocolate Fest

Friday and Saturday nights, January—March
An endless chocolate buffet. A chocolate lover's heaven.
Come for dinner or come just for chocolate $8.95

Valentine Season ¥ Pen av Love Poemv

Write a love poem for a chance to win a romantic
get-away weekend or a couple’s cooking class!
Reminder: We are open for Valentine’s dinner on
Tuesday February 14

% WINTER COOKING CLASSES

January “Bringin’ Home the Bacon”

February “Sugar & Spice-The Dessert Class”
March “Vermont Salumi” with guest instructor
Peter Colman owner of Vermont Salumi ($90 pp)

Regular class is 3.5 hours, includes lunch with wine
$75 per person or $140 for two (March class is $90)
Class is limited in size, so please book early

Owners Linda Harmon and
Chef Doug Mack

1868 North 116 Road
Bristol, Vermont 05443

Meet ouwr Fowrmersy &

Producers

BALDWIN CREEK GARDENS
BLUE LEDGE FARM
BOYDEN FAMILY FARM
CABOT CREAMERY
CHAMPLAIN ORCHARDS
EARTH AND SEA FISH MARKET
GLEASON’'S ORGANIC GRAINS
LEDGEND FARM
LEwIS CREEK FARM
LINCOLN PEAK WINERY
MAPLE MEADOW FARM
MAPLE BROOK FARM
MiISTY KNOLL FARMS
MONUMENT FARMS DAIRY
NITTY GRITTY FARM
NORTHSHIRE BREWERY
OTTER CREEK BREWING
SHELBURNE VINEYARDS
SWITCHBACK BREWERY
VERMONT COFFEE CO
VERMONT CREAMERY
VERMONT FAMILY FARMS

WANABEA FARM

WiLcox FARMS DAIRY

RESTAURANT HOURS

= Dinner = Wednesday—Sunday 5:30-9:00
802-453-2432

Innatbaldwincreek.com = Sunday Brunch (beginning Jan 1)= 10:30-1:30

Mary’s Restaurant

CozY LODGING * WEDDINGS * REHEARSALS * WINE DINNERS * COOKING CLASSES * CULINARY TOURS



