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Add: Chicken 6, Salmon, Scallops, Shrimp or Steak 8 to any Salad
Bacon wrapped Scallops or Shrimp 10
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Brown's Market Bistro

Appetizers

Bistro Fries
Duo of Fries, featuring house made garlic truffle fries with classic Heinz 57,
and sweet potato fries with Vermont maple mustard Aioli.

................................................................................................................. 6

Cheddar ale Fries
house made Fries, New Hampshire brewed Pigs Ear brown Ale and VT. Cabot
Cheddar Fondue, Crumbled Morrisville VT. Winding brook farms bacon bits,
Cabot Sour Cream

...................................................................................................... 9

Chicken Wings
1 Pound of Chicken wings tossed in a Vermont maple Buffalo hot sauce then
topped with caramelized onions,scallions, and blue cheese crumbles served with
celery sticks and house made smoked blue cheese dressing
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BBQ Ribs
Baby Back Ribs smothered in a mango Jalapeno BBQ sauce, with Garlic truffle
fries, and topped with mango salsa                                                                   
As Entrée with a double portion of ribs  8

................................................................................................................... 12

Quesadilla
Blythedale Farm Brie, and grilled vegetable salsa                                             
Add: Blackened grilled Chicken 4, Shrimp 6, Steak 6

.................................................................................................................. 6

VT Cheese Plate
Chefs Selection of Fine VT made cheeses, Castleton VT crackers, and currant
chutney                                                                                                      
Add: Crisp Apples Slices and Vermont Smoke and Cure Pepperoni 4

....................................................................................................... 12

Bruschetta Trio
Traditional tomato basil, Mango, and Grilled vegetable bruschetta, on lightly
grilled baguette, with VT chevre and balsamic reduction
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Seafood Bouillabaisse
Scallops, Prawns, Mussels, Clams and Fresh Fish in a spicy tomato broth with a
grilled artisan bread                                                                                     
As Entrée with fresh made Pasta 8

............................................................................................ 14

Soup / Salad

Clam Chowder
Classic New England Chowder, Grilled French Baguette and crumbled bacon
As Light Entrée: paired with a Grilled Cheese Sandwich on Artisan Bread, with
Roasted tomatoes and Grilled Asparagus 10, add prosciutto ham 3
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Seasonal Soup
Scratch made soup made from fresh seasonal ingredients                                 
As Light Entrée:  Paired with a Sandwich made specifically to complement the
Soup 10
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Bistro Salad
Fresh cucumber, carrots, shaved red onion and tomato, with choice of dressing 
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Caesar Salad
Crispy Pancetta, grilled garlic truffle croutons, and sweet baby tomatoes       
Add: imported marinated Anchovies  1

.......................................................................................................... 6/8

Wedge Salad
Iceberg Lettuce, Smoked Blue Cheese Dressing, Morrisville VT Winding Brook
Farms Bacon, Sweet Cherry Tomatos and balsamic reduction

.............................................................................................................. 7

Roasted Beet and VT Goat cheese Salad
Roasted beets, VT butter and cheese company Chevre, Arugula and shaved
fennel, with toasted pecans and sherry vinaigrette
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