
20% gratuity may be added on parties of 6 or more                              8/20/2010 

 ~Starters~ 
 
 
 

Crispy Crab Cakes 
Apple-Fennel Salad 

10. 
 
 

Slow Roasted Pork Belly  
 Homemade Tortillas, Red Onion 

Marmalade, Jalapeno Cream 
8. 
 

Fried Calamari 
Corn, Tomato, Basil 

9. 
 

Korean BBQ Shortribs 
Coconut Corriander Sauce, Japanese 

Shiso 
10. 

 
 

Grilled Scallops 
Gingered Peaches, Garden Greens 

9. 
 
 

 Garlic & Basil Marinated Tomatoes 
Goat Cheese Fondue 

8. 
 
 

Soup of the Day 
6. 
 
 

Homemade Chips 
 Gorgonzola Cream  
 Sour Cream, Bacon & Chive 
 Horseradish Dill Cream 
 Wasabi Cream 
 Curry Aioli 
 Roasted Garlic Aioli 

 
One Topping  8.  
Sampler (Pick 3 toppings)  9. 

~Salads~ 
 

Cider Mill  
Greens, Apples, Pecans, Crispy Shallots, Apple Cider Vinaigrette    

7. / 4. (1/2 order) 
 

Grilled Hearts of Romaine  
Applewood Smoked Bacon, Roasted Grapes, 

Blue Cheese Vinaigrette 
  8. 

 
Roasted Beet & Goat Cheese Salad 

Arugula, Balsamic Vinaigrette, Toasted Walnuts 
8. 

 
  ~Entrees~ 

 
 

Pork Schnitzel 
Braised Red Cabbage, Spaetzle 

23. 
 

Lime Glazed Ahi Tuna 
Thai Slaw, Soba Noodles, Red Curry Aioli 

27. 
 

Free Range Chicken Breast 
Basil-Arugula Pesto, Israeli Cous Cous, Smoked Tomato Sauce 

 25. 
 

Ratatouille Risotto 
Wilted Greens, Lemon Olive Oil  

18. 
 

Grilled Hanger Steak 
Mashed Potatoes, Local Blackberry & Chipotle Sauce 

28.  
  

Duck Breast 
Toasted Almond Quinoa, Star Anise-Plum Sauce 

26. 
 

Bacon Crusted Seared Sea Scallops 
New Potatoes, Corn Sauce 

28. 

 

~Casual Fare~ 
 
 
 
 
 
 

Cider Mill Burger 
Extra Thick Beef, Wilted Spinach, 

Tomato Chutney, Roasted Portabella, 
Cheddar Cheese, Applewood 

Smoked Bacon. 
French Fries 

11. 
 
 

Moroccan Grilled Chicken Sandwich 
Moroccan Spiced Red Pepper Relish, 

Grilled Pita, Goat Cheese. 
Arugula, Red Onion, Cucumber Salad 

10. 
 
 

Rare Bear Chicken Salad 
Grilled Chicken Breast,  

Mixed Greens, Walnuts, Apples, 
Gorgonzola Cheese, 
Balsamic Vinaigrette 

13. 
 
 
 

Pulled Pork Wrap 
Tender Pulled Pork, Cheddar Cheese, 

Homemade Cider Barbeque Sauce. 
French Fries 

11. 
 
 

Porcini Dusted Chicken & Pasta 
Sautéed Portabella Mushrooms, Penne 

Pasta, Herbs, Cream, Parmesan 
20. 

 
 

Macaroni and Cheese 
Parmesan Crust 

12. 
 

 

 
~Cheese~ 

Pick 2, Served with Fruit & Old Village 

Bakery Cracker Bread 10. 
 

Maple Smoked Cheddar 
Cow, Firm 

Grafton Village Cheese Co., Vt 
 

3 Year Aged Gouda 
Cow, Firm, Holland 

 
Chevre 

Goat, Soft 
Vermont Butter & Cheese 

 
Taleggio 

Cow, Semi-Soft, Italy 

~Desserts~ 
7. 
 

Donuts & Ice Cream 

Homemade Cider Donuts, Vanilla Ice Cream, 

Caramel Sauce 

 

Flourless Chocolate Truffle Cake 

 Custard Sauce, Candied Orange Zest 

 

Almond Frangipan Cake 

Local Berries, Lemon Cream 

 

Vanilla Bean Crème Brulee 

Homemade Cookies 

 

 
 

~Sides~ 
 
 

Truffled Parmesan French Fries  
6. 
 

Mashed Potatoes  
3. 
 

Marinated Olives 
 3. 
 

Wilted Greens 
 3.   

 


