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Cocktails
Bloody Mary  12 

Jazz it up with Gin, or make it a Bloody Maria with Tequila

Mimosa  12
Champagne and Orange Juice

Antica Formula Manhattan  12 
Made with Giuseppe Carpano ItalianVermouth.  

Choose old overholt Rye or smuGGler’s notCh Bourbon, 
Finished with Imported Luxardo Cherries

Paddy’s Irish Coffee  11
vermont Coffee roasters, paddy’s Old Irish

Whiskey & Whipped Cream

Astral Margarita  13
astral 100% Blue Agave Tequila,  

Cointreau, Lemon & Lime

SBeverages
Fresh Fruit Juices  4.50

Choice of Orange or Grapefruit

Cranberry or Tomato Juice  4

Fresh Ground Coffee  3 
vermont Coffee roasters Regular or Decaf

Selection of Tazo Teas  4

Almond Milk  3

  Appetizers
Prince Edward Island Mussels

s m a l l   11    l a r g e   15
Bell’s Best Brown Ale, Dijon & Whole Grain  

Mustards, Garlic Butter, Garlic Baguette 
add fries  5

Split Pea and Ham Soup 
cup  7    bowl  10 

WallinGford loCker Ham 

Belgian Fries  8
Malt Vinegar, House Aioli

Crisp Baked Blue Crab Cake  14 
Sweet Chipotle Aioli, Purple Cabbage Slaw

S

Brunch Plates
Chef ’s Omelette   priced daily

Prepared for the Day and Served with Tossed Greens 

Dorset Inn Eggs Benedict  16 

Wolferman’s English Muffin, WallinGford loCker Ham,  
Cage Free Poached Eggs & Hollandaise Sauce

Dorset Inn Corned Beef Hash  16 

House Brined Corned Beef Hash, Cage Free Poached Eggs, 
Hollandaise Sauce & Choice of Toast

Sautéed Chicken Livers  15 

WallinGford loCker Bacon, Caramelized Onions,  
Madeira Wine Sauce, Toast Points 

please note: 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.
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THE DORSET INN

Sandwiches
Grilled Vermont Ham & Cheese  15 

CaBot Cheddar, WallinGford loCker Ham  
& Vermont Apple, Brioche Bread

House Smoked Turkey  16 

House Smoked Breast of Turkey, WallinGford loCker Bacon, 
Lettuce & Tomato, Cranberry Mayonnaise on Choice of Bread

House Smoked Pastrami Reuben  16 

House Made Sauerkraut, CaBot Swiss,  
Russian Dressing on Grilled Rye Bread

Vermontey Cristo  16 

House Smoked Turkey, WallinGford loCker Ham,  
CaBot Cheddar, French Toast Battered Sourdough Pullman  

& Local Maple Syrup

Crispy Chicken Caesar Wrap  15 

Whole Wheat Wrap, Crispy Chicken, Romaine,  
Caesar Dressing & Parmesan

Sandwiches served with Choice of Hand Cut Fries or  
Small Inn Salad with Choice of Dressing

S

 We will happily split a plate for you at an additional charge of $6.       

  An 18% gratuity will be added to groups of 6 or more.

S

s av e  r o o m  f o r  o n e  o f  o u r  
s p e c i a lt y  d e s s e r t s !

Burgers
Dorset Inn Beef Burger  17 

WallinGford loCker Bacon, CaBot Cheddar,  
Crispy Buttermilk Onions, Lettuce & Tomato  

on Brioche Roll with Hand Cut Fries & Bourbon Ketchup

House Made Black Bean Burger  15 

Cilantro Lime Sour Cream, Lettuce & Tomato 
 on Brioche Roll, Sweet Potato Fries 

add Cabot Cheddar or  
Vermont Creamery goat cheese   1.50 

S

Salads
Classic Caesar Salad
small  9    large  12

White Anchovies on Request

The Dorset Inn Salad  8 

Maple Balsamic, Honey Dijon,  
House Ranch, Russian or Blue Cheese Dressing

Classic Wedge Salad  12 

WallinGford loCker Bacon, 
Tomato, Red Onion & BouCher Blue Cheese,  

Blue Cheese Dressing

Winter Kale Salad  13 

Brussels Sprouts, Broccoli, Dried Cranberries,  
Toasted Pepitas, Vermont Honeycrisp Apple,  

WallinGford loCker Bacon, Lemon Poppyseed Dressing  

add to your salad

chicken  8      fish  9     crab cake  12

We are proud members of the vermont fresh netWork 

Wine speCtator Award of Excellence 2018 


