
 

Eatery Hours of Operation:
Open Friday-Monday / Lunch 11am-3:00pm / Dinner 

Fri- Sun: 4:30pm-9pm Monday Dinner: 4:30pm-8:30pm 
Last orders to the kitchen 30mins before closing

Closed Tuesday-Thursday

**Reservations for parties of 6 people or larger are 
recommended**

Contact Information:
698 VT Rte. 11 W, Chester, VT 05143

Call us at: (802) 875-2525 - Email us at: 
Eatery@StoneHearthVT.com
Check us out on Facebook: 

Light Bites / Share Plates

Salads / Soups

Loaded Spirals | 13.50

Three spiraled potatoes, 4-cheese mornay sauce, 
bacon bits, shaved parmesan and chives.

Fried Brussel Sprouts | 13.50

Crispy fried brussels sprouts finished with bacon, 
leeks, dried cranberries and maple candied 
pecans. Finished with a balsamic reduction, (GF)

*Fried Chicken Slider Trio | 16.50

Slider #1: Fried chicken, scratch made brioche, 
lettuce, tomato, red onion, dill pickles, and garlic 
aioli. 
Slider #2: Fried chicken, scratch made brioche, 
house cranberry BBQ sauce, VT cheddar, pickles, 
crispy onions, and lettuce. 
Slider #3: Fried chicken, scratch made brioche, 
maple mustard, VT cheddar, maple candied 
bacon, apple, red onion, and lettuce.

Dutch Pretzels | 9.50
Two scratch-made Dutch pretzels, baked to order, 
with house maple mustard sauce. (VG)

*Autumn Caesar | Half 9 | Whole 16

Little Leaf Romaine, apple, bacon, scratch made 
croutons, shaved parmesan and asiago. Served 
with our house made Caesar dressing. 
* | Add Chicken +$3.50 | Add Shrimp +$6.00 |

*Apple Cider Salmon Salad | 24

Apple Cider glazed salmon served over mixed 
greens, granny smith and red delicious apples, 
maple candied walnuts, red onion, Feta cheese 
dried cranberries and a maple vinaigrette. (GF)

Harvest Salad | Half 9| Whole 16
Little Leaf mixed greens, topped with dried 
cranberries, roasted squash, red onion, quinoa, 
grilled corn, maple candied pecans, cranberry 
balsamic vinaigrette and your choice of 
Gorgonzola or Feta Cheese. (V)(GF) (VG plant-
based cheese substitute)
* | Add Chicken +$3.50 | Add Bacon +$2.50 |

Butternut Squash Bisque | Cup 6 

| Bowl 8.50
Roasted butternut squash blended with warm 
spices and finished with cream and fresh herbs. 
Served with scratch made baguette and butter. 
(V) (VG Without Cream)

*New England Clam Chowder | 
Cup 6.50 | Bowl 9

Burgers
*Bourbon Maple Bacon | 17.50

Our classic beef patty topped with scratch-made 
maple bourbon bacon jam, Vermont cheddar 
cheese, fresh tomato, lettuce, pickles, and beer 
battered onion rings. Served on a freshly baked 
brioche bun with house fried potato chips. |
Upgrade to fries +$2.50 |

*The Classic | 15.50

VT beef patty, garlic aioli, red onions, VT Cheddar, 
lettuce, tomato, pickles, freshly baked brioche bun, 
and house fried potato chips. (V plant-based 
burger substitution)
| Upgrade to fries +$2.50 |

*Sweet Heat | 17.50

2- 4oz VT beef smash burgers, Cabot pepper jack, 
grilled onion, maple candied bacon, chipotle and 
roasted pepper aioli, lettuce, tomato freshly baked 
brioche bun, and house fried potato chips. 
| Upgrade to fries +$2.50 |



 

Classic Comforts

Mac and Cheese | 14.50

Cavatappi pasta, scratch made 4- cheese 
sauce, panko and parmesan crust and served 
with a freshly baked focaccia. (V) 
*|Add Chicken +$3.50 | Add Bacon +$2.50|

*Chicken Tenders | 15

Hand breaded and fried chicken tenders, 
spiraled potatoes, parmesan and chives, with 
your choice or scratch made sauce: ginger 
BBQ, maple mustard, hot maple.

*Fish and Chips | 19.50

Fresh cod from Boston, Guinness beer batter, 
hand cut chips (fries), malt vinegar, tartar 
sauce, and mushy peas.

*Filet Mignon | 38
8oz Filet mignon steak, grilled to your 
preferred temperature served with a sweet 
potato puree and crispy brussels sprouts and 
bacon with a red wine demi-glace. (GF)

*Butternut Shrimp Risotto | 
19.50

Butternut squash risotto, fresh herbs, 
Parmesan, white wine, and leeks, topped with 
garlic-butter shrimp. Served with freshly 
baked baguette. (GF Bread Substitute 
Available)

*Chicken Pot Pie | 17.50

Tender chicken and garden vegetables in a 
rich, creamy gravy with fresh herbs, topped 
with buttery, golden puff pastry. Served with 
a house salad of little leaf spring mix, red 
onion, tomato, Parmesan, and maple 
vinaigrette.

Vegetable Irish Stew | 16.50

Hearty root vegetables, mushrooms, 
potatoes, and garden vegetables slow 
simmered with fresh herbs in a rich, savory 
Irish stout broth. Served with a house salad of 
little leaf spring mix, red onion, tomato, 
Parmesan, and maple vinaigrette and freshly 
baked baguette. (GF)(V) (VG plant-based 

Sandwiches / Wraps

Fall Garden Wrap | 14

Mixed greens, crisp apple, pear, chickpeas, 
roasted squash, candied pecans, red onion, 
dried cranberries, and feta, on your choice of 
white or spinach wrap. Finished with your 
choice of dressing maple vinaigrette or 
buttermilk ranch. Served with house fried 
potato chips. (V) (VG plant-based cheese 
substitute)
| Upgrade to fries +$2.50 | * Add Chicken +
$3.50 | 

*Orchard Chicken Wrap | 16

Your Choice of grilled or fried chicken with 
mixed greens, crisp apple, Boursin cheese, 
bacon bits, crispy onions, dried cranberries, 
and a maple vinaigrette, on your choice of 
white or spinach wrap. Served with house 
fried potato chips. 
| Upgrade to fries +$2.50 | Add Bacon +
$2.50 |

*Chicken Sandwich | 15.50

Grilled or fried chicken, lettuce, tomato, red 
onion, your choice of scratch made sauce: 
ginger BBQ, maple mustard, hot maple, 
freshly baked brioche bun, and house fried 
potato chips.                  | Upgrade to fries +
$2.50 |

*Classic BLT | 10.50

GF – Gluten Free | V – Vegetarian | VG – 
Vegan

If you are a celiac and/or highly sensitive to 
gluten, please notify the staff member 

taking your order and know that we will do 
our best but cannot guarantee your order 

will not encounter gluten somewhere in the 
preparation process.

*CONSUMING RAW OR UNDERCOOKED 
MEATS, POULTRY, SEAFOOD, SHELLFISH, OR 
EGGS MAY INCREASE YOUR RISK OF 

Weekly Specials / Soup of 
the Week

Check out our Facebook page 
to stay up to date: 

@StoneHearthInnandEatery


