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Shelburne Farms is an education nonprofit inspiring learning for a sustainable future.
Our pastures, gardens, and woodlands provide the ingredients and inspiration for your meal today.
In addition to our own farm products, we’re proud to source from local farms and producers.

Breakfast

Breakfast Sandwich August First brioche, two fried eggs, VT Creamery goat cheese, shallot 16
jam, arugula, breakfast potatoes

Omelet three-egg omelet, seasonal ingredients, breakfast potatoes, O’bread toast 16
Steel Cut Oatmeal toasted coconut, dried fruits, spices, maple syrup 15
Buttermilk Pancakes whipped butter, maple syrup 16
Yogurt & Shelburne Farms Granola fresh fruit, maple syrup 15
Garden Vegetable Hash roasted seasonal vegetables, breakfast potatoes, 20

choice of 2 eggs any style, O'bread toast

Farmhouse Breakfast two eggs any style, choice of sausage, 17
bacon or vegan sausage, breakfast potatoes, o'bread toast

Sides

Pork & Sage Sausage 9 Hardwood Smoked Bacon 10 Side of Eggs 8

Beyond Sausage 9 Breakfast Potatoes 8 Fruit Plate 12

Sauteed Greens 7 Shelburne Farms Maple Syrup 3 Shelburne Farms Cheddar 2
House Gluten Free Toast 4 O’bread Toast 2

Beverages

Juice 4 Cocktails 10

Orange | Grapefruit | Cranberry Mimosa | Bloody Mary

VT Artisan Coffee & Tea Co. 4 Brio Coffeeworks

Sumatra Gayo | Mayan Decaf Espresso 4 | Latte 6.50

Tea: english breakfast, earl grey, green cloud mist, pomegranate green, ginger lemongrass,
peppermint, chamomile, jasmine, decaf black 4

A 20% gratuity will be added to parties of six or more guests. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of a food-borne iliness, especially if you have certain medical conditions.



