
 

SOUPS/SALADS/LIGHTER FARE 

Chef’s Soup $7                                                              
Daily offering made with fresh seasonal ingre-
dients 
Tavern Salad $6 
Fresh mixed greens with Roma tomatoes,  
cucumbers, carrots and served with a select 
house dressing  
Roasted Beet Salad  $7                                                  
Served with caramelized onions and orange 
segments over a bed of spinach with a honey-
citrus vinaigrette 
Prince Edwards Island Mussels $10                            
Steamed with white wine, garlic, tomato & fresh 
herbs                          
Tavern Burger & Fries $9                                    
Fresh Ground beef served with VT cheddar 
Fish & Chips $12                                                          
Beer-battered tilapia filet served with fries and a 
roasted red pepper tartar sauce 

123 Mountain Rd  Stowe VT 
802-253-4030 www.stoweinn.com 

Open 7 days  Bar 4:30 & Dining 5:30 

ENTREES 
 

All Steak entrees have a choice of the chef’s select 
sauces: garlic butter, peppercorn sauce, red-wine 

demi glace or a tarragon aioli 
Grilled New York Strip $24                                        
Served with garlic mashed potatoes, asparagus with 
select sauce 
Steak Frites $17 
Marinated hanger steak grilled and served with a 
mixed greens salad , French fries and choice of 
select sauce 
Beef Tenderloin $26                                                            
Served with garlic mashed potatoes, asparagus and 
a select sauce 
Mushroom Risotto $15 
Fresh crimini, shiitake and button mushrooms 
sautéed and added to Arborio rice, cream and 
parmesan cheese 
Stir Fry Dyer $17 
Spicy marinated tofu and edamame in a vegetable 
medley served with stir fried coconut rice 
Shrimp Scampi $19 
Sautéed shrimp  with extra virgin olive oil, garlic, 
tomato, basil, and a white wine butter sauce served 
over linguini 
Sweet Potato Crusted Salmon $20                                   
Salmon filet topped with sweet potato and then  
roasted and finished with a maple balsamic glaze, 

 
Kids Choices Available         

Sample Menu / Items & Prices May Change                     
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The T&C Standard $4.00
Two Eggs, served with Toast
with Bacon, Ham or Sausage $5.50

The T&C “Lite” $3.50
Hot or Cold Cereal,Toast
with Bacon, Ham or Sausage $5.00

The T&C “Fresh Choice” $4.50
Toast, Cottage Cheese and Fresh Fruit

Pancakes with Vermont Maple Syrup $5.25
Strawberry,Apple, Blueberry, Raisin,Walnut,Almond or Plain
with Bacon, Ham or Sausage $6.75

French Toast with Vermont Maple Syrup $5.00
with Bacon, Ham or Sausage $6.50

Corned Beef Hash $6.25
with Two Poached Eggs, served with Toast

Breakfast Delight $4.75
Toasted English Muffin topped with Melted Cheese 
and Bacon strips, served with Homefries

2x2x2 $6.50
Two Eggs any style,Two Plain Pancakes, and a choice 
of Bacon, Ham or Sausage

Belgium Waffles $5.25
Served with Vermont Maple Syrup
with Bacon, Ham, Sausage or Ice Cream $6.75

Special Omelettes $5.50
Choose from Vermont Cheddar, Fresh Mushroom,
Western (Ham, Pepper, Onion), all served with toast.
Combination: $.50 per item

Appetizers
Jumbo Shrimp Cocktail 8.95
Nachos 5.95
Buffalo Chicken Wings 4.95
Potato Skins 5.95
Quesadillas 6.95
New England Clam Chowder       cup 3.95 bowl 4.95

Specialty Salads & Pub Food
Caesar Salad 6.95
Fresh Romaine lettuce, croutons & authentic-style Caesar dressing.
Grilled chicken breast, shrimp or sirloin, extra

Fish & Chips 11.95
Fresh white fish fillets, battered & fried crisp

Fried Chicken 10.95
In a basket with French Fries

T&C Burger 7.95
Comes with lettuce and tomato.American, Swiss or 
Cheddar add .55      Two bacon strips add .80

T&C Pizza 6.95
Topped with fresh marinara sauce and mozzarella

Cheese Tortellini 14.95
Delicate tortellini pasta stuffed with cheese in a 
creamy basil pesto sauce

Entrees
Wienerschnitzel 20.95
Fresh breaded, hand sliced veal cutlet, delicately sauteed

Chicken Marsala 17.95
Sauteed with mushrooms & roasted shallots with Marsala wine.

Italian Specialties
Pasta Festa del Mare 19.95
Shrimp & scallops sauteed in garlic and mushrooms 
in a delicate cream sauce served over pasta

Pasta Prima Vera 13.95
Pasta tossed with fresh vegetables, virgin olive oil and 
grated Italian cheese

Veal Parmesan 21.95
Lightly breaded veal cutlet, sauteed and topped with 
mozzarella cheese and tomato sauce, served with pasta

Chicken Parmesan 17.95
Lightly breaded chicken breast sauteed and topped 
with mozzarella cheese and tomato sauce, served with pasta

For the Beefeater
N.Y. Strip Steak                   6 oz. 15.95     10 oz. 21.95

Filet Mignon 23.95
8 oz. Certified Angus beef, char-broiled

Surf & Turf 23.95
6 oz. Certified Angus beef filet and shrimp scampi 
prepared in garlic butter

From the Sea
Fisherman’s Platter 20.95
Broiled or fried shrimp, scallops and scrod

Broiled Fresh Scallops 19.95
Delicately prepared in garlic butter

Shrimp Scampi 18.95
Sauteed with garlic, white wine and herbs, served on pasta

Sauteed Shrimp & Fresh Scallops Marinara 19.95
Tender shrimp and scallops in Marinara sauce. Served over pasta

RESORT AT STOWE

“Comfortable Atmosphere and Delicious Food”
This is a sampling of our menu. Prices & items subject to change.All items prepared fresh daily!

Mountain Road • Reservations Accepted • 253-7595
Breakfast 7:30-10:00 am • Dinner 5:30-9 pm • Pub 5:00 pm

Fireside Pub with Big Screen TV & Vermont  MicroBrews on Tap

DINNER

BREAKFAST
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