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“The World’s Most Decadent Breakfast”
THE SWEET SPOT
APPLE CINNAMON
Fresh Apple slices sprinkled 
with cinnamon.

BANANA BLUEBERRY
Fresh sliced bananas with 
Maine blueberries.

APPLE RAISIN
Fresh apple slices with raisins.

STRAWBERRY CHOCOLATE AND CREAM
Fresh sliced strawberries (seasonal) 
on top of pancake drizzled with 
chocolate sauce and whipped cream.

MAPLE WALNUT
Pancake topped with walnuts 
infused maple syrup.

PINEAPPLE ALMOND
Diced pineapple topped with 
toasted almonds.

HEARTY HELPINGS
SHREDDED POTATO, ONION AND CHEESE
Sautéed potato and onions cooked 
into the pancake with cheddar cheese. 
Served with sour cream and applesauce.

BACON, CHEESE AND TOMATO
Crumbled  crispy bacon, cheddar cheese and
fresh diced tomato.

HAM & SWISS
Diced ham and Emmentaler Swiss cheese.

SPINACH, ONION, MUSHROOM & BACON 
Sautéed fresh spinach, onion, mushroom slices
and crumbled bacon cooked into the pancake.

PINEAPPLE CANADIAN BACON
Diced pineapple accompanied by thin slices of
Canadian Bacon.

ITALIAN SAUSAGE, PEPPERS & ONIONS
Spicy Italian sausage with sautéed bell peppers
and onions cooked in the pancake.

NEDERLANDSE
PANNEKOEKEN
SPECIALTIES
Each Pancake is prepared
in a traditional Dutch skillet. Pancakes are
12” in diameter and thinner than an
American style pancake. Special gourmet
ingredients are added to create a unique
sweet or savory breakfast treat.

THE REMBRANDT
Apple, shredded potato, pineapple, raisins, 
ham and cheddar cheese seasoned with curry.

VEGETABLE FANTASY
Basil pesto, artichoke hearts, sliced black
olives, tomato and cheese.

PINA COLADA PANNEKOEK
Pineapple, banana and toasted coconut 
pancake topped with whipped cream.

PANCAKE SPECIAL OF THE WEEK

BRUNCH
EGGS BLACKSTONE
Poached eggs on bacon and tomato slices on
an English muffin with hollandaise sauce,
accompanied by a strawberry mini Dutch 
Pancake and red bliss home fries.

MONTE CRISTO SANDWICH
Whole wheat French toast with ham and Swiss.
Served with home fries and fruit salad.

TRADITIONAL BREAKFAST
TWO FARM FRESH EGGS (ANY STYLE)
Two eggs with either rasher of bacon or three
sausage links, two slices of toast (whole wheat
or white) and hash browns or red bliss potato
home fries.

THREE BUTTERMILK PANCAKES
Three pancakes (apple, blueberry, banana,
chocolate chip or plain) made from traditional
American buttermilk batter with three slices or
bacon or three sausage links

New York Times

Open Daily

Enjoy over 80Varieties of
Dutch

Pancakes
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Great Dining. Good Times.
STARTERS
VERMONT STUFFED MUSHROOMS     
PUB WINGS   
NACHOS WITH HOME-MADE SALSA  
SMOKED SALMON CARPACCIO 
ESCARGOT GRATINE'   
FRESH TOMATO BASIL BRUSCHETTA  
SCALLOPS A LA PUB 

SOUP & SALAD
TRADITIONAL FRENCH ONION SOUP
NEW ENGLAND CORN CHOWDER
FARMERS' MARKET SALAD   
SPINACH SALAD   
CHEF'S CLASSIC CAESAR SALAD  

TRADITIONAL PUB FARE
DUTCH BURGER  
Char-grilled 8oz lean ground beef topped with
Gouda cheese, served with lettuce, tomato and
skin on-steak fries.

BRIT BURGER   
Char-grilled 8 oz lean ground beef topped 
with horseradish and a dash of Worcestershire
sauce,  served with  lettuce and tomato. Served
with skin-on steak fries, lettuce and tomato.

TRADITIONAL BURGER   
Char-grilled 8oz lean ground beef served with
lettuce, tomato and skin-on steak fries.

SEAFOOD CREPES
Homemade crepes stuffed with a mix of baby
shrimp, scallops and snow crab, baked with a
creamy sauce and served with coleslaw.

CHICKEN & ROAST VEGETABLE 
QUESADILLA   
Grilled spinach tortilla filled with grilled 
chicken breast, roasted vegetables and 
melted Cheddar. Served with sour cream and
house-made salsa.

FRENCH DIP   
Thin slices of Prime Rib piled on a grilled
Parisian bread with hot Au Jus sauce for 
dipping and skin-on steak fries.

HEARTY BEEF STEW BOULÉ   
Prime beef prepared in a traditional creamy
stock with a variety of garden vegetables, 
seasoned and served in a toasted bread bowl.

VEGETABLE QUICHE 
Home made with fresh vegetables, local eggs
and mild Vermont Cheddar. Served with a small
side salad.

DINNER ENTREES
NEW YORK STRIP STEAK
Tender 10oz. Angus NY Strip steak served with
sautéed mushrooms.

SEAFOOD LINGUINE  
Large shrimp and sea scallops, sauteed in
herbed butter served over linguine with
Marinara or light Scampi sauce.

GRILLED SALMON FILET   
8 oz Atlantic salmon marinated, grilled and
glazed with light garlic lemon butter.

ROASTED HALF CHICKEN   
Oven roasted half chicken marinated with olive
oil,  rosemary and fresh herbs. 

CHICKEN PARMIGIANA   
Boneless chicken breast served with 
marinara sauce, mozzarella cheese gratiné 
and pasta du jour.

PUB LASAGNA   
A generous portion of lasagna with Italian
sausage, ground beef and traditional Italian
marinara sauce.  Served with garlic bread.

CHICKEN PICCATA   
Boneless chicken breast sautéed in lemon and
white wine Beurre Blanc, garnished with capers.

MIXED GRILL   
Grilled tender beef steak, marinated chicken
breast and Italian sausage and your choice of
starch and vegetable du jour.

STIR FRY A LA PUB 
Fresh vegetables sauteed over high heat, 
glazed with house made "Teriyaki" sauce, served
over rice.

SLOW ROASTED PRIME RIB 
OF BEEF AU JUS
Thursday - Friday - Saturday
Our seasoned, slow roasted choice Prime Rib
will melt in your mouth!  Served Au Jus with a
side of horseradish.

DESSERTS
DUTCH CHOCOLATE DECADENCE   
HOMEMADE CHEESECAKE 
HOUSE MADE PIE DU-JOUR   
FRESH SEASONAL SPECIALTIES   
ICE CREAM 

Open Wednesday 
- Saturday

Live Music
Friday & 
Saturday Nights

Both restaurants located at the Grey Fox Inn     990 Mountain Road, Stowe        
802-253-5330    800-544-8454       www.stowegreyfoxinn.com

Selections from our menu

Dining at The Grey Fox Inn
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