
 

midday midday atat  curcurATEATE
a rt f u l  c u i s i n e  at  s o u t h e r n  v e r m o n t  a rt s  c e n t e r

SOUP OF THE DAY 
=  $12   =

SMOKED TROUT DIP 
=  $15   =

Cream Cheese, Horseradish, Kettle Chips

GRILLED PEACHES 
=  $16   =

Whipped Ricotta, Black Pepper Honey ~ V E G , G F

CURATE BRUSCHETTA 
=  $14   =

Tomato Marmalade, Maplebrook Farm Burrata

SEASONAL FLATBREAD 
=  $20   =

Changes Daily

FRIED SHISHITO PEPPERS 
=  $15   =

Lemon, Maple, Sesame ~ V E G , D F, G F

MEZZE 
=  $19   =

Avocado Hummus, House Pickles, Grilled Flatbread ~ V E G , D F

QUICHE OF THE DAY 
=  $24   =

With Mixed Green Salad

CHEESE AND CHARCUTERIE BOARD 
=  3 FOR $25   = 
=  5 FOR $32   =

Selection of Artisan Cheeses and Charcuterie  
with Seasonal Accoutrements



 

mid day  mid day  
beveragesbeverages

k

wines by the glass
WHITE 

SILVERADO  Sauvignon Blanc  =  $15    
J VINEYARDS Chardonnay  =  $16 

DOMAINE GUEGUEN Chablis  =  $18  
BODEGA AS LAXAS Albarino  =  $14   

BRUNO LAFON Rose  =  $15 

RED
ROTH Cabernet Sauvignon  =  $18  

ILLAHE  Pinot Noir  =  $18    
PALACIO DEL BURGO Rioja  =  $15        

PIGEOULET VAUCLUSE Rhone  =  $17  

SPARKLING 
LA LUCA Prosecco  =  $14

k
BEERS AND ALES

GREEN STATE LAGER  =  $7  
CONEHEAD IPA  =  $7 

RED DWARF AMBER ALE  =  $7 
QUEEN CITY YORKSHIRE PORTER  =  $7

k
ESPRESSO DRINKS

ESPRESSO  =  $4    DOUBLE   =  $7 
LATTE  =  $7 

CAPPUCCINO  =  $7 

ADD HAZELNUT OR VANILLA SYRUP  =  $1


