EVERY“AY BR“NCH SPECIALTIES available until 3pm

~ Substitute Gluten Free Bread +2

*]ULES Bl'ﬂamaSl sallﬂWiCh - 9 (Veg/GF Option)

With Cheese, Bacon or Sausage links served on Brioche Roll

Breakiast Burrito - 1s ...

Fresh tomato & cheddar served with potatoes

creme Bruté French Toast - 15 ..

Chocolate chips or Strawberries or Blueberries +3

*2 l‘al‘lll PI'ESII EQQS - 15 (DF/GF Option)

Choice of bacon or sausage (hash +4) served with potatoes and toast

~The Lumberjack - 1o

3 eggs any style, 3 maple sausage links, 3 strips of bacon,
& choice of toast or 1 pancake (GF Pancake +3)

Oatmeal and Fresh Berries - 12

Served with warm VT Maple Syrup

«~The Big Italian Omelet - 18 - opion

Tomato, bacon, garlic, onion, mozzarella with pesto & balsamic
drizzle over baguette

Pancakes - 15 .

Jumbo Buttermilk Cakes - add Chocolate chips or Berries +3

Gluten Free Pancakes - 20 (.

Jumbo Buttermilk Cakes - add Chocolate chips or Berries +3

*l:l“iiy 0mEIel " 16 (Veg/GF Option)

Choice of cheese and toast / Added vegetables or Meats priced accordingly

*Hasn 0melel ® 20 (GF Option)

Potatoes, choice of cheese and toast

*S‘eak & EQQS * 26 (DF/GF Option)

80z Jules steak, 2 eggs any style, potatoes and toast

Belgium Style Waiile - 12 .,

Add Chocolate chips or Strawberries or Blueberries +3

<Jules Breakiast Bowl - 10 )

Scramble of eggs, potatoes, bacon, sausage, and
choice of cheese topped with hollandaise sauce

Bl'ﬁﬂmﬂSl l: “gl“ - 16 (GF/DF Option)

(No Substitutions)

Select four of the following items for a delicious sampler that is just enough
*Scrambled ES¢ / Bacon / Maple Sausage / Toast / Fresh Fruit / Mini Pancakes / Mini Waifle / Potatoes

HOUSE MADE CREPES

Classic Plain - 12
Berries Galore - 16

Heavenly Chocolate - 16
Savory (repes - 18

Chicken, broccoli, mushrooms, onions, cheddar
topped with hollandaise sauce

Please note that we offer a 3.9% Non-Cash Adjustment built into all pricing. Any purchase
made with a debit / credit card will receive a non-cash adjustment which will be displayed
on your receipt.

Prices listed do not include taxes  20% Gratuity will be added to parties of 6 or more

JULES BENEDICTS

= Traditional - 16
« Yegetarian ESgs Benedict - 17

Spinach, Tomato & Mushroom

« Salmon (ake Benedict - 19
~ Hash Benedict - 19

Vermont Department of Health ADVISORY
*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.

GF=Gluten Free V=Vegan VEG =Vegetarian DF = Dairy Free
Please inform our staff of food allergies or preferences so we can personalize your dining.
We are proudly 100% Peanut / Tree Nut Free
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SHAREABLES

Garlic Bread - 75 «vec) w/cheese - 9.5 (GF option +2)
Pal‘Sllill CllillS - 9 (VIGF)

crisp chips perfectly seasoned

prelzel Bites o 10-5 (Veg)

yellow mustard for dipping

Br“scnella - 10.5 (V/GF option) (GF Bread +2)

olive oil, balsamic reduction, tomatoes & herbs

Fl‘ieﬂ MOllal'ella - 14 (VEG/GF)

marinara sauce

Philly Cheese ESg Rolls - 16

w/shaved steak, onions, cheese and zesty aioli drizzle

SoupDujour - 7sm / 101
Individual Calll'ese Salad - 105 (VEG/GF)

Fresh mozzarella, tomato, basil & balsamic puree drizzle

Willgs 16 cror)
Buffalo / Maple Garlic / BBQ / Asian Teriyaki

Arlichoke spi“acn Dip - 14 (VEG/GF option) (GF bread +2)

3 cheeses, artichoke heart, crostini & pita chips

Taste 0i ltaly - 16 (VEG/GF option) (GF Bread +2)

fried mozzarella, caprese salad, bruschetta, marinara sauce

l:l.ieﬂ Mealnalls - 17 (GF) (Veal/ Pork / Beef)

Ricotta, Romano, Parmigiana, Marinara

Quattro Sampler Plate - 20 r/pr option)

Select four of the following items for a delicious sample tha

t is just enough (No Substitutions)

Chicken Salad / Mixed Greens / Caesar Salad / Fruit Bowl / Quinoa Salad / French Fries / Onion Rings / Caprese Salad / Philly ESS Roll

PERSONAL SALAD - 16

Fresh Greens select 1 Basic Toppings select 5
Hydro Mixed Greens Mushrooms Peas Greek Olives
Romaine Broccoli Onions Grated Parm cheese
Spinach Carrots Tomatoes Shredded Cheddar
Cucumbers  Zucchini  Shredded Mozzarella
) Raw Peppers Dried Cranberries
m Select 1 Crumbled Blue or Goat Cheese +3
Herbed Ranch
Classic Blue Cheese N
Maple Balsamic Vinaigrette (DF) Add a Protein
Olive Oil & Balsamic Vinegar (DF) Hardboiled Egg +3
Caesar Bacon +3
Honey Mustard *Chicken +6
Asian Ginger (DF) Chicken Salad + 6
Thousand Island Shrimp +8
Steak Tips +9
Salmon +9

ENHANCEMENTS

—— SPECIALTY SALADS
House Caesar Salad - 12 (Veg/GF)

Add Chicken+6 or Shrimp+8 or Salmon +9 or Steak Tips +9

Qllilloﬂ Salad - 16 (V/GF)

Mixed with tomatoes, cucumbers, scallions, and dried cranberries

BBQ Chicken Bowl - 17 .+,

Mixed greens, tomato, chicken breast, onions, dried cranberries &
cheddar w/ranch & BBQ drizzle

Cobh salad - 18 (GF) Mixed greens, tomato, red onion,

hardboiled egg, crumbled blue cheese, diced chicken & diced bacon

Essex Salad - 20 )

Choice Chicken or Steak or Shrimp on grilled romaine, sauteed onions,
goat cheese and Caesar dressing

Sauteed Onions o Mushrooms - 5
(aesar Salad - 8

French Fries - 9

Sweet Potato Fries - 10

House Roasted Potatoes - 10

Please note that we offer a 3.9% Non-Cash Adjustment built into all pricing. Any purchase
made with a debit / credit card will receive a non-cash adjustment which will be displayed
on your receipt.

Prices listed do not include taxes  20% Gratuity will be added to parties of 6 or more

Side Mixed Green Salad - 8
Rice Pilai - 8.5

Beer Battered Onion Rings - 10
Side Vegetables - 10

Basket of Crostini - 8

Vermont Department of Health ADVISORY
*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.

GF=Gluten Free V=Vegan VEG =Vegetarian DF = Dairy Free
Please inform our staff of food allergies or preferences so we can personalize your dining.
We are proudly 100% Peanut / Tree Nut Free
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@ HANDHELDY

Served with French Fries - substitute Fries for Mixed Greens or Caesar Salad or Onion Rings or Sweet Potato Fries +3 additional

*Bllﬁalﬂ Blll‘gel' - 18 (GF Option)

Local beef , blue cheese and buffalo

*Clle(lllal' Blalll(el Blll‘gel' " 19 (GF Option)

Local beef wrapped with caramelized cheddar & bacon

Veggie Bea“ Blll'ger - 21 (V/GF Option)

VT Bean Craft patty served with lettuce & tomato

*Mlo Ma“siield B“rger - 23 (GF Option)

Local beef, Pork, Bacon, Blue cheese & sautéed onions

Tne sicilia“ - 16 (Veg/GF Option)

Roasted peppers, pesto mozzarella

Bﬂml)illi - 16 (Veg/GF Option)

Traditional grilled cheese & tomato add Bacon +3

BI.T - 16 (DF/GF Option)

Applewood smoked bacon

Gri“ﬂd veggie sanGWicn - 16 (Veg/GF Option)

Mushrooms, roasted peppers, onions, tomato & goat cheese

*PESIO Gl‘illeﬂ Cllitkell - 18 (Veg/GF Option)

Mozzarella, Pesto & Bruschetta

*Cni‘:ke“ Cl“b - 19 (GF Option)

Chicken Breast, Bacon, Lettuce & tomato

*Clliﬂ(ell COl'(lell Ble“ - 19 (GF Option)

Fried Chicken Breast, Swiss cheese & pork

Salllloll BI.T - 19 (DF/GF Option)

Grilled Salmon, Bacon, Lettuce & Tomato

B“lld ! 0“r B“n Gluten Free bun +2

Step 1 - Pick Your “Patty”

*Beef Burger - 16

*Chicken Breast - 17

*Turkey Burger - 17
Salmon Burger - 20

Step 2 - Load It Up!!

Cheddar or American or Swiss or Mozzarella are on us!

Goat or Crumbled Blue Cheese +3

Tomato or Raw Onion +2

Fried Egg +3

Bacon or Pork Loin or Sauteed Mushrooms or Sauteed Onions +3

Step 3 - Enjoy Your Perfectly Crafted Masterpiece!

*B“iialo Chitken wrap - 18 (Veg/GF Option)

Fried Chicken with buffalo sauce & blue cheese

*Clliﬂ(ell CﬂﬂSﬂl‘ Wl'all - 18 (Veg/GF Option)

Grilled Chicken, Parmigiana, Romaine

*Tarragon Chicken Salad Wrap - 18 «: o,

Cranberry Tarragon Mayonnaise

Clleesel)lll‘gel' Wl‘ﬂl] - 18 (GF Option)

Local beef rolled with fries, greens and your choice of cheese

Rellllﬂll Sall(lWiCll - 19 (GF Option)

NY Corned beef brisket, sauerkraut, Swiss Cheese & dressing

PASTA

Make any pasta entree a “3_Course Dinner” for an additional $12.00 - includes side salad or small soup, Garlic Bread & Pasta Selection

Add Chicken+6 or Shrimp+8 or Salmon +9 to any pasta

*Pollo l’0lll0(l01'0 - 26 (DF/GF Option)

Chicken, Tomatoes, Basil

Tl'a(liliﬂllal MaC & Clleese - 21 (GF Option)
Blend of Local Cheeses

Alil'e(lﬂ - 24 (GF Option)

Broccoli & Pancetta

*pollo Hore“““ef 26 (GF Option)

Chicken, Spinach, Cream Sauce (Tomato)

Ala vodka - 24 (GF Option)

Pancetta, Onions, Pink Vodka Cream Sauce

Please note that we offer a 3.9% Non-Cash Adjustment built into all pricing. Any purchase
made with a debit / credit card will receive a non-cash adjustment which will be displayed
on your receipt.

Prices listed do not include taxes  20% Gratuity will be added to parties of 6 or more

ClaSSil: - 21 (V/DF/GF Option)
Choice of Garlic & Oil or Marinara

Ala PeSlﬂ - 20 (DF/GF Option)

Pesto Cream Sauce

(Garlic Butter)

*Ca"""lara - 24 (GF Option)

Pancetta, Peas, Parmigiana Romano

~ Substitute Gluten Free Pasta +2

PaSla & Mealha“s - 26 (GF Option)

“Comfy Favorite” with Marinara

Bllﬁﬂlo or BBQ Clli(:l(ell MaC & Clleese - 25 (GF Option)
Blend of Local Cheese topped with Buffalo Chicken

Pl‘illlavel‘a - 20 (V/DF/GF Option)

Vegetables, Marinara Sauce

Shrimp Marinara or Scampi or “Fra Diavolo” - 29 : ...,

(Tomato Hot & Spicy)

Ala Mal'e " 30 (DF/GF Option)

Salmon, Vegetables, Lemon

Vermont Department of Health ADVISORY
*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.

GF=Gluten Free V=Vegan VEG =Vegetarian DF = Dairy Free
Please inform our staff of food allergies or preferences so we can personalize your dining.
We are proudly 100% Peanut / Tree Nut Free




ENTREEY

Make any entree a “3_Course Dinner” for an additional $12.00 - includes side salad or small soup, Garlic Bread & entree Selection Add
Chicken+6 or Shrimp+8 or Salmon +9 to any entree ~ Substitute Gluten Free Pasta +2

*Clli(:l(ell Mal‘sala =25 (DF/GF Option)

*Marinated Steak Tips - 29 -,

Mushrooms, Shallots, Marsala Wine, Spinach over pasta Onions, Peppers, Tomato over rice

*ClliCl(ﬂll Pal‘migialla -24 (GF Option)

Marinara Sauce, Mozzarella over pasta

*Clli(:l(ell Picalla =24 (GF/DF)

Lemon & Wine Sauce, Capers over rice

*]llles Sleak - 20 (GF/DF)

8oz Filet, potato, vegetable

*Steak au Poivre - 32

8oz Filet, Peppercorn, Mushroom, Potato

Pa“ Seal’ed Salml)ll - 29 (GF/DF)

Fried breast strips with fries & dipping sauce Citrus Wine sauce, Vegetables over rice

Fish & Chips - 25

Fried haddock, Fries, Tartar Sauce

American Mixed Grill - 32
Grilled Steak Tips, Shrimp, Chicken over rice

Reiillahle - 4.5 (Hot or Iced)

Jules Artisan Coffee Regular or Decaf

Artisan Herbal Tea Selection
Cold Brew Iced

Fresh Brewed Iced Tea
Lemonade

Arnold Palmer Iced Tea & [emonade

Soda Coke, Diet, Sprite, Dr. Pepper,
Root Beer, Ginger ale

Specialty - 5

Hot Chocolate

VT Apple Cider Hot or Cold
Milk White or Chocolate
Bottled Sparkling Water

Assorted Juices (Large - 7)
Orange, Cranberry, Grapefruit,
Pineapple, Apple

Please note that we offer a 3.9% Non-Cash Adjustment built into all pricing. Any purchase
made with a debit / credit card will receive a non-cash adjustment which will be displayed

on your receipt.

Prices listed do not include taxes  20% Gratuity will be added to parties of 6 or more

BEVERAGES

Oat Milk +.75

Esnresso Based - 5.5 (Hot or Iced)

Doppio Romano Espresso & Lemon
Cappuccino Espresso & Foam & some Milk

Latte Espresso & Milk & some Foam

Mocktails - 8

Virgin Margarita
Lime, Orange & Lemon w/
sparkling water

Macchiato Espresso & Foam Milk
Café Ole Drip Coffee & Steamed Milk

London Fog Farl Grey Tea & Milk

Mai Tai . . Americano Espresso & Hot Water

Orange & Pineapple Juice

w/Grenadine & Bitters Cafeé Affogato Espresso & Ice Cream

Virgin Mary Chai Latte Spiced Tea & Milk

Spicy Tomato Juice &

Horseradish Dirty Chai Latte Espresso, spiced Tea & Milk

Cucumber Berry Spritzer
Cucumber, blackberries & .
lemon Latte ngl“ -14 (Hot or Iced) Oat Milk +1.50
Select 4 - Maple / Mocha / Seasonal / Vanilla /
Caramel / Traditional / Peppermint

Vermont Department of Health ADVISORY
*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.

GF=Gluten Free V=Vegan VEG =Vegetarian DF = Dairy Free
Please inform our staff of food allergies or preferences so we can personalize your dining.
We are proudly 100% Peanut / Tree Nut Free




BAR SELECTIONY

DRAFTS -7

Fiddlehead IPA

- Shelburne, VT -ABV 6.2 %

Switchback Ale

- Burlington, VT ~ABV 5.0 %

Woodchuck Hard Cider

- Middlebury, VT -ABV 5.5 %

Seasonal Selection

WHITE WINES
Prosecco ra Marca - meviso, 1ty

(Delicately sweet & dry)

glass 12 bottle 34
Pinot Grigio Barone Fini - ao naige, wary

(Dry & Versatile)

glass 14 bottle 35

- ask your server (Price may Vary)

CANS / BOTTLES

Cllal'(lonllay J. LOhr - Monterey, cA

(Citrus & Oaky)

glass 14 bottle 35

Michelob Ulira - 5

- United States — ABV 4.2 %

Corona Extra - 5
- Mexico -~ ABV 4.6 %

Tero Gravity GTeen State Lager - 6.5
-Burlington, VT — ABV 4.9 %

von Trapp Helles - 7

- Stowe, VT — ABV 4.9 %

Sauvignon Blanc wnitenaven

(Dry & Citrus) - Marlborough, New Zealand

glass 16 bottle 40
Riesling cnateau st. Michelle - woodinvine, wa

(Dry, Crisp & Fruity)

glass 12 bottle 32

ROS€ siemari - ragusa, vy
(Light, Ruby Red & Strawberry Bouquet)

glass 12 bottle 32

Heady Topper IPA - 8.5

- Stowe, VT — ABV 8%

Non-Alcoholic

sam Adams Just the Haze - 5
- Boston Beer Company, MA

Wine - 16

Mim”sa - 16 Enjoy our Prosecco with any 4 juices
Bloody Variations - 18

Four of our top selling Bloody Mary’s
Bloody Mary (vodka) / Bloody Southern Bell (Vodka)

Mal'ga"la - 18 Four samples of our house made favorites

Traditional / Electric Blue / Cranberry / Strawberry

BAR FLIGHTS

Select any 4 of our wines

Bloody Marianna (Bourbon) / Bloody Maria (Tequila)

RED WINES
Paso Robles rirestone

(Plum / Berries / Fennel Seed) - Santa Ynez Valley, (A
glass14 Dbottle 35

Cabernet Sauvignon 75

(Bold / Berries) - Napa Valley, (A
glass 16 Dbottle 40 *+2021 Winner*

Merlot 14 nands — Prosser, WA

(Dark & Earthy)

glass 12 Dbottle 32
Pinot Noir css — Mendocino, CA

(Full Body / Raspberry Notes)
glass 14 bottle 35

Clliallli Quercetto - tuscany, 1taly

(Ruby Red / Cherry Notes)

glass 14 Dbottle 35

SIGNATURE COCKTAILY

Always serving premium level

oOriginal Bloody Mary - 12
JULES “Queen” Mary - 20

Shrimp, Lemon, Egg. Celery, Olives, Pickles, Tomato, Bacon

Traditional Margarita - 12

Frozen or On the Rocks

Mimosa - 12

Choice of juice
Sangria - 12
The Maple Leai - 14

Bourbon, Maple Syrup, Lemon, Cinnamon

On the Green - 14

Vodka, Peach, Melon, Pineapple

Mt. Mansiield Sunrise - 14

Vodka, Orange, Cranberry

Espresso Martini - 14

Vodka, Kahlua, Espresso

JULES Blueberry Cran Margarita - 14

Tequila, Orange, Blueberry, Lime, Cranberry, Lemon

Please note that we offer a 3.9% Non-Cash Adjustment built into all pricing. Any purchase
made with a debit / credit card will receive a non-cash adjustment which will be displayed
on your receipt.

Prices listed do not include taxes  20% Gratuity will be added to parties of 6 or more

Vermont Department of Health ADVISORY
*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.

GF=Gluten Free V=Vegan VEG =Vegetarian DF = Dairy Free
Please inform our staff of food allergies or preferences so we can personalize your dining.
We are proudly 100% Peanut / Tree Nut Free




