RESTAURANT

Locally sourced..

Thoughtfully prepared..

Attentively served..

19 Village Lodge Road
802-297-9200
verdestratton@gmail.com
www.verdevt.com
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COCKTAILS

ABSINTHE
Made in traditional method of Bell Epoque, France, absinthe was previously
banned in the United States for its hallucinogenic reputation as a result of
the herbal root Wormwood. 1t was reintroduced in the 1990’s in a milder
form and is prepared by slowly dripping ice water over a flaming sugar
cube dissolving it into the absinthe releasing subtleties that are otherwise

MAKE YOUR OWN MULE -
Maine root ginger beer, with your choice of liquor

(bourbon, Trish whiskey, vodka, gin tequila, rum)

ESPRESSO MARTINI 17

Vanilla vodka, VT perc liqueur, veal espresso

BOURBON & BEER BREEZE 18

Pimm’s, sage, orange, honey, bourbon, pale ale

BASIL GIMLET 15

Bombay, lime juice, muddled basil, served up

GIN & GINGER 16

Barr Hill, spicy ginger ['Lquew, lemon, Tazo tea

APEROL SPRITZ %

A classic Italian aperitif... prosecco, aperol, orange twist

muted in this anise flavored herbal liquor.
Enjoy as an aperitif or digestivo.

MEZCALITA TROPICAL 17

Blood orange, passion fruit, Bahnez mezcal, Aleppo rim

GOOD EVENING AMIGOS 18

Casamigos, ja[apeno, grapefmit, lime, agave

NOT YOUR AVERAGE SUMMER PUNCH 16

Rum, tequi[a, white peach, guava, pineapp le, ginger

VERDE MARGARITA 16
Reposado, Cointreau, agave, lime... have it classic or:

Spicy /Blood Orange/ Pineapple / Passion fruit/ Guava

LAVENDER CUCUMBER COLLINS 16

Silo vodka, ﬁesh citrus, lavender, créme diviolette

BLUEBERRY MOJITO 17

Rum, house- grown mint, muddled limes & blueberries,




LOCAL & IMPORTED BEER & CIDER & SELTZER

*Listed in order from light to heavy according to ABV*

HEINEKEN ZERO N/A

BUD LIGHT

MICHELOB ULTRA

CORONA

OMISSTION LAGER 4.6% ABV (GF)

LOST NATION PILSNER 4.8% ABV

PEAK ORGANIC NUT BROWN ALE 4.8% ABV

WHITE CLAW- MANGO 5% ABV

CITIZENS CIDER “UNIFIED PRESS” 5% ABV

CITIZEN'S CIDER “DIRTY MAYOR” 5% ABV

STELLA ARTOIS BELGIAN LAGER 5% ABV

LONG TRAIL ALE 5% ABV

6

MAYFLOWER PORTER 5.2% ABV

CASHMERE HOODIE PALE ALE 5.3% ABV

WETHENSTEPHANER HEFEWEIZEN 5.4% ABV

BENNINGTON BLUEBERRY WHEAT ALE 5.5% ABV

MOSAIC 1PA, LOST NATION, 5.5% ABV

GUNNER’S DAUGHTER STOUT 5.5% ABV

SWITCHBACK ALE RED-AMBER 7% ABV

UPPER PASS “FIRST DROP” 1PA 5.9% ABV

WHETSTONE “HAZY DIPA” 7.9% ABV

FOCAL BANGER 1PA, ALCHEMIST 7% ABV

MAINE BEER CO “LUNCH” IPA.7 % ABV 14.90Z

10

10

10

10

10

14
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RESTAURANT

CHILLED MAINE OYSTERS: Lemon, atomic horseradish, cocktail sauce, app[e mignonette. Vs dozen-18 / ﬁ{“ dozen- 33

KING CRAB LEGS: Simply prepared with lemon & drawn butter Yo pound-32 / full pound- 6o

SHRIMP COCKTAIL 21

Atomic horseradish cocktail sauce & lemon served with chef’s accoutrements

CHEESE & CHARCUTERIE 24
Cheese- Jasper Hill Harbison, Bailey Hazen Blue, Shelburne 1yr. Cheddar
Meats- Hot Salami, Serrano Ham, House Made Pork P4té

WEDGE SALAD: Baby iceberg, tomato, crispy pork belly lardon, avocado, tahini ranch, 6-minute egg 16

MEDITERRANEAN GREENS: Cucumber, tomato, red onion, feta, peppadews, kalamatas, honey thyme vinaigrette 15

ORGANIC KALE CAESAR: Cortland apple, parmesan reggiano, fried garlic crumbs 15
SEASONALLY INSPIRED SOUP OF TODAY 14
GRILLED GREEK HALLOUMI: Eggplant milanese, heirloom tomato, mixed greens, balsamic, tahini 17
ROMAN JEWISH ARTICHOKE: Crispy fried, preserved lemon-garlic aioli, truffle salt 17
CANADIAN BLACK MUSSELS: Ginger inﬁ(sed cider, café de paris butter, toasted sourdough baguette 18

NEW ZEALAND LAMB LOLLI CHOPS: Coffee zatar dry rub, mint yogurt panna cotta, bromley farms micro salad 20

FOR THE KIDS

Steak Tips / Grilled Chicken / Kid’s Pizza / Grilled Salmon / Pasta with butter or marinara




MAIN COURSE

HUDSON VALLEY STEELHEAD TROUT 29
Sautéed kale, roasted ﬁnger[ings, sugar snap peas, saﬁ:ron hollandaise, Bromley farm pea tendrils

SEARED BLUEFIN TUNA 4

Furikake sushi rice, sliced avocado, cucumber sesame salad, sweet potato, ponzu, wasabi aioli

MISTY KNOLL STATLER CHICKEN BREAST 29

Meyer lemon verbena g[ace, tmﬁqe mascarpone po[enta, sautéed summer vegetab le, Brom[ey farm greens

PRIME CREEKSTONE RANCH FILET “OSCAR” 44

Grilled garlic broceolini, rosemary smoked salt, créme fvaiche leele whipped potato, crabmeat béarnaise.

GARGANELLE BOLOGNESE 30
San Marzano tomato ragout, Boyden farm beef, ground veal,

local ltalian sausage, basil oil, parmesan reggiano, map lebrook ricotta

BISON HANGER STEAK FRITES 32
Grilled asparagus, roasted garﬁc, red wine bordelaise

VERDE BURGER 24
Boyden farm house ground blend, trujﬂe cheddar, pick[e ﬁ'ied onions, bacon Jam, garﬁc aioli, bibb lettuce

MAINE LOBSTER ROLL MKT
Chilled, loaded and [ighﬂy dressed... or served warm dipped in butter

SIDES & SHARES- 11

Shishito Peppers Sauteed Wild Mushroom
Truffle Pomme Frites Roasted Garlic Broccolini
Créme Fraiche & Leek Whipped Potato Sauteed Summer Vegetables

Consuming raw or undercooked meat, fish or shellfish may increase risk of food borne illness,
especially if you have certain medical conditions.



20 % GRATUITY MAY BE ADDED TO PARTIES OF 6 OR MORE
WINES BY THE GLAS S
*Ask about our rotating Staff Picks of the week

BUBBLES ROSE
Prosecco, Maschio, Treviso, Italy, 187ml 14 Minimalist, Mendoza, Argentina 12/ 46
Veuve du Vernay Brut Rosé, France 14 B&G “Tourmaline” Provence, France 14 / 54
Rosé Champagne, Moet, France, 187ml 24 Miraval, Cote de Provence, France 16/ 62
Brut, Mumm Napa, “Prestige,” Ca 187m 22 Withers, California, 2017 17/ 66
WHITE
Gruner Veltliner, Von Kisel, Austria 14 [54

Dry white expressing notes of white pepper, herbs, lime. Pevfect for oysters!

Dough Chardonnay, North Coast, CA 15/ 58
Buttery chardonnay, [ight[y oaked, with lush viscosity

Sancerre, Domaine Cherrier, France 18/ 70
Clean, crisp sauvignon blanc with bvight acidity... excellent food pairing wine

Pinot Grigio, Borgo Molino, Veneto, ltaly 13 /50
Dry & ﬂ'mty expressing stone fmit and balanced acidity

Stoneleigh Sauvignon Blanc, Marlborough, NZ 15/ 58
Reﬁned, e[egant & bvight with tropica[ notes, and grassy herbal aromas

RED
Terve La Custodia, “Collezione,” Colli Martani Rosso, DOCG, Umbria, ltaly 16/ 58
Structured Sangiovese blend balanced ’oy Sagrantino & Merlot

Pinot Noir, “Lyric,” by Etude, Santa Barbara, CA 16/ 62
Fruit fovwavd, balanced acidi’ty, Ungeving ligh’t tannins

Malbec, La Posta, “Pizzella,” Mendoza, Argentina 15 /58

Full bodied, hints of cocoa nib, ripe plum, & smoke... a voluptuous wine

Cabernet, Vina Robles, Paso Robles, CA 16/ 62

Great summer cabernet with medium tanins, and big ﬁfuit

Barbaresco, “La Casa In Collina” DOCG, Htaly 21/ 80
Known as the “King of ltalian Wine” ... complex, with contrast of tannin, acidity & ripe fruit



RESTAURANT

WINE LIST




BOTTLE SELECTIONS

*Many of our bottles are also available by the g[ass with a 2 glass commitment®

SPARKLING

BIN #

#100 BORGO MOLINO, PROSECCO, EXTRA DRY TREVISO, ITALY 44
#101 DOMAINE CARNEROS, BRUT, NAPA, CA 75
#102 SCHRAMSBERG “BLANC DE NOIRS,” CA 2013 85
#103 “LES MESNIL,” GRAND CRU, CHAMPAGNE, FRANCE 88
#104 DOMAINE CARNEROS, BRUT ROSE, NAPA 90
#105 MOET & CHANDON, IMPERIAL CHAMPAGNE, FRANCE 96
#106 "ORIGIN'ELLE," FRANCOISE BEDEL, CHAMPAGNE, FRANCE 108
#107 BILLECART-SALMON, BLANC DE BLANC, GRAND CRU, CHAMPAGNE, FRANCE 120
#108 DOM PERIGNON, CHAMPAGNE, FRANCE 2009 350
#109 LOUIS ROEDERER, "CRISTAL," CHAMPAGNE, FRANCE 2009 500
#110 VEUVE CLIQUOT, YELLOW LABEL, CHAMPAGNE, FRANCE 98
#m TATTINGER, REIMS, BRUT, CHAMPAGNE, FRANCE 375ml 58
#112 VEUVE, YELLOW LABEL, CHAMPAGNE, FRANCE 375ml, 62
#113 FOREAU, VOUVRAY RESERVE, 2005, FRANCE 12

#114 FOURNY & FILS, 1ER CRU, GRANDE RESERVE BRUT CHAMPAGNE 105



#201
#202

#203

#300
#301
#302
#303
#305
#304

#306

=
4

#500
#501
#502
#503
#504
#505
#506
#507
#508
#509
#3510
#51

#512

ROSE

BARONE DI VALFORTE, CERASOLO D’ABRUZZO, ITALY 2018
WITHERS, EL DORADO, CA 2018

BARTON & GUESTIER, TOURMALINE, COTES DE PROVENCE, 2019

ITALIAN WHITE

“CIECK,” ERBALUCE, PIEDMONT 2016

VITE COLTE “AURELIANA” GAVI, 2018

POGGIO AL TESORO, VERMENTINO, TUSCANY 2017
KETTMEIR, PINOT GRIGIO, SUDITROL, ALTO ALDIGE 2018
TERRE NARDIN, PINOT GRIGIO, VENZZIE, 2018

ALOIS LAGEDER, PINOT GRIGIO, DOLOMITI 2018

CASTELLI D1JESI, "YLICE," VERDICCHIO, 2016/2017

FRENCH WHITES

TRIMBACH, RIESLING, ALSACE 2016

CHATEAU LARIBOTTE, SAUTERNES, 2016 (375ml)

PATIENT COTTAT, SANCERRE, LOIRE 2018

DOMAIN FOURNIER, SANCERRE, “LES BELLES VIGNES,” LOIRE 2018
LAVANTUREUX, PETITE CHABLIS, BURGUNDY 2015/2017

CHATEAU VITALLIS, POUILLY FUISSE, BURGUNDY 2017

DOMAINE CREUSSEROME “LUCIE” MACON- VILLAGES, 2017

LOUIS LATOUR, POUILLY FUISSE, BURGUNDY, 2017

JOSEPH DROUHIN, POUILLY FUISSE, BURGUNDY, 2018

LUCIEN CROCHET, “LA CHENE MARCHAND,” RESERVE, SANCERRE 2017
DANIEL-ETIENNE DEFAIX, CHABLIS 1ER CRU, BURGUNDY, 2005
MAISON ROCHE DE BELLENE, MERSAULT, VILLE VIGNES, BURGUNDY 2015

JEAN MARC PILLOT, “LES MASURES,” CHASSAGNE MONTRACHET

44
72

58

48
55
52
46
50
55

50

50
52
66
68
69
70
58
75
72
89
108

18

125



#400
#401
#402
#404
#405
#4006
#407
#408
#409
#410
#4M

#412

#413

#414

#415

=
4

#600
#601
#602
#603

#604

AMERICAN WHITES

RED TAIL RIDGE, RIESLING, FINGER LAKES, NY 2016

STAG'S LEAP, SAUVIGNON BLANC, NORTH COAST, CALIFORNIA 2017
ROUND POND, SAUVIGNON BLANC, RUTHERFORD CA 2017

TABLAS CREEK, “PATELIN DE TABLAS BLANC,” PASO ROBLES, CA

ORIN SWIFT, CHARDONNAY “MANNEQUIN”, CALIFORNIA 2017
CHARLES KRUG, CHARDONNAY, CARNEROS, CALIFORNIA 2017
WITHERS, CHARDONNAY, “PETER'S VINEYARD” SONOMA, CA 2017 /2018
TREFETHEN, CHARDONNAY, OAK KNOLL, NAPA, CA 2017
RUTHERFORD RANCH, CHARDONNAY, NAPA, CA

CAYMUS, “CONUNDRUM,” BLEND, CA, 2016

NEYERS, “304,” SONOMA, CA 2018

JORDAN, CHARDONNAY, NAPA, CA 2016

LORING, CHARDONNAY, KESSLER HAAK VINEYARD, SANTA RITA, CA 2017
CAKEBREAD, CHARDONNAY, NAPA, 2017

NEWTON, UNFILTERED CHARDONNAY, NAPA, CA 2015

OTHER NOTABLE REGIONS

GARZON, ALBARINO, RESERVA, URGUAY 2019

KAVAKLIDERE, CAPPADOCIA, TURKEY, 2013

CRAGGY RANGE, SAUVIGNON BLANC, MARTINBOROUGH, NZ

KIM CRAWFORD, SAUVIGNON BLANC, MARLBOROUGH, NEW ZEALAND 2018

CLOUDY BAY, SAUVIGNON BLANC, MARLBOROUGH, NEW ZEALAND 2018

48
62
74
55
72
56
75
78
60
54
72
84
90
90

16

58
54
55
56

65



#700

#701

#702

#703

#704

#705

#7006

#707

#708

#709

#710

#71

#712

#713

#714

#715

#716

ITAUAN REDS

FELSINA, CHIANTI CLASSICO RISERVA, “BERARDENGA,” TUSCANY, 2017/2018

TRAVALIGNI, GATTINARA, DOCG, PIEDMONT 2016

GIOIA DEL COLLE, PRIMITIVO, "SENATORE" PUGLIA 2015/2019

MONTE ZOVO, AMARONE DI VALPOLICELLA, DOCG 2013/2014

VILLA AMBROSIA, MONTEPULCIANO D’ ABRUZZO, DOCG 2016/2017

CAPARZO, BRUNELLO DI MONTALCINO, TUSCANY 2014/15

CASTELLI MARTINOZZI, BRUNELLO DI MONTALCINO, TUSCANY 2014

CIACCI PICCOLOMINI D’ARAGONA, BRUNELLO DI MONTALCINO, 2014/15

MASSOLINO, BAROLO, PIEDMONTE, 2015

PAULO SCAVINO, BAROLO, PIEDMONT 2015

GIGI ROSSO, BAROLO, PIEDMONT 2014

MARCHESI BISCARDO, CORVINA, VERONA, 2017

MONTE ZOVO, VALPOLICELLA RIPASSO SUPERIORE, DOCG, 2017

BORGO SCOPETO, SUPER TUSCAN, BORGONERO, TUSCANY 2015

ANTNORI “TIGNANELLO,” SUPER TUSCAN, TUSCANY 2014/ 2015

BOLGHERI, “SASSICAIA,” TENUTA SAN GUIDO, TUSCANY 2016

BAROLO, LUIGI ODDERO, “SPECOLA,” PIEDMONTE, 1TALY, 2009

75

68

66

96

48

92

18

142

98

106

14

55

78

68

258

475

212



AMERICAN REDS

BIN #

#800 ORIN SWIFT, “8 YEARS IN THE DESERT,” SYRAH BLEND, CA, 2018 98
#801  RIDGE, “3 VALLEYS,” ZINFANDEL BLEND, SONOMA, 2018 57
#802  UPROOT, GRENACHE, SANTA YNEZ VALLEY, CA 2013 76
#803  PATRICIA GREENE, PINOT NOIR, RESERVE, OREGON, 2018/ 2019 69
#804  KEN WRIGHT, (ROTATING VINEYARD SELECTION), OREGON 2017 18
#805  FOUR GRACES, WILLAMETTE VALLEY, OREGON, 2016 58
#806 ~ DOMAINE DROUHIN, PINOT NOIR, DUNDEE HILLS, OREGON, 2016 85
#807  WITHERS, PINOT NOIR, "CHARLES VINEYARD," ANDERSON VALLEY, CA 2015/ 2016 86
#808  BELLE GLOS, PINOT NOIR, “LAS ALTURAS,” SANTA LUCIA, CA, 2017 94
#809 FLOWERS, PINOT NOIR, SONOMA COAST, 2017 / 2018 104
#811 BEAR FLAG, ZINFANDEL, SONOMA, CA, 2016 58
#812 TURLEY ZINFANDEL, “STEACY RANCH,” NAPA, CA, 2017/ 2018 97
#813 ORIN SWIFT, BLEND, "ABSTRACT," CA 2019 82
#814  WITHERS, “RUBEN,” MOURVEDRE BLEND, SANTA ROSA, CA 2016 89
#8153  WITHERS, “MR. BURGESS,” SYRAH BLEND, SANTA ROSA, CA 2016 102
#816 OWEN ROE, “EX UMBRIS,” SYRAH, COLUMBIA VALLEY, WASHINGTON, 2017 52
#817  MARKHAM, MERLOT, NAPA, CA, 2016 54

#818 DUCKHORN, MERLOT, NAPA, CA, 2016 n8



#819

#820

#821

#822

#823

#825

#826

#827

#828

#829

#830

#831

#833

#834

#835

AMERICAN REDS CONTINUED

SHELBURNE VINEYARDS, MARQUETTE RESERVE, 2017, VERMONT

ROTH, CABERNET, ALEXANDER VALLEY, CA, 2016

65

78

CHATEAU STE. MICHELLE, CABERNET, “CANOE RIDGE,” HORSE HEAVEN HILLS, WASHINGTON 2015 68

TRUCHARD, CABERNET, CARNEROS, CA 2014

HEITZ CELLAR, “TRAILSIDE” CABERNET. 2014

STAG'S LEAP CELLARS, “ARTEMIS,” NAPA, CA 2018

ORIN SWIFT "PALERMO", CABERNET, NAPA, CA, 2017/ 2018

STAGS' LEAP VINEYARD, CABERNET, NAPA, CA, 2016

JORDAN, CABERNET, ALEXNDER VALLEY, CA, 2015

FROG’S LEAP, CABERNET, RUTHERFORD, CA, 2016

ORIN SWIFT “PAPILLION,” CABERNET BLEND, NAPA, CA, 2016 /2017/ 2018

CAYMUS, CABERNET, NAPA, CA, 2018

CADE, CABERNET, HOWELL MOUNTAIN ESTATE, NAPA, CA 2016

BERINGER PRIVATE RESERVE, CABERNET, NAPA, CA, 2013

OPUS ONE, MONDAVI/ ROTHSCHILD, OAKVILLE, NAPA, 2017

75

228

n2

102

105

n5

135

125

180

250

250

600



FRENCH REDS

BIN #

#900 ALBERT BICHOT, BEAUJOLAIS, LES CHARMES, MORGON, 2018 54
#901 ETIENNE BECHERAS, CROZES-HERMITAGE, “LE PRIEURE D’ARRAS,” RHONE, 2017/ 2018 68
#902 ROBERT GIBOURG, “LE GRAND SAUSSY,” CHOREY-LES-BEAUNE, 2014 77
#903 CHATEAU DU TRIGNON, RHONE BLEND, GIGONDAS, 2015 86
#904 DOMAINE CHANTE CIGALE, CHATEAUNEUF-DU-PAPE, 2016 100
#905 DOMAINE FOURNIER, PINOT NOIR, LOIRE 2017 54
#906 MONTAGNE, “PENTIMENTO,” BORDEAUX, ST. EMILION, 2014 68
#907 GEORGE LIGNIER, GEVREY -CHAMBERTIN, COTE D’OR 2014 128
#908 MAISON ROCHE DE BELLENE, VOLNAY, VILLES VIGNES 2016 160
#909 DOMAINE HARMOND-GEOFFROY, 1ER CRU GEVREY CHAMBERTIN, BURGUNDY 2011 160
#910 CAPITAIN GAGNEROT, LODOIX1ER CRU, BURGUNDY, FRANCE 2017 18

OTHER NOTABLE REGIONS

#1000 ALTANO ATAIDE, RED BLEND, DOURO, PORTUGAL 2015 56
#1001 RECANATI, CABERNET, GALILEE, 1SRAEL, 2018 (KOSHER) 48
#1002 PENLEY “PHOENIX,” CABERNET, COONAWARRA, AUSTRALIA 2017/ 2018 60
#1003 VOLVER, TEMPERANILLO, LA MANCHA, SPAIN 2016 50
#1004 ONTANON, RIOJA, RESERVA, SPAIN 20m 68
#1005 NORTON, MALBEC, RESERVA, MENDOZA ARGENTINA 2017 60
#1006 MUGA, R10JA, RESERVA, SPAIN 2016 66
#1007 MOLLY DOOKER, “BLUE EYED BOY,” SHIRAZ, AUSTRALIA 2017 100
#1008 NOSTER, TEMPLARI, PROIRAT, SPAIN 2013 85

#1009 DON MELCHOR, CABERNET, PUENTO ALTO, CHILE, 2017 (99 POINTS JAMES SUCKLING) 228



SINGLE MALT SCOTCH

DALWHINNIE 15YR

GLENMORANGIE 10YR

GLENMORANGIE - QUINTA RUBAN PORT WOOD

GLENMORANGIE - BACALTA

GLENMORANGIE - SIGNET

OBAN 14 YR

TALISKER 10YR

ABERLOUR 12YR

BALVENIE 12YR

BALVENIE 14YR

BALVENIE 21 YR

CRAGGANMORE 12YR

23

16

20

18

52

23

24

20

20

21

50

19

GLENFIDDICH 12YR

GLENFIDDICH 14YR

GLENFIDDICH 15YR

GLENFIDDICH 18YR

GLENLIVET 12YR

GLENLIVET 15YR

MACALLAN 12YR

MACALLAN18YR

ARDBEG 10YR

ARDBEG “ULGEADAIL”

LAGAVULIN 16YR

LAPHROAIG 10YR

19

20

23

25

20

60

24

22



BUFFALO TRACE

EAGLE RARE 10YR.

ELIJAH CRAIG

BASIL HAYDEN

BOOKERS

KNOB CREEK

DON JULIO BLANCO

DON JULIO REPOSADO

DON JULIO ANEJO

DON JULIO 70TH

DON JULIO — 1942 (AVAILABILITY VARIES)

CASAMIGOS BLANCO

CASAMIGOS REPOSADO

CASAMIGOS ANEJO

BOURBON

TEQUI

18

19

25

25

45

18

19

20

13

16

13

18

22

15

BULLEIT

BULLEIT 10YR

WOODFORD RESERVE

WHISTLE PIG (VERMONT)

MAD RIVER (VERMONT)

HERRADURA BLANCO

HERRADURA REPOSADO

HERRADURA ANEJO

PATRON SILVER

CODIGO ROSA TEQUILA

XICARU SILVER MEZCAL

ILEGAL MEZCAL REPOSADO

CASAMIGOS MEZCAL

17

17

19

16

19

1%

16

20

12

15

20



