
Your breakfast at Jeff’s
is freshly prepared by our chefs using

local products and farm direct produce
when possible, and is always made to order

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions

Sides: bacon, ham, sausage, veggie sausage, fresh fruit, yogurt, granola (gf),
freshly baked muffin, home fries

Savory Dutch Pancake 12
shredded potato, onion, bacon, Cabot cheddar cheese,

served with a side of sour cream

Sweet Dutch Pancake 12
apple, cinnamon and brown sugar

Buttermilk Pancakes 9.50
served with butter, Vermont maple syrup and

choice of blueberry or strawberry compote and home fries

Belgian Waffle 9.50
served with butter, Vermont maple syrup and

choice of blueberry or strawberry compote and home fries

Two Farm Fresh Eggs 11
any style with choice of bacon, sausage or ham

served with toast and home fries

Classic French Toast 9.50
Vermont maple syrup, butter, cinnamon sugar

and home fries

Crabcake Benedict 19
two poached eggs, fresh crab cake under

a lobster hollandaise on top of a toasted english muffin
Traditional Eggs Benedict       12

Three Egg Omelet of the Day
ask your server for today’s chef’s choice served

with toast and home fries

Banana Split Yogurt Boat 8
topped with chocolate sauce and whipped cream or

fresh berries and granola (gf)

Breakfast Sandwich 8
your choice of bacon or ham, an egg made to order, Cabot

cheddar on an english muffin served with home fries



Your dinner at Jeff’s
is freshly prepared by our chefs using

local, farm direct produce when possible,
and is always made to order

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions

a 20% gratuity may be added for parties of six or more and to all coupons 

Soups
Jeff’s Clam Chowder

8bowl6cup

Soup du Jour 6bowl4cup

Add to any salad  7
grilled or chilled chicken
grilled or chilled shrimp

grilled salmon

Salads
Jeff’s Chef 16
shrimp, chicken, hard-boiled egg, shredded
Cabot cheddar, tomato, carrot, red onion
and croutons on greens

Caesar 10
romaine lettuce, shredded Parmesan,
tossed in our house made Caesar dressing
with croutons and a lemon wedge
(Add: anchovies  2)

Garden Salad 8
greens, tomato, carrot, red onion
and croutons

BLT 13
warm bacon, Cabot cheddar, greens,
roasted marinated tomatoes and croutons

Spinach 13
baby spinach, artichoke hearts, marinated
tomatoes, chopped pecans and
MAPLEBROOK farm feta cheese

Starters

Shrimp Cocktail 12
seven chilled shrimp served with
cocktail sauce and a lemon wedge

P.E.I. Mussels 13
simmered in white wine, garlic and
a touch of cream with scallions

Bacon Wrapped Scallops 18
drizzled with Vermont maple syrup

Escargot 12
baked with garlic butter, Cabot
cheddar cheese and served with
garlic bread

Artichoke and Parmesan Dip 10
with house cut and baked pita chips
(add Crab Meat 2)

Sweet Potato Fries 7
served with maple mustard sauce
for dipping

Buffalo or BBQ Chicken Bites 11
fresh and tender hand-cut chicken
tossed in spicy Buffalo or Richard’s
Vermont Made BBQ sauce served
with bleu cheese or ranch

Oysters on the Half Shell 15
one half dozen served with cocktail sauce



The Main Course

served with choice of garlic mashed potato, french fries, rice or vegetable

Land

Boissoneault Beef Burger 16
half pound burger served with lettuce, tomato,
red onion and your  choice of two toppings:
Cabot cheddar, Boucher Blue, caramelized
onions, sautéed mushrooms or bacon

23Stuffed Chicken
MAPLEBROOK farm feta cheese, spinach
and roasted, marinated tomatoes

22Grilled Top Sirloin (8oz)
grilled and topped with a bourbon
demi-glace and sautéed mushrooms

32Filet Mignon (8oz)
pan seared and slow roasted, topped
with Boucher Bleu cheese and carmelized
onions

Lobster Linguine 28
lobster, scallops, and shrimp with
basil in a lemon, garlic butter sauce

Scallop Sage Alfredo 28
scallops, sage and garlic in a creamy
parmesan sauce

5 Spice Ahi Tuna 26
pan seared with Chinese five spice,
chilled peanut noodles tossed with
scallion, bell pepper, hoisin and sriracha

Vegetable Pasta 18
assorted fresh vegetables tossed with
your  choice of house made pesto or
marinara sauce 
(Add: fish, chicken or shrimp  7)

Beef Bolognese 21
Boissoneault ground beef sautéed with
carrot, onion, garlic and red wine -
simmered in house marinara with a
touch of cream

Lobster Mac & Cheese 20
lobster meat in a house cheddar cheese
sauce with penne pasta and topped
with bread crumbs

** all dishes can be created as vegetarian **

Pasta
served with choice of garlic mashed potato,

french fries, rice or vegetable

Sea

Southwestern Swordfish 26
blackened and topped with black
bean salsa and guacamole

Pecan Crusted Salmon 25
sweet pecan crust, baked and topped
with a maple mustard sauce

your choice of roasted red pepper
aioli, roasted garlic lemon aioli, or
mango jalapeno tartar sauce
Try it blackened!

24Grilled Salmon or Tuna
26Grilled Swordfish

served with cole slaw and tartar sauce
Fried Sea Scallops 26

Fried Haddock or Shrimp 23

Baked Stuffed
Haddock or Shrimp 24
stuffed with crabmeat and topped with a
roasted garlic lemon aioli

Baked Sea Scallops 26
topped with house seasoned Ritz crackers
and a roasted garlic lemon aioli



Your dinner at Jeff’s
is freshly prepared by our chefs using

local products and farm direct produce
when possible, and is always made to order

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions

a 20% gratuity may be added for parties of six or more and to all coupons 

Soups
Bacon Clam Chowder

8bowl6cup

Soup du Jour 6bowl4cup

Starters

Shrimp Cocktail 12
seven chilled shrimp served with
cocktail sauce and a lemon wedge

Bacon Wrapped Scallops 18
drizzled with Vermont maple syrup

Escargot 13
baked with garlic butter, Cabot
cheddar cheese and served with
garlic bread

Artichoke and Parmesan Dip 10
served with house cut, grilled pita chips

Sweet Potato Fries 7
served with maple mustard sauce
for dipping

Chicken Wings 11
crispy fried chicken wings with your
choice of buffalo, bbq or blueberry glaze
served with bleu cheese or ranch

Calamari 13
battered calamari rings fried and
topped with banana peppers, capers,
a drizzle of balsamic reduction, and
a side of roasted red pepper aioli

Oysters on the Half Shell 15
one half dozen served with cocktail sauce
(while they last!)

Salads

Caesar 10
romaine lettuce, shredded parmesan,
tossed in our house made Caesar dressing
with croutons and a lemon wedge
(Add: anchovies  2)

Garden Salad 8
greens, tomato, carrot, red onion
and croutons

Spinach 13
baby spinach, candied nuts, chevre,
roasted beets with our maple balsamic
vinaigrette

Add to any salad

grilled chicken
grilled shrimp
grilled salmon
sirloin tips

8
8

10
10



The Main Course

Boissoneault Farm Burger 14
local beef served with Cabot cheddar, lettuce, tomato, red onion (add: sautéed mushrooms
or bacon  $1.50) served with fries

36Filet Mignon
filet with gorgonzola cream sauce served with garlic mashed potatoes, fried leeks
and the vegetable of the day

Seafood Pasta 28
lobster, scallops, and shrimp with basil in a lemon, garlic butter sauce

5 Spice Ahi Tuna 26
pan seared with Chinese five spice, chilled peanut noodles tossed with chives,
bell pepper and a sriracha drizzle

Vegetable Pasta 18
onion, mushroom, peppers, baby spinach tossed with house made marinara sauce
and gluten free pasta
(Add: sirloin tips or salmon  10, chicken or shrimp  8)

Lobster Mac & Cheese 22
lobster knuckle and claw meat in a house cheddar and parmesan cheese sauce with
penne pasta, topped with bread crumbs

Pecan Crusted Salmon 25
Faroe Island salmon with a sweet pecan crust, baked and topped with a maple
mustard sauce served with sweet potato fries and the vegetable of the day

garlic butter, garlic lemon aioli served with rice and the vegetable of the day
26Grilled Swordfish

Baked Stuffed Haddock 24
stuffed with crabmeat and topped with a roasted garlic lemon aioli served with garlic
mashed potatoes and the vegetable of the day

Pan Seared Sea Scallops 28
pan seared scallops with roasted garlic and chive risotto, a port wine reduction
served with the vegetable of the day

Roasted Chicken 28
oven roasted, bone-in chicken breast, with white bean, chorizo, lobster ragu
served with the vegetable of the day

30Steak Frites
12oz NY Strip steak with truffle fries, garlic butter served with a side salad



Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions

Kid’s Menu
kid’s meals include a drink and a scoop of ice cream - all for $10

Chicken Tenders
served with fries and ranch dressing

Cheeseburger
cooked well done with Cabot cheddar cheese served with fries

Fishsticks
house made fried haddock fish sticks served with fries

Kid’s Pasta
Cabot cheddar cheese sauce and breadcrumbs OR

house made marinara with penne or gluten free pasta



Wine List

Sparkling Glass Bottle

Zardetto Prosecco - Italy
Elegant sparkler with notes of pear and peach

9

35Sommariva Sparkling Rosé - Italy
Vibrant bubbles, dry with strawberry notes, organic

60Schramsberg “Mirabelle” Brut - Napa, CA
Bright bubbles, crisp acidity, vibrant green apple

112Perrier-Jouët Grand Brut Champagne - France
Classic Champagne fine bubbles and complex aromatics

White and Rosé Glass Bottle

Charles & Charles Rosé - Columbia Valley, WA
Ripe fruit flavors of strawberry & watermelon with a
dry, mineral finish

9 33

Pizzolato Pinot Grigio - Veneto, Italy
Citrusy aromas, sweet almonds, light bodied and smooth, organic

8 29

50Jermann Pinot Grigio - Friuli, Italy
Dry and velvety with a full and fruity finish

The Crossing Sauvignon Blanc - New Zealand
Lively lime & grapefruit, with a bouquet of kiwi,
refreshing long finish

10 37

45Hall Sauvignon Blanc - Napa, California
Ripe ruby red grapefruit, passionfruit and lychee with a crispy finish

63Domaine Paul Prieur Sancerre - Loire, France
Classic herbaceous notes bursting with zesty citrus and fresh lime

Wente Chardonnay - Livermore Valley, California
Creamy lemon, citrus rind, green apples, medium
bodies with bright acidity

10 37

Robert Talbott “Kali Hart” Chardonnay - Monterey, California
Citrus aromas and flavors with a clean, dry finish

15 42



Seaglass Pinot Noir - Santa Barbara, California
Bright cherry notes, earthy undertones and a clean finish

10 37

Etude “Lyric” Pinot Noir - Sonoma, California
Silky notes of red cherries, cola, chocolate & smoky oak

13 50

La Crema Pinot Noir - Sonoma, California
Pomegranate and sweet tobacco, exotic spice, smooth finish

52

Domaine A&P de Villaine, Bourgogne - Burgundy, France
Expressive red cherry, delicate tannins & spice, organic

96

Bodegas Nieto Senetiner, Camila Malbec - Mendoza, Argentina
Brilliant flower aromas, soft tannins & long finish, organic

8 29

Sagelands Cabernet Sauvignon -  Columbia Valley, Washington
Loads of fruit with a rich, wild berry character and
a lingering finish

9 33

Bonanza by the Wagner Family - California
Dark berries, vanilla and toasty bread with silky tannins

11 41

Daniel Cohn, Bella Cosa Cabernet Sauvignon - North Coast, California

Rich, velvety and complex, bold raspberry finish

54

Frei Brothers Reserve Cabernet Sauvignon - Alexander Valley, California
Blackberry, raspberry, cedar & tabacco, velvety tannins

65

Rombauer Cabernet Sauvignon - Napa, California
Expressive notes of bright cherry, hints of violets,
spice and toast, classic

110

Chateau Bellevue, Lussac Saint Émilion - Bordeaux, France
Age worthy & elegant, lush with mineral backbone, organic

60

Domaine du Vieux Lazaret Châteauneauf-du-Pape Rouge - Rhône, France
Intense ruby with hints of red roses, black pepper
spice, silky long tannins

90

Orin Swift, Abstract Red Blend - California
Bold, rich notes of dark plums & ripe strawberry, licorice finish

75

Red Glass Bottle

Charles Smith Kung fu Girl Riesling - Columbia Valley, Washington
Mouthwatering, citrus blossom and white peach,
delightful crisp finish

9 33

Louis Jadot Pouilly-Fuissé - Burgundy, France
Fresh apples, honey & white flowers, elegant and
rich flavors of tasted nuts

64

Heitz Chardonnay - Napa, California
Vanilla & lemon flavors, elegant toasty notes, crisp
and balanced, organic

63

White and Rosé Glass Bottle
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