Soup f Salads Appetizers

/ French Onion Soup 8 \ /r Tomato Consommé 8 \
Wlansﬁe[c[. Breadworks & ¥ Chilled Consommé with Poached New
Cabot Swiss Cheese England Scallops I Vegetable Pearls
New England Chowder § ¢ Organic Beets 9
Clam, Corn, Bacon e Potatoes ®..  Local Baby Beets with Feta Cheese
&l Organic ®ete’s Greens
Soup du Jour 7
Daily Vegetarian Composition ’ Shrimp Cocktail 14
_ ;,7 Grilled Shrimp with European

( Frisee Salad 9 "~ Cocktail Sauce

Yon  With Grapefruit Supremes, Sunflower
Seeds & Grape Seed Oil Vinaigrette Veal Sweetbreads 14

House Made Saffron Pasta with Seared
Veal Sweetbreads eI Mushrooms

Classic Caesar Salad 9

Fresh Parmesan Reqgiano / \

Entrées

-

Vegetable Strudel 18
Mushrooms I Leeks in Phyllo Dough
Served with Thyme Carrot Purée

Misty Knoll Chicken 22
Seared Statler Chicken Breast with Wilted Baby Spinach
& Truffle Risotto

¢ Poached Organic Salmon 24
. With Sorrel Sauce &I Saffron ®otatoes

. Baked Cobia 23
»),.  Atlantic Coast Firm White Fish Served
" With Wild Rice Pilaf, Braised Fennel I Radishes

¢ MonkKfish Bouillabaisse 24
»)..  Served with Fennel, Orange I Tomato Broth

Cumin Brown Sugar Pork Loin 23
Brined Pork with Grilled Radicchio I Cabot Cheddar
Mashed Potatoes

- Roasted Rack,of Lamb 33
v, Served with Ratatouille, Fingerling Potatoes <L Rosemary Jus

14 oz Ribeye 35
Accompanied with Cipollini Onions ¢ Bleu Cheese Au Gratin

_ Grilled Soz Filet 38
) Served with Sautéed Belgian Endive < Purple Potatoes

Consuming raw or undercooked meats, poultry, eggs e shellfish may pose certain health risks



winfield’s
bhistro

i As a member of the Vermont Fresh Network, Winfield's
Bistro is committed to using as many locally grown and New England
produced foods as possible.

Each season brings a bountiful array of fresh regional produce, locally
raised poultry and meats, tasty artisan cheeses, mouthwatering seafood and
exciting new beverages.

(

) ..

/5Iﬁ';li'L"kL' Combined with Chef Christoph Wingensiefen’s innovative
Stoweflake Spa Cuisine, these healthy, exciting dishes are bountiful with
rich flavors and nutritional value.

Winfield"s Bistro—a Stowe _favorite—is renowned for Vermont's finest
cuisine, casually elegant atmosphere, award-winning wine list and
unsurpassed commitment to service. Enjoy!

Recipient of the Wine Spectator Award of Excellence since 1996
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Our Local Purveyors

Maple Leaf Farms \

Misty Knoll Chicken

Cabot Creamery

Green Mountain Coffee

Otter CreeR Brewe
Green Mountain Smokehouse K 4

L Pete’s Organic Greens
Green Mountain Distillers

Shelburne Farms Cheese

Long Trail Brewery
, Squash Valley Produce
Magic Hat Brewery
t d
Maple Brook Farms Cheese Stowe Seafoo
tchback B
Mansfield Breadworks Switchback Brewery

Vi t Butt h
\\Mansﬁe[c{@ou[t@ ermont Butter I Cheese /




