
Local Caprese Salad 13
Local Fresh Mozzarella, Pete’s Organic
Heirloom Tomatoes, with Pesto and Balsamic
Reduction

Mixed Greens 9
Pete’s Organic Mixed Greens with Shaved
Asparagus and House Herb Vinaigrette

Grilled Caesar Salad 9
Grilled Romaine Hearts with
Asiago Crostini

Malpeque Oysters 18
6 Oysters Served with Lemon and Mignonette
Sauce

House Cured Salmon 14
Served with Toast Points and Crème Fraiche

Veal Sweetbreads 15
Fresh Pasta with Seared Veal Sweetbreads &
Mushrooms

AppetizersSalads

Soups
New England Clam Chowder 8

French Onion with Cabot Cheddar and Swiss Cheese 8

Chilled Cucumber Soup 8
Entrees

With House made Sour Cream and Fresh Fennel Greens

Vegetable Strudel 18
Mushrooms & Leeks in Phylo Dough served with Thyme Carrot Puree
Consuming Raw or undercooked meats, poultry, eggs & shellfish may pose certain health risks

Black and White Lobster Ravioli 16
Served with Pernod Sauce & Fried Basil

Surf and Turf 35
Grilled 8oz Filet & Stuffed Shrimp, Mashed Potatoes and Summer Vegetables

Pecan & Rosemary Seared Scallops 25
Accompanied with Wild Rice Pilaf & Asparagus

Kansas City Veal Oscar 36
Grilled 14oz Kansas City Veal Chop topped with Crabmeat, Hollandaise & Asparagus

Ostrich Steak 27
Seared 8oz Ostrich Steak with French Fries & Pete’s Organic Mixed Greens

Stuffed Chicken Breast 19
Spinach & Mozzarella stuffed Chicken Breast, Roasted Red Pepper Risotto cake & Summer
Vegetable.
T-Bone Steak 36
Grilled 16oz T-Bone Steak with Cippolini Onions, Mashed Potatoes & Mushroom Marsala
Sauce.

Ahi Tuna 26
Pink Peppercorn Crusted Tuna with Cajun Fingerling Potatoes & Proscuitto Wrapped
Asparagus.

On the Mountain Rd. Stowe 802-253-7355
Reservations also on line

www.winfieldsbistro.com


