Appetizers

Soup Du Jour 54 or 5
Your Server knows all the tasty details|

Roasted Garlic & Potato Soup  $4 or §5
Creamy & delicious, a Storm Café favonte!

Spicy Steamed Mussels £10
Prince Edward Island Mussels f Zesty Chili Broth / White Wine [ Lime Juice f Ginger /
Garlic / Cilantro / Julienne Vegetables (Mo Chili? No Problem!!)

Calamari Bianco 32
Pan Seared Calarnan / Diced Tomato / Red Onion f Pepperoncing /
Mixed Greens Dressed With Balsamic Reduction

Stormy Ravioli 9

Vemnont Fresh Smoked Mozzarella snd Roasted Red Pepper Ravioli / Baby Spinach /
*Wild Mushroom / Roasted Fenmel and Eggplant Rage

Salads

Field Greens Salad $7 12 (142 size for $4 1/4)
An Assoriment of Fleld Greens / Hand Cut Vegetshles / Balsamic Vinagretie

The Storm Caesar £7 12 (12 size for §4 1/4)
Crisp Rotnaine § Garlic Croutons / Panesan § Classie Creamy Dressing

Winter Salad B8 (142 size for B4 1/2)
An Agsortment of Fleld Greens / Bacon f Gorgonzola Cheese / Caranelized
Oindons /D Anjou Pears / Walnuts / Sherry Dijon Vina grette

¥ ¥ 0dd chicken or Cajun chicken to any salad for §5
Add 5 shrimp, Capun shrimp or Local Misty Enoll Chicken for $§%%

* Fresh Local Gourmet Mushrooms from Vermont Fruitful Funsi
ftalian Oyster / Surnmear Blue Oyster / Shiifake

Please inform your server of any dietary restrictions or allergies!

The State of Waunont Department of Health Advisoy
Corraming raw maats, poulty, sealbod, shal¥s b, or sggs may s o your ek of focdbonss illmess, wpsonlly 18 you bavw catam
madical condibon




Entrees

StufTed Salmon Filet £26
Owen Baked Atlantic Salmeon Stuffed wath a House-made Crab Stuffing / Lernon Beurre Blane /
Cnlled Asparagns / Vukon Gold Mashed Potato

Pork Rib-eye $21
Pan Seared Lightly Breaded Pork Rib-eve / Roasted Red Peppers [ Baby Spinach / Shallots f Capers [
Lemon White Wine Sauce { Gnlled Asparagus/ Yokon Gold Mashed Potato

Stormy Polenta $21
Crorgonzola and Foasted Garlic Polenta / Roasted Root Vegetables / Baby Spinach /
Balsamic Reduction

(Add sa wited chicken hreast $25 Add sautéed shrimp orscallops $28)
(Vegan? Mo problem, we will leave out the cheese)

Charbroiled Sirloin 524

Charbroiled Sirloin § * Wild Mushrooms / Roasted Tomato /

Red Zinfandel Demi-glace f Roasted Cipollini Cnions f
Grilled Asparagas {/ Yukon gold Mashed Potato

Vermont Fresh Linguini and Meathalls $16
Locally Made Linguin £ Homemade Meathallsf
Traditional house-made Marnara [ Pammesan Cheese

Misty Knoll Marsala $24

Pan Seared Local Statler Chicken / ®Wild Mushrooms / Gnlled Asparagus /
Yukon Gold Mashed Potato / Shallot Marsala Cream Sauce

Penne Carbonara $18
Imported Penne Pasta / Italian Pancetta / Diced Tomatoes / Garlic / Black Pepper / Cream / Pammesan
Cheese
Ar Crigiual Sterm Cifé Faorite
Small Penne Carhonara 512
(Add sa wited chicken hreast $21 Add sautéed shrimp orscallops $24)

An 8% Grratusty may be added to parties of s or more
rurararees Etitrée split charge $3 cemerens
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