BENNINGTON

Cup $2.00 Bowl $3.00

Featuring scratch made soups geared towards Add poached chicken smoked tempeh $2.00
Vegan, Vegetarian, ethnic and regional cuisines Tofu or tuna salad to any salad

inspired by you. Our soups are made with the Kale Caesar $4.95
freshest ingredients, local and organic produce, Fresh cut Kale and dressing, built to order, with

and herbs the market allows. olive oil, lemon, anchovies and parmesan

Meal Plan Participants: your meal includes an Entrée  Bennington Cobb $7.25
with a side and fountain beverage Arugula and baby kale with avocado, baby

beets, smoked tempeh, pepitas and tofu

Build Your Favorite Quesadilla $6.95
Featuring flavored and vegan wraps with artisan cheese and fresh vegetables. Choose any three:

caramelized onion, mushroom, olive, feta, pepper, avocado, tomato, spinach, jalapeno, banana

peppers

Caprese Ciabatta $6.95
Vine ripe tomato and fresh basil aioli with Maplebrook mozzarella on Artisan Ciabatta

Veggie Burger $5.75
A unique blend of vegetables and grains make a delicious burger with lettuce and tomato

Beef Burger $7.95
Fresh Vermont beef, lettuce and tomato, prepared to order on Artisan Kaiser with American,
Vermont Cheddar or Swiss

Tuna Melt $5.75
Tuna, tomato and American Cheese on sourdough, white, or 7 grain wheat bread

Chicken Tenders $5.95
Golden, fried and served with choice of House dipping sauces, Asian Chipotle, or BBQ

Accompanying entrée selections

Kettle Cooked Chips $1.25 Cup of Soup of the Day $2.00
A thicker, more robust chip with sea salt

Sweet Potato Fries $2.75
French Fries $2.25 Extra thin, extra sweet
Premium extra-long cut Idaho potatoes,
prepared golden brown, Jamaican seasoned, Bennington Fries $2.50
with red pepper, allspice, sea salt and thyme Fried, crisp and tossed with our

signature chipotle maple salt

These items are crafted with local ingredients These items are Vegan



