AUSPICIOUS

BREW

SNACKS SWEETS

Baguette with fermented gatlic honey butter $8 » Pistachio Rose Date Bark: with dark chocolate + tahini $10

o nv
Chips + Dip with everything-seasoning greek yogurt dip $8 gf»

Trail Mix: mixed nuts, cranberries, candied ginger, dark
Fancy Toast: seasonal spread + lemon-herbed goat cheese on a  chocolate $6 gf 7 »
toasted baguette $12 »

Treats by cake. vegan bakery: assorted brownie and/or
Pickle Jar: assortment of house made kombucha-vinegar cookie sandwich ask about this week’s selection! $8 »g

pickled veggies $8 gf vg

Many thanks to our
Popcorn: lemon-lime tajin or vegan cheesy gatlic $6 gf vg 7 local farmers and food producers!

Cabot Butter + Cheese- Waitsfield, VT
Fox Family Chips- Mapleton, ME
Heiwa Tofu- Rockport, ME
Olde Craft Bakery- Dover, NH
Phil's Crispy Greens- South Berwick, ME
Pineland Farms, New Gloucester, ME
Short Creek Farm- Northwood, NH
Strawberry Hill Farm- Skowhegan, ME
Swan's Honey- Albion, ME

Vermont Creamery- Barre, VT

Stuffed Dates with lemon-herbed goat cheese and
fermented garlic hot honey $10 gf»

Whipped Feta + Green Olive Tapenade
with pine nuts and toasted baguette $12 7 »

SOMETHING MORE SUBSTANTIAL

all sandwiches come with choice of Fox Family Potato Chips or assorted kombucha-vinegar pickles
gf bread/crackers available upon request

BBQ Chicken Panini: VT cheddar, BBQ sauce, pickled red onions, mixed greens $16

Brewhouse Reuben: baked tofu or roasted chicken, purple kraut with beet, apple, fennel, VT cheddar, black garlic aioli,
on sourdough $16 v with tofu

Fancy Grilled Cheese: lemon-herbed goat cheese, VT cheddar, ginger apple chutney, pickled red onions, mixed greens $16 »

Kimchi Banh Mi: baked tofu or roasted chicken, housemade kimchi, spicy pickled cucumbers, black garlic aioli,
mixed greens, on toasted baguette $16 vg with tofu

Meat + Cheese Board: VT cheddar, pistachio + lemon-herbed goat cheese, salami, kombucha-vinegar pickled veggies,
seasonal spread, toasted baguette $24 #

Peanut Noodle Bowl: baked tofu or roasted chicken, rice noodles, pickled ginger carrots, purple cabbage,

pickled red onions, mixed greens, gochujang peanut sauce, crushed peanuts $16 add kimchi +$2 gf » vg with tofu

Tinned Fish + Crackers: rotating tinned fish, water crackers, pickled red onion, preserved lemon, everything dip $18

gf gluten free . # contains nuts. g vegan . » vegetarian .
please inform your server of any food allergies prior to ordering
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