
APPETIZERS

THREE CHEESE ONION SOUP   
A classic French onion soup topped with provolone, 
gruyere, parmesan & delicate onion rings

VIANDA SOUP
A root vegetable soup served with sautéed cilantro 
chicken & crisp root chips

BAKED GOLDEN BEET & GOAT CHEESE SALAD  
Drizzled with Chestnut Honey

WILTED SPINACH & ROMA TOMATO SALAD   
Served with warm apple wood smoked bacon dressing

PORTABELLA PARMESAN 
Baked portabella topped with ripe tomato, provolone 
cheese & served with a light Italian tomato broth

WILD MUSHROOM CREPE  
Served with a light cream sauce

CARMELIZED SMOKED SALMON AND MANGO  
Topped with marinated cucumber, avocado, red onion & 
tomato 

TUNA TARTARE 
With warm thick plantain chips 

SAUTEED SCALLOPS WRAPPED IN PROSCIUTTO  
Served with an onion cream reduction

BEEF SATAY   
Served with a spicy peanut dipping sauce

CHURRASCO  
Grilled skirt steak marinated in sofrito & served with 
fried yuca & chimichurri

TENDERLOIN OF BEEF CARPACCIO 
With anchovy mayonnaise, shaved parmesan & seasonal 
greens

ENTREES

EGGPLANT & GOAT CHEESE BAKE
With seasonal squash, tomato & roasted garlic

PAN SEARED SWORDFISH CARBONARA  
Served with sautéed onion & serrano ham over creamy 
polenta

SALMON STRUDEL  
Fresh salmon wrapped in spinach & filo, served over  
potato mash with sautéed vegetables & drizzled with 
lemon butter

PLANTAIN CRUSTED MAHI MAHI  
Served with a Cuban black bean rice

PULLED CHICKEN & CREAMY PENNE ALFREDO  
With spinach, mushrooms & parmesan

CHICKEN MARSALA 
Served with roasted garlic & olive oil pasta

SLOW ROASTED PORK & HOMEMADE SPATZLE  
Flavored with natural jus

TAMARIND BBQ DUCK BREAST   
Served with crisp yuca & marinated onions & peppers

BEEF STROGANOFF   
In a filo bowl topped with sautéed pickle & onion

MEDALLION OF TENDERLOIN
Blue cheese & pistachio crust

RACK OF LAMB 
With a mustard & goat cheese crust  

For reservations: 802-768-8444

Dinner: 5:00 – Close   Monday to Saturday • Lunch: 12:00 – 2:00   Tuesday to Saturday
4201 Main Street, across from Orvis, Manchester Village

A            small, elegant restaurant located in Manchester Village that showcases award winning Chef,  Mark French. 
The International menu is always in “movement” with an emphasis on flavor and freshness.

sample menu




