
1868 North 116 Road, Bristol, VT 05443   802-453-2432   innatbaldwincreek.com 

Sunday Brunch 9:30-1:30  

Dinner Wednesday-Sunday 5:30-9:00 

Signature Drinks 

Café Mary’s Bailey’s Irish Cream liqueur, Kahlua  

and chocolate in hot coffee, whipped cream  8.00 

Rosemary Bloody Mary 
Our own spicy Mary mix with Green Mountain Organic 

rosemary infused vodka, garnished with sprig of fresh  

rosemary   7.75 

Greyhound 
Stolichnaya vodka and ruby red grapefruit juice  7.50 

Grand Mimosa  
Champagne, Grand Marnier & orange juice  8.00 

Sparkler   
Champagne with splash of Chambord  8.00 

Sunday Morning Mimosa  
Stolichnaya orange vodka, Cointreau, champagne  

and orange juice  8.25 

Mrs. Robinson  

Stolichnaya cranberry vodka, house made raspberry 

simple syrup, and champagne—over ice  7.75 

Elderflower Spritzer 

St. Germain elderflower liqueur, club soda and fresh 

squeezed lemon; over ice   7.75 

Inn at Baldwin Creek & Mary’s Restaurant  

Sunday Brunch  

Starters 

Cream of Garlic Soup  
World’s best  Cup 6.00 ● Bowl  7.00  

French Onion Soup  
With melted gruyere  Crock 8.00  

House Salad 
Garden greens, grated carrot, cucumber, red onion and  

crunchy almonds; garlic-maple vinaigrette  6.25 

Baked Apple 
With maple syrup; yogurt and our own granola  9.00 

Beignets 
Made to order, sprinkled with confectioners sugar  6.50 

Mary’s Brunch begins with  fresh Baked Goods & Jam 

Cupcakes & Cocktails 
for the Common Good 

First Sunday of every month, 4:00-6:00 

Variety of Mini Cupcakes &  
Tastes of Fancy Cocktails 

$20 per person—with  $10 given to  
designated local charity of the month. 

Winter 2012  



Eggs 

Eggs Benedict 
Poached eggs on English muffin with Black Forest ham 

and Hollandaise sauce; home fries  17.50 

Crab Cakes and Eggs 
Maine crab cakes topped with poached eggs and spinach; 

Béarnaise sauce, home fries  17.50 

Rustic Eggs 
Scrambled eggs with grated cheddar, jalapeño, sautéed 

mushrooms and onions; sided with tomato salsa, home  

fries and toast   15.75 

Green Eggs and Ham 
Scrambled eggs tossed with spinach, spinach pesto and 

Vermont ham; home fries and toast  16.75 

Seafood Hash and Eggs 
Shrimp, salmon and scallops seared with red potatoes, 

onions and peppers; topped with scrambled eggs, sided 

with cheddar-scallion biscuit  19.75 

Breakfast Sandwich 
Fried egg sandwich with griddled tomato, sausage and 

melted cheddar on English muffin with garlic aioli; sided 

with home fries  14.00 

Bella’s Best 
Two eggs any style and two buttermilk pancakes with  

bacon, home fries and toast   16.50 

Omelettes 

Three egg omelet with your choice of any three fillings; 

sided with home fries and toast  15.00  

 Bacon ▪ Ham ▪ Sausage  

 Shrimp ▪ Scallops ▪ Salmon  

 Mushrooms ▪ Onions ▪ Peppers  

 Cheddar ▪ Goat cheese ▪ Gruyere  

       Additional fillings, 1.75 each 

The Vermont Department of Health requires us to remind you that consuming raw or uncooked meats, poultry, shellfish or eggs may  

increase your risk of food borne illness, especially if you have certain medical conditions.  Please inform your server of any food allergies 

From the Griddle 

Bananas Foster French Toast 
Sliced bananas, brown sugar and cinnamon, flamed in rum and 

banana liqueur; Wilcox Farm vanilla ice cream  16.75 

Buttermilk Pancakes 
Plain or with fresh fruit simmered in maple syrup    

Plain  11.50  •  With Fruit  15.00 

Belgian Waffle 
With maple walnut syrup  15.00 

Mains 

Tuscan Chicken 
Misty Knoll Farm statler breast baked; served on ragout of white 

beans, celery, rosemary, onion and Baldwin Creek tomatoes; 

seasonal vegetables 24.75 

ABC Grilled Cheese Sandwich 
Apple, bacon and Vermont cheddar grilled; sided with small 

house salad  14.25 

Flatbread Blues 
Thin crust pizza with mascarpone gorgonzola sauce,  

bacon bits, apple, scallions, walnuts  10.95 

Green Mountain Ravioli 
Filled with Baldwin Creek spinach and Maple Brook 

ricotta; Caledonia Spirits vodka tomato sauce, garnished with 

sautéed spinach  20.00 

Prince Edward Island Mussels 
Steamed in white wine, carrots, onion, sun-dried tomato and  

red pepper flakes  13.75 

Mussels and Frites  19.50 

Sides   

Bacon, Sausage or Ham 4.00  

Home Fries  4.00  

One Egg  2.75    Two Eggs  4.75 

Toast or English Muffin  2.00   

Hollandaise or Béarnaise Sauce  3.75  

Baked Apple with Maple Syrup  4.50 

Cheddar Scallion Biscuit  3.00  

Tuscan White Beans 4.00 


