
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
2014 Representative Menu  

(subject to daily changes) 
 

  Appetizers   
 
Roast Duck Strudel  
Honey glazed duck, grated apples and Vermont 
Cheddar baked in a crispy phyllo pastry. 
Complimented with fresh cranberry sauce. — $10 

 

Escargot Maison 
Nestled in a flaky bouchée, drizzled with a garlic-
herb beurre blanc. — $8 

 

Baked brie en croûte  
Served with blueberry-port compote and  candied 
walnuts.— $12 

 

Crispy Thai Coconut Shrimp 
With a mango red curry sauce — $10 
 

 Soups & Salads    
 

Bouquet of Tossed Greens 
Mixed greens, julienne carrots, local tomatoes drizzled 
with our house made shallot vinaigrette.— $5 
 

Blue Apple Salad 
Mixed artisan  greens, apple slices, maple toasted 
walnut blue cheese ball, drizzled with our house made 
maple- bacon vinaigrette.— $11 
 

Carrot Ginger Bisque  (vegan) 
Finished with toasted coconut flakes.  Cup $6 / Bowl $8      

       
      

    ENTRÉES>> > 
    
Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions.   

  
 

 
 
 

 Entrées  
 

Chilean Sea Bass En Papillote  
Steamed in parchment with a blend of lemongrass,  
cinnamon, lime, coconut sticky rice, bok choy  
and red curry sauce. —  $36   
 

Roasted Australian Rack of Lamb  
Coated with rosemary garlic crumbs with a lemon 
mint jus. Served with cranberry chutney and a 
cheddar Arborio risotto cake. —  $38   
 

Crispy Duck Breast  
With a berry demi, sweet potato purée and sweet  
potato birds nest.   — $32 
 

Lobster Ravioli 
Lobster ravioli in a tarragon tomato cream. — $27  
 

Black Angus Steak du Jour (filet, strip or Delmonico)
Complimented with a sherry demi, creamy mashed 
potatoes and farm fresh vegetable.  — $32-$38 
 
 

Steamed Stuffed Acorn Squash (vegetarian) 
Steamed acorn squash stuffed with sticky rice, apples, 
walnuts, melted sharp Vermont cheddar cheese..  
Served with mixed baby greens dotted with goat 
cheese and pomegranate vinaigrette.    —  $20  

 
 
 

Seared Vermont Soy Tofu (vegan) 
With tomato-coconut-curry and ginger scented  
cous cous. —  $20 

 
 
 
 
 
 
 
 

Decadent Desserts 
Cocktails  Wine List 

 
 
 
 
 
 
 
 

 

 
Year-round Lodging  | Seasonal Fine Dining

 

Open for dinner seasonally August 25 – Oct 25, 2014 
(Open for dinner Sat, Sun, Mon, Wed: 5;30 8:30) 

Reservations highly recommended as we only seat a limited 
number of tables per evening. | Neat-casual attire.  

 

 
The Four Chimneys Inn 
21 West Road, Old Bennington, Vermont 
Vermont Rte 9-West, 1.3 miles West of  
intersection of US 7 
www.FourChimneys.com   802.447.3500 

     Directions 
 

     


