
Egg Dishes 

Crock of TodayÕs Soup  5  

Soups & Starters 

Classic Eggs Benedict  9.50 
Two poached eggs and Canadian bacon atop an 
English muffin with house-made hollandaise.  
Served with home fries. 

Crock of  TodayÕs Chowder  5 

Eggs Benedict Florentine  9.50 
Two poached eggs and sautŽed spinach atop an 
English muffin with house-made hollandaise.  
Served with home fries. 

Ham and Cheese Frittata  10.50 
An open-faced omelette with Vermont Smoke & 
Cure ham and Cabot cheddar cheese.  Served in  
an individual cast iron skillet with home fries and 
a fresh-baked biscuit.  

Sweet Chili Calamari  10 
Lightly fried crispy calamari tossed in CraigÕs 
sweet & spicy chili sauce. 

Jackson’s is proud to serve Maple Meadow Farm eggs. 

Veggie Frittata 9.50 
An open-faced omelette with mushrooms, 
spinach and Cabot cheddar cheese.  Served in 
an individual cast iron skillet with home fries and 
a fresh-baked biscuit. 

Spinach Dip  8 
A bubbly blend of savory cheeses and spinach.   
Served with house-made corn tortilla chips. 

The Good Egg  8.00 
Two eggs, cooked as you like them, with  
home fries and a fresh-baked biscuit. 

A Little Eggs-tra  11.00 
The Good Egg, plus your choice of bacon or 
sausage. 

Sides 

Home Fries  3 

White or Wheat Toast   3 

English Muffin  3 

Thick Cut Bacon or Sausage  3 



The ÒLunchÓ Side of Brunch 

Tea (Hot/Iced)  2.25 

Coffee (Hot/Iced)  2.25 

Soda (Free Refills)  2.25 

Half & Half (Tea/Lemonade)  3 

Pellegrino Sparkling Water  (.5L or 1L)  3.25 | 5.25 

Hamburger or Chicken Breast Sandwich  10.50 
Beef burger (LaPlatte Farm) or chicken breast sandwich 
with your choice of Cabot cheddar, Swiss, gorgonzola or 
goat cheese.  Served with lettuce, tomato, red onion 
and pickle. 

Sandwiches and wraps served with French fries or side salad. 
Substitute Sweet Potato Fries  1 

JacksonÕs Veggie Burger  10.50 
A savory blend of brown rice, black beans and 
twelve other secret ingredients combine to create 
this one-of-a kind vegan burger.  Served with 
lettuce, tomato, red onion and pickle. 

Beverages 

Fresh Squeezed Juice (16 oz.)  4 
Orange, Lemonade & Limeade 

Mimosa  6.50  

Bloody Mary  8.50 

18% gratuity may be added to parties of 8 or more.  Maximum 3 checks per table.  The VT department of health advises that seafood, eggs, 
poultry & meat when eaten raw or undercooked may be a potential health risk.  Our kitchen uses nuts and other potential allergens in the 

preparation of some of our dishes.  If you have a food allergy, please speak with your server. 

JacksonÕs is a member of the Vermont Fresh Network & is proud to partner with the following local farms & suppliers: 
Cabot Dairy, Monument Farms Dairy, Maple Meadow Farm, Vermont Butter & Cheese, LaPlatte Farm,  

Vermont Smoke & Cure 

We use local produce when available. 

Vegetarian Item Gluten-Free Item 

Curried Chicken Salad  13 
Fire-grilled chicken breast with curry, walnuts, 
apples & scallions.  Served on mixed greens, 
with house-made chutney & black pepper herb 
vinaigrette. 

Caesar Salad  9 
With JacksonÕs house-made caesar dressing, croutons 
& anchovies.  Tell us if you want to hold the anchovies! 
Add Chicken 4  |  Add Shrimp  6 

JacksonÕs Club Wrap  11 
A club sandwich without the fancy toothpicks!  
House-roasted turkey breast, thick-cut bacon, Swiss 
cheese, lettuce, tomato & mayo in a spinach wrap. 

Black Bean and Sweet Potato Burrito  13 
Southwestern spiced black beans, sweet potato  
mash, caramelized onions and Jack cheese.  Topped 
with house-made red mole sauce & Jack cheese.  
Please note:  our mole sauce contains almonds. 

Asian Tuna Salad  14 
Sesame-crusted Ahi tuna, seared rare and 
served over a salad of bok choy and napa 
cabbage, water chestnuts, carrots, scallions and 
toasted almonds.  Tossed with ginger-soy 
vinaigrette 


