JUNIPER'S FARE

DINNER

friday Nights 5-8 PM

802.244.5504



DINNER MENU

Salads

HOUSE

SERVED 5 - 8 PM

395/ 1725

802.244.5504

Seasonal greens, cucumber, carrotf, tomato with house roasted fomato vinaigrette.

CAESAR

1.25

Romaine, shaved Pecorino, homemade herbed croutons, zesty creamy Caesar.

SPINACH

1.25

Spinach, bacon, sundried cranberries, candied walnuts, blue cheese, red onion, balsamic

vinaigrette.

GREEK

1.25

Romaine, cucumbers, tomatoes, Kalamata olives, red onions, feta cheese, red wine

vinaigrette.

ASIAN

1.25

Seasonal greens, griled marinated chicken, julienned cucumbers, carrots, red onion, and

sesame soy vinaigrette.

Top Your Salad with SLICED GRILLED MARINATED CHICKEN  3.00

Housemade Dressings:

*House Roasted Tomato Vinaigrette

*Red Wine Herb Vinaigrette
*Buttermilk Ranch
*Chef's Million Island

dides

HAND CUT FRIES 3.95
SWEET POTATO FRIES 4.95
ONION RINGS 4.95

ROASTED GARLIC MAYO .50
CHIPOTLE MAYO .50

*Balsamic Vinaigrette
*Creamy Caesar
*Blue Cheese

* Asian Vinaigrette

TOMATO BISQUE  cup 3.75
SOUP OF THE DAY aup 3.75
MARTHA'S MEATBALLS (each)
RED HEN BREAD BASKET

bowl 4.50
bowl 4.50
1.75
3.00



Tonight's Specials

FRIDAY FISH FRY 15.95
Ale-battered Haddock with hand cut fries, homemade cole slaw and tartar sauce.

BLUE PLATE SPECIAL! 9.95
Sweet Italian Sausage Lasagna served with Martha'’s red sauce, small house salad and Red
Hen baguette.

Endrees

10 OZ. FLAT IRON STEAK 15.95
Grilled to order and topped with a portabella mushroom, caramelized onion and gorgonzola
relish, accompanied by our hand cut fries.

PAN-SEARED TILAPIA MEDITERRANEAN 13.95
Sauté of artichoke hearts, garlic, new potatoes, tomatoes, Kalamata olives, fresh herbs, served
with garlic crustini.

CHICKEN FETA SPINACH RAVIOLI 12.25
With sundried fomato pesto cream sauce, served with house salad and Red Hen baguette.

SPAGHETTI AND MEATBALLS 10.95
Homemade and served with Martha's red sauce, small house salad and Red Hen baguette.

® 9
Juniper’s Burgers
6 oz. hand-packed burgers made with Wood Creek Farm VT Organic beef, grilled to
perfection, served on a rustic roll with hand-cut fries and small house salad.

CLASSIC BURGER with lettuce, tomato, and red onion 9.95

BACON BLUE BURGER loaded with two slabs of bacon and crumbled bleu cheese 10.95

BBQ BURGER with Cabot cheddar & housemade BBQ sauce topped with two golden brown,
beer-battered onion rings 10.95

ROASTED RED BURGER sizzling with fire-roasted red peppers and caramelized onions 10.95
GRILLED SALMON BURGER with spinach, tomato, red onion, roasted garlic mayo 10.95

GARDEN VEGGIE BURGER with cheddar, spinach, tomato, onion, and chipotle mayo 10.95



Desaert

APPLE PIE
“like Grandma used to make”
$3.95

FUDGE CAKE
moist and delicious with chocolate ganache
$3.95

JUNIPER’S CHEESECAKE
Made right here with love
$4.95

Bottled Beer

Rock Art RIDGE RUNNER $4
Trout River RAINBOW RED ALE $4
COORS LIGHT $3

‘Wine by the Glasa
Crane Lake PINOT GRIGIO $4
Frontera CABERNET MERLOT $4

Beverages

CITRUS MANGO ICED TEA $1.50
BOTTLED SOFT DRINKS $2
HOUSE COFFEE $1.25 / $2

ASSORTED ARTISAN TEA $1.25

HOT CHOCOLATE $1.50

*Adyvisory: Consuming raw or
undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of
food borne illness, especially if you have
certain medical conditions.

Coffee Drinka

MADE WITH ARTISAN ESPRESSO

IN THE TRADITIONAL EUROPEAN TRADITION

ESPRESSO
(double shot only)
CAPPUCCINO
AMERICANO
CAFE LATTE
MAPLE LATTE
VANILLA LATTE
HONEY LATTE
MOCHA LATTE
CHAI LATTE

ADD WHIPPED CREAM $0.50
SOY MILK $0.75

JUNIPERSF ARE.COM
802.244.5504



