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SOUPS & SALAD

ARTICHOKE DIP Artichoke hearts, Parmesan cheese, French bread. 8.50

CHICKEN FINGERS Corn flake and almond crusted, horseradish honey mustard. 8.50

FRENCH ONION Traditional style with
provolone and Swiss cheese.  5.50

PESTO FLATBREAD Plum tomatoes, mozzarella, cheddar, red peppers, basil pesto. 8.50

CHURCH STREET NACHOS Jack Cheddar cheese, bean salsa, grilled chicken or seasoned beef,

CLAM CHOWDER New England style with
oyster crackers. BowL 4.95 Cup 4.25

Soup oF THE DAY BowL 4.95 Cup 4.25

sour cream, tomatoes, black olives, jalapefos, onions. 9.50 Without chicken or beef 7.95

SWEET PoTAaTO FRIES Horseradish honey mustard dipping sauce. 4.50

CHIPOTLE BUFFALO WINGS Chipotle sauce, blue cheese dressing, carrots, celery. 8.50

BAcON WRAPPED SCALLOPS Smoked bacon, fennel slaw, maple mustard dipping sauce. 9.50

FRrRIED CALAMARI Baby calamari, cherry peppers, marinara sauce. 8.50

SIDE SALAD Mixed greens, tomato, carrots,
croutons, choice of dressing 3.75

CAESAR SIDE SALAD Romaine, Parmesan
cheese, croutons. 4.25

BIG SALADS

CHICKEN CAESAR Grilled chicken breast,
romaine lettuce, garlic croutons,
Caesar dressing. 9.50 Without chicken 7.25

AsIAN CHICKEN SALAD Corn flake and
almond crusted white meat chicken strips,
spinach, red peppers, wasabi peas, soba
noodles, sesame-ginger dressing. 9.50

and flavorful. 19.95

CAJUN SALMON SALAD Atlantic salmon,
mixed greens, tomato, red onion, celery, peppers,
lemon vinaigrette, toasted pecans. 10.95

FIRE GRILLED STEAKS

ALL OF OUR STEAKS ARE USDA CHoICE BEEF,
CORN—FED, AND HAND CUT ON PREMISE WITH A MINIMUM OF SIX WEEKS AGE.
Served with seasonal vegetables and your choice of mashed potatoes or hand-cut fries.

ADD SWEET POTATO FRIES 1.95

NEW YORK STRIP STEAK A 12-ounce strip steak that is exceptionally tender, juicy

GRILLED TERIYAKI SIRLOIN A house favorite! Grilled sirloin marinated in
teriyaki sauce, herbs and spices. 16.95

ToP SIRLOIN STEAK Top sirloin steak, tender, juicy and grilled to your liking. 16.50

STEAK T0SCANO Skillet steak marinated in olive oil and blended spices. 16.95

CHICKEN GORGONZOLA SALAD Baby greens,
Gorgonzola cheese, poached pears, walnuts,
raspberry vinaigrette. 9.50

BURGERS

OUR BURGERS ARE CERTIFIED BLACK ANGUS. SERVED ON A NEW
ENGLAND PORTUGESE ROLL, WITH YOUR CHOICE OF HAND-CUT FRENCH
FRIES, COLESLAW, OR YUKON GOLD POTATO CHIPS.

ADD SWEET POTATO FRIES 1.95

KoBE BEEF BURGER Melt-in-your-mouth tenderness, unmatched flavor,
“the best you'll ever eat.” 12.95 add Cheese .50 add Bacon 1.00

BisoN BURGER Low in fat, the bison burger is a healthy beef
alternative that is tender and juicy. 9.95
add Cheese .50 add Bacon 1.00

Crassic BURGER An Old-Fashioned Premium Certified Angus Beef
Hamburger. 8.95 add Cheese .50 add Bacon 1.00

SWEETWATERS” BURGER Our Angus burger, sautéed mushrooms,
onions, bacon, Swiss cheese. 10.95

GREAT BURGER ADDITIONS .95

Caramelized Onions ¢ Sauteed Mushrooms ¢ Gorgonzola Cheese

SANDWICHES

SERVED WITH CHOICE OF HAND-CUT FRIES, COLESLAW,
OR YUKON GOLD POTATO CHIPS
ADD SWEET POTATO FRIES 1.95

RUEBEN SANDWICH Corned beef, sauerkraut, Swiss cheese,
Thousand Isand dressing. 8.95

THE VERMONTER Ham, raisin bread, Granny Smith apple,
Cheddar cheese, apple butter served open face. 9.50

ASIAN CHICKEN SALAD WRAP Grilled chicken, celery,
red peppers, onion, napa cabbage, wasabi cilantro pesto. 8.95

CHEESE STEAK SANDWICH Shaved beef, peppers, caramelized
onion, provolone cheese. 8.25

TURKEY CRANBERRY WRAP Roasted turkey, cheddar cheese,
red onions, mesclun greens, tomato, cranberry spread. 8.50

ROSEMARY EGGPLANT SANDWICH Marinated eggplant,
wilted spinach, caramelized onions, tomato, cheddar cheese. 8.75

THE SHIRT SLEEVE Corn flake and almond crusted chicken
strips, lettuce, tomato, bacon, Swiss cheese, Thousand Island
dressing, natural flour tortilla. 8.95

SOUTHWEST CHICKEN SANDWICH Char-grilled chicken,
pepper jack cheese, bacon, rancho chili mayo. 8.95

BISTRO FAVORITES

SALMON VINAIGRETTE Seared salmon, orzo and vegetable salad, tomato basil vinaigrette. 15.95

GARLIC CHICKEN PENNE Grilled chicken, penne pasta, plum tomatoes, artichoke hearts, broccolini, garlic, asiago cheese, basil butter. 13.95

PESTO TORTELLINI Cheese stuffed pasta, basil pesto, button mushrooms, fire roasted tomatoes, spinach, red peppers, white wine. 18.50

BBQ BisoN MEATLOAF Western buffalo, chipotle barbecue sauce, baked black beans, cowboy onions. 11.95

SwiTCHBACK Fi1sH & CHIPs Fresh Atlantic haddock, hand-cut fries, lemon caper tartar sauce, coleslaw. 12.50

FAurras Sizzling hot chicken or beef with peppers and onions. Served with four flour tortillas, salsa, sour cream, jack cheese

and guacamole. 12.95 Combo 14.50

SESAME ENCRUSTED TUNA Yellow fin tuna, Thai peanut noodles, chilled cucumber salad, spicy ginger glaze. 15.95
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WINES

LIGHT & CRISP WHITES

Wines so bright you’ll need sunglasses. They pair well with
“people watching” on Church Street and Calamari,
Scallops and Spring Rolls.

TwiN VINES VINHO VERDE (PORT) 6.25 GLASS /23.00 BOTTLE
Ecco Domant Pivot Griclo (IT) 6.75 Grass / 25.00 BoTTLE
TeRrrA NOBLE SAUVIGNON BLANC (CHILE) 6.50 GLASS / 24.00 BOTTLE

SEAGLASS SAUVIGNON BLanc (CA) 6.95 GLass / 26.00 BOTTLE

FOOD WINES

From Washington state, Germany and South Africa, these wines are
as food friendly as a golden retriever. They pair well with a wide range
of  foods from our Chicken Gorgonzola Salad or Sesame Tuna to a
Rosemary Eggplant Sandwich and the hint of sweetness in the Riesling
goes insanely well with the heat of our Chicken Wings!

Murrny’s Law Rosk (WA) 6.25 GLass / 23.00 BOTTLE
CLEAN SLATE RIESLING (GER) 6.95 GLaSS /26.00 BOTTLE

FFORRASTER CHENIN BLANC (SAFR) 6.50 GLASS / 24.00 BOTTLE

CHARDONNAYS

These California Chardonnays are beautiful in place of a cocktail and
also enchance the flavors in our Cajun Salmon Salad,
Pesto Tortellni or Chicken Penne.

Acacia A CHARDONNAY (CA) 7.50 GLAsS /28.00 BOTTLE
CHALONE CHARDONNAY (CA) 7.50 GLass / 28.00 BoTTLE

FERRARI CARANO CHARDONNAY (CA) BOTTLE 65.00

LIGHTER REDS

These fruil forward, lighter bodied reds are perfect for the warmer
weather. Try them with our fabulous Fajitas, Rueben, or Meatloaf,
or in the case of the Pinot Notrs our Salmon Vinaigrette.

CastLE Rock Pivot Noir (CA)  7.25 GLass /27.00 BoTTLE
SMOKING LooN Pivot Noir (CA)  6.75 GLass / 25.00 BOTTLE
BoGLE MERLOT (CA) 6.75 GLaASS / 25.00 BOTTLE

SanTa ANA MaLBEC (ARG) 7.50 GLass / 28.00 BOTTLE

ROBUST REDS

These reds have almost frightened vegetarians the way they beg for red
meat. Bold and complex, they are the perfect compliment with all of our
burgers, especially the Kobe, and our hand-cut in house steaks.

MorsE CopE SHIrRAZ (AUS)  7.95 GLass / 30.00 BOTTLE
WiLLiam HiLL CABERNET (CA) 6.95 GLAss / 26.00 BOoTTLE
14 HANDS CABERNET, (WA) 7.25 GLAss / 28.00 BoTTLE

BLEASDALE LX CAB, MALBEC,SYRAH BLEND(AUS) 6.95 GLaASS / 26.00 BOTTLE

BUBBLY

BruT D’ARGENT BLANC DE BLANC OR RosE  GLAsS 6.75 / BOTTLE 25.00

MummMm CUVEE Nara CHEF DE CAVES  BOTTLE 49.00

COOL COCKTAILS

SUMMER COOILERS

Tall & Refreshing, Thirst Quenching
BLUEBERRY LEMONADE Stoli Bleu, Blue Curacao, lemonade, Sierra Mist. 7.50
FROZEN STRAWBERRY DAIQUIRI When it’s hot out, you know you want one. 7.25
PiNna CoLADA Relax, close your eyes and hear the waves. 7.25
MELLONBALL Vodka, Melon Liqueur, orange juice. Served tall and refreshing. 7.75

Rum RUNNER Blackberry Brandy, Créme de Banana, Rum, Pineapple, Sierra Mist. 7.25

MARTINIS

All our Martinis are served properly chilled and up

GLACIER WATER Orange Vodka, Blue Curacao, Triple Sec, sour mix, a splash of
Sparkling Wine. 7.75

CaBLE CAR Captain Morgan Spiced Rum, Orange Curacao, sour mix. 7.50

BLUE RAZ MARTINI Raspberry Vodka, Blue Curacao, sour mix. 7.50

CHURCH STREET STROLL Stoli Vanil, Butterscotch liqueur, White Créme de Cacao. 8.25
CinNaMON CosMO  Vodka, Triple Sec, cranberry juice enhanced with Cinnamon Schnapps. 7.50

Pama-TINI Pama Pomegranate Liqueur, Absolut Citron, Triple Sec, a splash of lemon. 8.75

MARGARITAS

All our Margaritas are served on the rocks in a tall glass with salt on the rim
unless you choose frozen (add 1.00) up or no salt.

MANGO RUMRITA A Caribbean twist on Margaritas made with Mango Rum instead of
Tequila with splashes of sour and OJ. 7.50

PEACH MARGARITA Cuervo Gold Tequila, Triple Sec, Peach Liqueur, sour mix. 7.95
CoSMORITA Cuervo Gold Tequila, Triple Sec, sour and cranberry. 7.95

RASPBERRY MARGARITA Chateau Monet Raspberry Liqueur, fresh lime juice,

Cuervo 1800 Tequila. 7.50

In an effort to bring you the most unique, hand-crafted beers available,
Sweetwaters changes draft beers frequently. Ask your server for our current selecitons.

INDIA PALE ALE (I.PA.) 4.75
LAGER 4.75
RED ALE 4.75
StouT 5.25
WHEAT 4.75
SEASONAL/FRrRuUIT BEER 4.75

BOTTLED BEER

Ask your server for our selections of  bottled beer

BEVERAGES

Pepsi® & SorT DRINKS 2.25 LEMONADE 2.25 IceEDp TEA 2.25

Bison BREw RooT BEER 2.75 Hot COFFEE OR TEA 2.25 HEeRBAL TEA 2.50

SARATOGA® SPARKLING WATER 2.95
Fur® ARTESIAN STILL WATER 8.50

Rooxkir’s RooT BEER 2.75 MIiLK 1.25

(Locally handcrafted natural draft root beer)

find us on facebook facebook.com/SWBurlVT

visit us online www.sweetwatersvt.com
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