
STARTERS
Artichoke Dip  Artichoke hearts, Parmesan cheese, French bread.   8.50

Chicken Fingers  Corn flake and almond crusted, horseradish honey mustard.  8.50

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

Sweet Potato 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

Fried Calamari   Baby calamari, cherry peppers, marinara sauce.    8.50

SOUPS & SALAD
French Onion  Traditional style with 
provolone and Swiss cheese.    5.50

Clam Chowder  New England style with 
oyster crackers.  Bowl 4.95    Cup 4.25

Soup of the Day  Bowl 4.95    Cup 4.25

Side Salad  Mixed greens, tomato, carrots, 
croutons, choice of  dressing   3.75

Caesar Side Salad  Romaine, Parmesan 
cheese, croutons.  4.25

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

Cajun Salmon Salad  Atlantic salmon, 
mixed greens, tomato, red onion, celery, peppers, 
lemon vinaigrette, toasted pecans.  10.95

Chicken Gorgonzola Salad  Baby greens, 
Gorgonzola cheese, poached pears, walnuts, 
raspberry vinaigrette.  9.50

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

SANDWICHES
Served with choice of hand-cut fries, coleslaw, 

or Yukon Gold potato chips 
ADD SWEET POTATO FRIES 1.95

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

Classic 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

BURGERS

BIG SALADS

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.  13.50 

BBQ Bison Meatloaf  Western buffalo, chipotle barbecue sauce, baked black beans, cowboy onions.  11.95

Switchback Fish & Chips  Fresh Atlantic haddock, hand-cut fries, lemon caper tartar sauce, coleslaw.  12.50

Fajitas  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

BISTRO FAVORITES

New York Strip Steak  A 12-ounce strip steak that is exceptionally tender, juicy 
and flavorful.  19.95

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 Toscano  Skillet steak marinated in olive oil and blended spices.  16.95

   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

Great Burger additionS   .95
Caramelized Onions •  Sauteed Mushrooms •  Gorgonzola Cheese    
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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 Domani Pinot Grigio (IT)  6.75 Glass / 25.00 Bottle 

Terra 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!

Murphy’s Law  Rose (WA)  6.25 Glass / 23.00 Bottle  

Clean Slate Riesling (GER)  6.95 Glass /26.00 Bottle 

Forraster 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 fruit 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 Noirs our Salmon Vinaigrette.

Castle Rock Pinot Noir (CA)   7.25 Glass /27.00 Bottle

Smoking Loon Pinot Noir (CA)   6.75 Glass / 25.00 Bottle

Bogle Merlot (CA)   6.75 Glass / 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 Code Shiraz (AUS)   7.95 Glass / 30.00 Bottle 

William Hill Cabernet (CA)  6.95 Glass / 26.00 Bottle 

14 Hands Cabernet, (WA)  7.25 Glass / 28.00 Bottle

Bleasdale lx Cab, Malbec,Syrah blend(AUS) 6.95 Glass / 26.00 Bottle 

BUBBLY
Brut D’argent Blanc de Blanc or Rose   Glass 6.75 / Bottle 25.00

Mumm Cuvee Napa Chef de Caves    Bottle 49.00

We carry a selection of our favorite local and global 
draft beers including...

As many of  you already know, Vermont is a hot bed of  craft brewing. Few places on earth have more caring 
people mixing their entreprenurial spirit with a love of  hops and malt. From the Ben & Jerry like success of  

Magic Hat to our friends Matt & Renee at Rock Art who fought a corporate giant and won. 
Trout River is one of  the few things to willingly leave the Northeast Kingdom. Otter Creek and 

Long Trail were pioneers and now are staples inside and out of  Vermont. Shed is the fabulous product 
of  ski bums in Stowe. We congratulate Bill Cherry on the success of  Burlington’s own Switchback that 
started in 2002 as a one man operation and now has a whopping five employees, but manages to outsell the 
national brands locally. We maintain a random sample from the flagships and seasonals of  these and other 

VT breweries as well as some more familiar names...  		  and more…please ask your server.

BOTTLED BEER

SUMMER COOLERS
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

		P  ina Colada  Relax, close your eyes and hear the waves. 7.25 

		M  ellonball  Vodka, Melon Liqueur, orange juice. Served tall and refreshing.  7.75 

		R  um Runner  Blackberry Brandy, Crème de Banana, Rum, Pineapple, Sierra Mist.   7.25

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. 

		M  ango Rumrita  A Caribbean twist on Margaritas made with Mango Rum instead of  
		   Tequila with splashes of  sour and O.J.  7.50 

		P  each Margarita  Cuervo Gold Tequila, Triple Sec, Peach Liqueur, sour mix.  7.95

		C  osmorita  Cuervo Gold Tequila, Triple Sec, sour and cranberry.  7.95

		R  aspberry Margarita  Chateau Monet Raspberry Liqueur, fresh lime juice, 
		   Cuervo 1800 Tequila.  7.50

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 

		C  able Car  Captain Morgan Spiced Rum, Orange Curacao, sour mix.  7.50

		B  lue Raz Martini  Raspberry Vodka, Blue Curacao, sour mix. 7.50 

		C  hurch Street Stroll  Stoli Vanil, Butterscotch liqueur, White Crème de Cacao.  8.25

		C  innamon Cosmo  Vodka, Triple Sec, cranberry juice enhanced with Cinnamon Schnapps.  7.50

		P  ama-Tini  Pama Pomegranate Liqueur, Absolut Citron, Triple Sec, a splash of  lemon.  8.75

WINES COOL COCKTAILS

DRAFTS
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.P.A.) 					     4.75

Lager 								        4.75

Red Ale	  							       4.75

Stout 								        5.25

Wheat								        4.75

Seasonal/Fruit Beer					     4.75
			 

		  visit us online  www.sweetwatersvt.com		  find us on facebook  facebook.com/SWBurlVT
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Ask your server for our selections of  bottled beer

Pepsi® & Soft Drinks  2.25				L   emonade  2.25				    Iced Tea  2.25	        

Bison Brew Root Beer  2.75 			   Hot Coffee or Tea  2.25			  Herbal Tea  2.50		

Rookie’s Root Beer  2.75				     Milk  1.25					     Saratoga® Sparkling Water  2.95	

(Locally handcrafted natural draft root beer)								        Fiji® Artesian Still Water  3.50

BEVERAGES
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