
Accomodations can be made for most items One Lawson Lane, Burlington, VT  802.846.7446

Banana Bread
Baked in house with Fair Trade Organic bananas  
Served warm with cranberry cream cheese  5

Homemade Seasonal Bread 
Made from the highest quality organic ingredients 
available this time of year  5

Full Loaves of any of our homemade breads are             
available for 15

Specialty Baked Goodness 
A varying selection of homemade baked goods  4

Vermont Cheese and Fruit Plate 
Assortment of Vermont cheeses and seasonal fresh 
fruit  7

Breakfast Burrito
A toasted flour tortilla filled with our chipotle black 
beans, scrambled eggs and cheddar topped with sour 
cream and salsa  10

House Cured Salmon
Citrus salt cure served on a bed of greens and a hash 
brown with dill crème fraîche  8.75

Seasonal Hash
Combination of potatoes and seasonal local 
ingredients served with two eggs any style and toast
Veggie Hash  10 or Meat Hash  12

Crispy Steel Cut Oatmeal
Not like your mother used to make. Topped with vanilla 
cream sauce and cranberry compote  5 

Homemade Granola 
Oats, coconut, sunflower and flax seeds, peanuts and 
Vermont maple syrup  3  

Fruit Parfait
Homemade granola with local yogurt and seasonal 
fresh fruit  5

Magnolia Eggs Benedict
Organic sourdough with tomato and spinach
topped with our own lemon cayenne hollandaise
served with homefries  8 
With Canadian bacon or veggie sausage  10

Bo Knows Breakfast
For those looking for a great start, this breakfast has it all.  
One oatmeal pancake, two eggs, homefries, toast and 
choice of applewood smoked bacon, maple sausage 
link, or veggie sausage patty  10.25

Steak and Eggs  
Marinated local steak served with two eggs any style, 
homefries and toast  12

Huevos Con Diablo
Our chipotle black beans, soft polenta and
two over easy eggs topped with sour cream
and salsa  8.50

The Classic
Two eggs any style served with toast, homefries and 
choice of applewood smoked bacon, maple sausage 
link, or veggie sausage patty  6.25

starters

specialty plates

griddle goodies

Oatmeal Pancakes 
A hearty pancake made with rolled oats creating a 
delightfully different flavor  6.75
With fair trade organic chocolate chips, organic coconut, 
or seasonal fresh fruit  9

Lemon Ricotta Pancakes
This delicate almost crepe-like pancake is the perfect start 
to your day. Topped with sweet mascarpone  7

Potato Pancakes
Who doesn’t love a well-seasoned potato pancake? Served 
with homemade apple sauce  7.25
Add sour cream  .50

Belgian Lime Waffle
A hint of lime to zest up your meal  6
Topped with seasonal fresh fruit  7.25

Add homemade spiced whip cream  to any griddle goodie  1.50

Magnolia French Toast
A twist on classic French toast. Organic bread with walnuts 
in a wash of soy, rice, vanilla and cinnamon  6.75

Cinnamon Raisin Bread French Toast
Hand swirled organic cinnamon raisin bread
in our own french toast wash  6.75

Banana Bread French Toast
Our same homemade bread in our deliciously different 
French toast wash  6.75

Seasonal French Toast
Ask your server for our seasonal options  6.75

Add extra egg for 1

scrams and omelets
Served with homefries and choice of toast. All items below can 
be made as scrambles or omelets, with egg or tofu

Chipotle Black Bean and Cheddar Omelet
Our infamous Cinco de Mayo special topped with
sour cream and salsa  10

Vermont Omelet 
Maple sausage, cheddar cheese and apples 
All the best of Vermont in one bite  9

Western Tofu Scram 
A mix of herbs, chilé sauce, cheese and tortilla chips 
blended just right to wake you up. Topped with sour cream 
and salsa  8.75

North Carolina Omelet 
Southern barbeque pulled pork and Vermont cheddar
The north and south come together in a tasty way  10

California Omelet 
Organic avocado, grated carrots, veggie sausage
and tomatoes  8.75

Sesame Tofu Scram 
Carrots, asparagus, onions and garlic blended together 
with sesame oil and seeds to make a perfect tofu treat  8.75

Mexican Omelet
Bell peppers, tomatoes, onions, cilantro, and jalapeños  8.25 
Add salsa and sour cream  1.50

    Make most of these items gluten free by asking for no toast!

Did you know that you are eating at the first Certified Green Restaurant in the state of Vermont, as certified 
by the Green Restaurant Association, a national third party certifier?



Accomodations can be made for most items

sandwiches
Served with your choice of Mediterranean salad, German potato
salad, house salad, homefries, polenta, rice, quinoa salad, kale,
broccoli or chipotle black beans

Substitute cup of soup for a side  1 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness. Notify server of any allergies or dietary concerns.

sides

salads and soups

Fresh Mozzerella Salad
A bed of mesclun and fresh mozzarella topped with our 
Mediterranean salad and balsamic reduction  8

Caprese Salad 
Local fresh mozzarella, tomato and basil stacked and 
topped with balsamic reduction  6.75

Substitute any dressing: balsamic black raspberry, tahini 
or black bean vinaigrette

Homemade Soups
Cup  3    Bowl  5

drinks
Fresh Squeezed Juices

Orange  2.25/3.50/4.50
Lemonade, Limeade  2.50

Organic Juices
2.25/3.50/4.50
Cranberry, Apple, Tomato

Iced Tea/Coffee  1.85/2
Fair Trade Organic

Hot Chocolate  2.50
Fair Trade Organic

Milk  2
Skim, Whole, Rice and Soy  
  

Chocolate Milk  2.25/3.25/4
Fair Trade Organic

Blue Sky Natural Sodas  1.50
Natural Cola, Lemon Lime, Cherry 
Vanilla Creme, Root Beer, 
Raspberry and Dr. Becker

Coffee  1.85
Fair Trade Organic Mexican Puma 

Tea  1.85
Assortment of Fair Trade Organic 

Mimosa  4.50
Organic sparkling wine and fresh 
squeezed orange juice

  
Organic Bloody Mary 6.50 

A traditionally non-vegetarian drink 
is now vegetarian and gluten free. 
Made with local & organic Green 
Mountain Sunshine Vodka

Citrus Sunshine  7
A blend of citrus and Sunshine 
Vodka to make the perfect 
breakfast martini

Sangría  6
Red or White

Red and White Wine  5.50
A selction of local or organic wines

Irish Coffee/IRA Cocktail
6.75/7.25

Local Draft Beers  3.50

Ask about other alcoholic 
beverage selections

Philly Seitan
Grilled Sheffield Farms seitan and melted cheddar served 
with garlic mayonnaise, lettuce, tomato and onion  8.50

Marinated Eggplant 
Sliced eggplant marinated to give a slight kick, topped with 
melted mozzarella, lettuce, tomato and onion  9

Tarragon Chicken
Free range chicken salad served with lettuce, tomato, onion 
and cranberry mayonnaise  8.50

Southwest Veggie Burger
A blend of black beans, roasted corn, and seasonal 
vegetables served with Cajun mayonnaise  8.50

Tuscan Stuffed Portobello Sandwich
Baked then stuffed with chevre, roasted red pepper, garlic 
and shallots  9.50

Caprese Sandwich
Fresh mozzarella, tomato and basil with balsamic 
mayonnaise and balsamic reduction  9

Add chicken salad     , marinated & grilled seitan     or 
steak to any salad  4/4/5

House salad
Served with your choice of dressing  4.50

Roasted Garlic and 
Pickled Eggplant Salad 
Served on a bed of mesclun greens and balsamic
black raspberry  7.50

Mesclun Mix Salad
Served with goat cheese, craisins, walnuts, apple and 
balsamic black raspberry  7

Open-Face Steak Sandwich
Local marinated steak topped with mushrooms, onions and 
cheddar cheese. Served on organic sour dough with Cajun 
mayonnaise  9

The Incredible Mr. Limpett
Though this sandwich wishes it were a fish, it's perfectly 
delicious without being one. Tuna salad sandwich 
complete with pickles only minus the tuna. You'll love it  9

Smokey Mountain Barbeque Pork
Local pork slow cooked in our house barbeque served with 
coleslaw  9

Sheffield Reuben
Sheffield Farms seitan, local sauerkraut, melted swiss and 
homemade dressing  9

Garbanzo Burger
Garbanzo beans, oregano and scallions come together like 
you’ve never had them before  8.50

Curry Tuna Melt
A blend of curry, cashew and tuna served warm with 
melted cheddar, tomato, lettuce and onion  8.50 

Do you have room for dessert?
Ask your server about our selections!

Fruit Plate       3.95

Side Fruit       2.75

Homefries       2.50

Side Salad       2.50

Polenta       2.50

Kale       2.50

Broccoli       2.50

Rice       2.50

Quinoa Salad       2.50

Add Extra Egg  1

Chipotle Black Beans        2.50

Mediterranean Salad        2.50

German Potato Salad        2.50

Applewood Smoked Bacon   , Maple Sausage
Links   , Veggie Sausage Patty  2.75

Toast  1.50
Organic Sourdough, Whole Wheat or Rye

Every ton of 100% post-consumer recycled 
paper saves: 12 trees, 1087 pounds of 
solid waste, 1560 kilowatts of energy, 
1196 gallons of water, 1976 pounds of 
greenhouse gases, 3 cubic yards of landfill 
space, and 390 gallons of oil.  


