
              Sweet ♥ Special   Bubbly  

Canella Prosecco     VSAQ NV, Italy  
The bouquet is fresh, fruity and aromatic 

on the palate,  thanks to the perfectly 
balanced acidity and sugar.                                                

                                                187 ml  Bottle $ 8
                                                750ml  Bottle  $ 30 

   Wine of the Week  

                 Specially Selected 

                     

      

           Kermit Lynch Wine Merchants
     

‘Ermitage du Pic Saint Loup’     
                         Country France    
            Region ~  Languedoc - Roussillon     
                  Producer ~  Ravaille Family 
             Farming ~  Biodynamic  Organic 
             
             Spicy, Citrusy & Floral Aromas             
       A fusion of Grenavhe,  Mourvedre    
                           & Syrah  Grapes 
 
                          Purity of Fruit 

         Extraordinary delineation of layers 
                A distinct sense of place 
                                                                          
                                               bottle  25 

Sip a White Bordeaux  ~  Chateau Lamothe 
France 2013 

A harmony of three grape varieties 
    ‘Semillom  Sauvigon Muscadelle’

                                      ♥

   Savor a Splash of Glatzer  Blaufrankisch  
                               Austria 2012 
  It disperses into streams of spice and soft 

tannins ~ classic pepper
                                       ♥

Visciole      Italy                                                    

   This extremely unique, dessert wine is 
made from an equal blend of fermented 
cherries and Lacrima di Morro d’Alba 

grapes.  With intoxicating aromas of fresh 
pressed black cherry juice, dried 

blueberries & lavender. 

This is ‘absolute decadence in a glass’

3 ‘Splash Glass Pours’  $10 

                       Just the right amount of 
                           ‘Wine to Pair’ with your      

                      Little Dish   Entree   &   Dessert 

   SPLASH GLASS 

                 A Bouquet of 3 Short Pours 
               From our Seasonal Collection 

    
                                               “Love You to the Moon and Back” 
                                           A Special Collection of Slowly Prepared Dishes *¸¸♥ ¸.•*¨•♫♪♥     

                                    Valentine’s Day Menu                          RESERVATIONS SUGGESTED 
                                   HARVEST MOON CAFE     RT 7 PITTSFORD VT      8027258236 



                                                       “Love You to the Moon and Back” 
                                           A Special Collection of Slowly prepared Dishes *¸¸♥ ¸.•*¨•♫♪♥      

    

                                                                 Fussy   Exceptional ~ littleDishes
ohh la la 
Flakey & Buttery  ‘Mini Moon Shape Croissants’  with a Smear of ‘Small Batch Berry Jam’  by Star Gazer            
Sharing ~ Tins         6 Moons  7.50        Bakers Dozen  12.00      
Add ~ Vermont Goat Cheese - Warmed Dip for ‘Extra Smearing’   4.25 

                                                       
Spanakopita Spirals    flakeyPhyllo  stuffed with Spinach&Feta    topped with LemonFetaTapenade     8 
   
Cheesy Arancini    FriedRice Balls binded with Percorino - Romano      puddled in KettleSauce 
                                    Crowned with Melted Mozzarella       scatteredPepperoniChips    BasilDrizzle  9 
                                   
Crab Cake      cafe Lump Crab Cake on Greens with Cocktail or LemonHerbAioli  
                            1 Lump $7.50        or      2 Lump  $14 



                                                                                            

                                                  “Love You to the Moon and Back” 
                                      A Special Collection of Slowly prepared Dishes *¸¸♥ ¸.•*¨•♫♪♥      

                                               
           
                Bleu~ Moon Salad     Starring Chunks of Blue Cheese over seasonal greens lightly drizzled in a  
                classic FrenchVinaigrette featuring Sherry Vinegar & Maille Mustard 
                Bits of Apple      Red Onion   &  Thick Cut Honey Cured Bacon    Toasted Hazelnuts  7 
                   

          
       Harvest Specials       
           Veal Piccata ThinlySlicedVeal  & FlourPowdered
           Lemon Capers & White Wine au Jus        Seasonal Veggie       Mashed PotatoTower   23

           Stuffed Sole & Crab    Just Reeled in  Fresh ~ Sole enveloped around Crab & Baby Spinach 
           puddled in a Saffron Sea Sauce     Seasonal Veggie      Mashed Potato Tower   24
           *** amp it up & add   `  3  LARGE SHRIMP   12.00          

           SALMON ~ FreshCatch    ovenRoasted Salmon with a light Asian~ Flair 
           Essence of Maple Orange & Sesame        roasted SweetPotato    seasonalVeggie    19 
            

           Grilled Filet Mignon    10 oz Filet of Beef Tenderloin  with a Brandy Mushroom Sauce.
           A Throwback in Time!   Mashed potato Tower   Caesar or Tossed    Seasonal Veggie    37

          Earth & Sea      6oz Grilled Filet Mignon with a Brandy Mushroom Sauce crowned with
           4 LARGE  grilled Shrimp with Garlicky Lime Butter    MashedPotatoTower     
           Caesar or Tossed seasonalVeggie  37 

              Global Feature

                Vindaloo on The Moon   Goan Style Pork - a blend of Tamarind   BlackMustard & Coriander 
                                         Jalapeño Ginger  & Garlic have a pronounced Flavor in this Dish  
                Each Pork Roast is stuffed with spicy Sweet Potato & Roasted on a Curried Onion Bed 
                                                      Pan Juices whirl together in a Vinegar Reduction 
                        Paired with Cucumber Mint Chutney    - Red Lentil Dal  - Tunisia Carrot Salad  
     Sided with a fully Bloomed Saffron Basmati Rice steeped with Green Cardamon & Golden Raisins 
                               Sop it Up with our Risen Dough crowned with Seeds of Paradise    24



         

              From the Bakers Bench Specials  

              Winter’s Kiss ~ cafe prepared ‘Dark Fudge Ice Cream’  surrounded by warm Spiced Bread    
                 Pudding       Freshly Whipped Cream     “Go ahead lick your plate!”       
                              
                 Ghirardelli Bliss ~ Indulge in our ‘Sinfully Rich’ Brownie Waffle Hot off the Press’
                                                   cafe prepared    VanillaBeanGelato    Strawberries & Whipped Cream 
 
                Pucker Up Key Lime Pie    Zestfully Naughty 

                Eclipse of the Moon    ‘Black Bean’  Double Rich Cocoa  & Choco Chip Brownie
                                                             A Celestial Taste of Gluten Free Gastronomy    

   ESPRESSO 
CAPPUCCINO 

American Brew 



        HarvestBrews on Tap      

                   BottledBrews                                                                                                                  

 Switchback  Original                Burlington VT                                                           

  Coors        Coors - light                                                                                 
  Sam Adam   Lager                                                

 Fiddlehead  IPA                         Shelburne  VT                                        

 Stella                                             

    Amber Hard Cider    

     Middlebury  VT    

 Switchback  Porter                   Burlington VT

      A dedicated group of beer, hard cider and fizz masters

     Harvest local & global ingredients to bottle their passions.   

  Corona                                                                
  Guinness                                                              


