
        
 

  
 

Soups and Salads 
 
 

Soup of the Day . . . .  $450 

 

Caesar Salad . . . . . $595 
Crisp romaine tossed with our savory Caesar dressing, croutons, and 
shaved Parmesan.  Anchovies upon request.   
 

Seasonal Greens . . . . . $595    
Mixed greens, red onions, strawberries, Goat cheese, and sunflower 
seeds, tossed in our Strawberry champagne vinaigrette 

 Add chicken or Cajun chicken  . . . . 
$
4     

 Add shrimp, scallops, Cajun shrimp or Cajun scallops . . .  
$
6 

 

Triple Cream and Smoked Duck Plate . . . . . $1195    

Vergennes’ own Champlain Valley Triple Cream, Smoked Duck 
Breast, and tossed greens with a toasted baguette 

 

SNACKS & Pub Fare 
 

Basket of Pub Fries . . . . . $395 
Served with horseradish mayo 

Truffle Parmesan fries or BBQ cheddar fries . . . . . $495
 

 

Poutine . . . . . $595 
Basket of pub fries topped with our Guinness sweet onion gravy  
and cheddar cheese 
 

Antidote Buffalo Wings . . . . . $995  
A generous portion with your choice of teriyaki, BBQ, mild, or 
habañero sauce 
 

Nachos . . . . . $895  
With ground beef, chorizo sausage, Cabot cheddar, salsa fresca, 
cherry peppers, cilantro, scallions, and ancho sour cream 
 

P.E.I. Mussels . . . . . $1050 
A mound of Prince Edward Island mussels with diced tomatoes 
in a basil-ale broth.  Cherry peppers to spice it up, upon request 
 

Southwestern Black Bean Quesadilla . . . . . $795 
Stuffed with a zesty black bean spread, charred onions and Cabot 
cheddar, with our house guacamole and salsa fresca 

 Add marinated chicken . . . . . 
$
4      Shrimp . . . . . 

$
6 

 

Fish Tacos . . . . . $895 

Crispy white fish in two corn tortilla with aged cheddar, baby greens, 
our house guacamole and salsa fresca  
 

BBQ Flatbread . . . . . $975 
Slow-roasted pulled pork, tossed in our house BBQ sauce, pickled 
onions, aged cheddar and scallions piled on a nine-inch flatbread 
 

Vegetable Flatbread . . . . . $975 
Grilled asparagus, onions and eggplant over a garlicky tomato sauce, 
topped with whipped goat cheese 

 Add chicken or Cajun chicken . . . . . 
$
4     

       Add shrimp, scallops, Cajun shrimp or Cajun scallops . . .  
$
6 

 

Antidote Ham ‘n’ Mac ‘n’ Cheese . . . . . $14 
Campanelle pasta in our rich cheddar cheese sauce, with a Dakin 
Farm cob-smoked ham steak and topped with our tomato jam 

Or, just the Mac ‘n’ Cheese . . . . . 
$
950 

 

St. Louis Ribs . . . . . $1695 
Slow roasted half rack of ribs with our house chipotle-rhubarb BBQ 
sauce, with fries and house coleslaw 
 

Carolina Fish and Chips . . . . . $1350 
Cornmeal and beer battered, served with fries, coleslaw, and  
a Creole remoulade sauce 

 

 
 
 
 
 
 

BURGERS and SaNDWICHES 
All burgers and sandwiches served with your choice of  
pub fries or side salad.  Blacken your burgers for free! 
 

‘Dote Burger . . . . . $895 
Made of your choice: 

 ½ lb. Angus Beef Burger 

 Chicken Burger 

 Vermont Tomato Burger: a thick cut of local tomato 
topped  with melted fresh mozzarella 

Served with lettuce, tomato, and caramelized onions, plus our secret 
sauce to dote on 

 Add cheddar, Swiss or bleu . . . . 
$
1      Bacon . . . . . 

$
1

50 

 

Surf ‘n’ Turf Burger . . . . . $1395 
Our classic Angus beef ‘Dote burger served with three grilled 
scallops and a truffle aioli 

 Add cheddar, Swiss or bleu . . . . 
$
1      Bacon . . . . . 

$
1

50 

 

Local Burger . . . . . Market Price 
Ask your server for the burger of the day 

 Add cheddar, Swiss or bleu . . . . 
$
1      Bacon . . . . . 

$
1

50 

 

Castro’s Last Stand . . . . . $8
95

 
Slow-roasted pulled pork and Dakin Farm smoked ham, tossed in our 
house chimichurri sauce. Topped Swiss cheese, a whole grain 
mustard slaw, pickles and habañero-pickled onions 
 

Memphis Exorcism . . . . . $895 
Slow-roasted BBQ brisket, topped with Vermont cheddar, house 
coleslaw and habañero-pickled onions 
 

Club Sandwich . . . . . $895 
Smoky bacon, sliced turkey, arugula and tomato with a horseradish 
aioli sauce on grilled ciabatta 
 

Mains  (after 5PM ) 
 

Steak Frites . . . . . $1995 
12oz Delmonico steak with crushed roasted garlic, fresh local 
mozzarella and hydroponic tomato over fries and grilled asparagus 
 

Oven ‘Fried’ Chicken . . . . . $1595 
Three pieces of crispy seasoned Misty Knoll chicken with house 
ranch tossed potato salad and coleslaw 
 

Duck Confit . . . . . $1595 
House-made duck confit with roasted potatoes and seared 
asparagus tossed with baby greens and blue cheese 
 

Pasta Carbonara . . . . . $1395 
Campanelle pasta tossed with smoked bacon, green peas, tomatoes, 
garlic, sweet cream and Parmesan 

 Add marinated chicken . . . . . 
$
4      Shrimp . . . . . 

$
6 

 

Paella . . . . . Market Price   
Sautéed shrimp, scallops, mussels, chorizo, and chicken. Stewed  
in a rich shrimp stock and served over saffron rice, tomatoes, peas  
and artichoke hearts 
 

Nightly Dinner Special . . . . . Market Price   
Ask your server about our nightly dinner specials 

 

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions. 

18% gratuity added to parties of six or more.   Split plate charge $2.
00 

35 Green Street        Vergennes , VT         802.877.2555           barantidote.com 

                       Vegetarian, or can be prepared vegetarian.   
                       Please ask your server. 


