
  LUNCH

Please inform your server of any allergies.

Boyden Farm 
Cabot Creamery 

Champlain Valley Apiaries

Maplebrook Farm
Maple Meadow Farm

Monument Farms Dairy
Norris Sugarworks
Vermont Creamery

Morgan’s Tavern Proudly Supports

The Vermont Department of Health advises that consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk offoodborne illness, especially if you have certain medical conditions.

SOUPS

SALADS

Crispy Fries
Sweet Potato Waffle Fries

Coleslaw

Vermont Kettle Chips
Seasonal Cup of Fruit

Side Salad or Vegetable of the Day

(SALAD ADD-ONS - CHICKEN  5, SHRIMP  6, SALMON  7)

Sandwiches

Cup   5 | Bowl   7
Soup du Jour   |   New England Clam Chowder   |   Strawberry Soup

Morgan’s Burger 16
Boyden Farms 8 oz. Ground Beef, Thick Cut Bacon, Two Year 

Grafton Cheddar Cheese, Served on Buttered Brioche Bun  
(Plain Burger 14)         

Pomegranate Pear Salad 13 - G
Pomegranate, Pear slices, Bayley Hazen Crumbled Bleu Cheese, 

Walnuts, Spinach and Apple Cider Vinaigrette 

Middlebury Inn House Salad 10 - G
Mixed Field Greens, Cucumber, Cherry Tomatoes, Red Onion, 

Radishes, Carrots, Maple Balsamic Vinaigrette 

Caesar Salad 10
House-made Croutons, Caesar Dressing, Parmesan 

Cheese tossed with Fresh Romaine
Anchovies by request   

Farmer’s Market Salad 14 - G
Maple Mustard Dressing, Apples, Roasted Brussel Sprouts, Dried 
Cranberries, Bacon and Sunflower Seeds on a Bed of Baby Kale

Cobb Salad 13 - G
Grilled Chicken, Bacon, Red Onion, Tomato, Bayley Hazen 
Crumbled Bleu Cheese, Fresh Romaine, Hard Boiled Egg 

and Bleu Cheese Dressing 

Chicken Avocado Sandwich 15 
Grilled Chicken Breast, Bacon, Avocado, Tarragon 

Aioli, Swiss Cheese, Spring Mix, on Telera Roll

Fresh Lobster Roll 17
Maine Lobster Salad, Scallions, Fresh Citrus Zest

mixed until light and creamy then served on a Buttery Roll

Black Bean Burger 13
Swiss Cheese, Arugula with Truffle Oil, Sherry 

Vinegar and Chili Aioli served on a Brioche Bun.

Salmon Wrap 15
 Salmon Cake Seared Until Golden Brown with Chili Aioli, 

Lettuce and Tomato, in a Spinach Wrap

LIGHT FARE

SOUP & HALF SALAD  9

OR

 PAIR OUR HALF SANDWICH 

  WITH A 

CUP OF SOUP 

OR HALF SALAD 13

     SIDES

Vermont Turkey Sandwich 14
Roasted Turkey Breast, Bacon, Caramelized Onion, 

Cheddar, and Maple Aioli on thick cut Wheatberry Bread

BBQ Pork Sandwich 13
 Our House-Smoked Pork Butt, tossed in our Inn-made BBQ Sauce, 

topped with our Zesty Coleslaw and served on a Brioche Bun

Chicken Caprese Sandwich 14
Grilled Chicken, Fresh Tomato, Fresh Mozzarella and Pesto 

with a Balsamic reduction drizzle on a Telera roll

Classic Reuben 12 
Choice of Pastrami or Turkey, Sauerkraut, melted Swiss Cheese and 

Thousand Island Dressing on Grilled Rye Bread. 
 

Specialties

Crab Cake Po’Boy 13
Peekytoe Lump Crab Cakes, Lightly Fried, Lettuce, 

Tomato with a Chili Aioli on a Buttery Roll 

Hummus and Pita Duo 8
Roasted Garlic & Red Pepper Hummus

Served with Olives, Cucumber and warmed Pita

Fish and Chips 14
Switchback Beer Battered Haddock, Zesty 

Coleslaw, Inn-made Tartar Sauce, and Crispy Fries

Waldorf Chicken Salad     12
Chicken Salad served with Dried Cranberries, Apples, 

Spring Greens, Toasted Walnuts, Red Onions,
House Maple Balsamic Vinaigrette, Crostini   



HISTORY OF THE MIDDLEBURY INN

The roots of The Middlebury Inn reach far back into the early days of the town. The site was a natural one for a tavern, since it 
lies near the intersection of routes north/south and east/west.
In 1788, Judge Gamaliel Painter sold to Simeon Dudley a one-acre plot, the very land upon which the present Inn stands. 
Samuel Mattocks, Jr. built a tavern house on this land in 1794, which continued to do business until it was destroyed by fire in 
1816.

In 1817, Thomas Hagar bought the tavern site and adjacent land. Later, the site became the property of Nathan Wood who 
constructed a brick “public house” which opened as the Vermont Hotel in 1827.
A new management began operation of the Inn under the name of the Addison House in 1852. In 1865, Darwin Rider, owner 
at the time, improved the hotel, running a free carriage to all trains, and operating a large livery for the convenience of his 
patrons. Water from the newly established village water system was piped into the building in 1892. Robert Cartmell and 
Allen Calhoun purchased the Addison House in 1897, and did extensive renovations, including a three-storyaddition, the 
installation of baths, electric lights, steam heat, and a new kitchen and dining room.

In 1925, the Addison House was sold to a stock company made up of area businessmen, the Middlebury Hotel Corporation. 
At this time, yellow paint was sandblasted off the exterior of the building, the cupola was taken down, and other extensive 
remodeling was done. Gala festivities celebrated the reopening of the Addison House under a new name, The Middlebury 
Inn, in May of 1927.
The last addition to the property came in 1968, when twenty modern motel units were added under the management of the 
Treadway Company.

The stately brick structure next to the Inn is called Porter Mansion. It was built in 1825 for Jonathan Wainwright, a prominent 
Middlebury merchant. Jonathan and his brother, Rufus, owned a foundry that cast, among other things, the widely sold 
Wainwright wood stoves. Particularly noteworthy features of the building are its lovely curving staircase in the front foyer, a 
fine leaded glass entrance, exquisite marble fireplaces, and interesting moldings. The Porter Mansion was home for a 
number of Middlebury families, including the William Porter family, for whom it is named. The building has ten spacious 
guest rooms, each decorated in traditional Victorian fashion.

Innkeepers Frank and Jane Emanuel came to Middlebury in November of 1977 with great hopes of restoring the old Inn to its 
former elegance. Their early efforts were aided in part by matching funds grants from the Vermont Division for Historic 
Preservation. Work done included a total renovation of guest rooms and baths, adding antiqueand reproduction furniture, 
and extensive work on improving the landscape around the Inn. The Middlebury Inn, under Frank and Jane Emanuel’s 
leadership, became an attractive facility continuing its 176-year tradition ofoffering warm hospitality to travelers.

In December, 2006, The Middlebury Inn was purchased by Court House Square, LLC with the goal of providing another 
needed renovation to the beautiful historic Inn and building its reputation and revenue, once again to the very pinnacle of 
historic accommodations in New England.

What’s it like downtown? Well-kept buildings of old brick and stone line the streets, beckoning window 
shoppers with their variety of locally owned shops and restaurants. Stone walls invite pedestrians to sit and enjoy the 
kaleidoscope of flowers planted nearby. A bridge in the town center draws tourists and residents alike with its view of the 
dramatic 20-foot Otter Creek Waterfall. A white church spire rises dramatically above the town green, putting the finishing 
touch the quintessential New England scene.

A walk through downtown Middlebury in the early morning hours means the smell of freshly baked goods and delightfully 
strong coffee. Later in the day it is sidewalks busy with families and visitors ambling in and out of shops. In the evening it’s 
couples and students out for a bite to eat at a number of popular restaurants. Whatever the time or season, downtown 
Middlebury has something delightful to offer.

Downtown Middlebury

THE Morgan Horse in Vermont

For 139 years, Morgan horses have called this place home
 

Morgan Horse Farm Timeline:
COLONEL JOSEPH BATTELL COMMISSIONS THE WEYBRIDGE STOCK FARM IN 1878
To house his collection of the era's finest Morgans. Colonel Battell’s passion for preserving the Morgan breed led him to 
publish the first few volumes of the Morgan horse registry, saving the breed from extinction.

1907 IT BECAME THE US GOVERNMENT MORGAN FARM
A cavalry remount station. Under the USDA, the Government Morgan Farm bred Morgans until the 50’s as cavalry mounts. 
Government Morgans are known as one of the 4 families of Morgans and are regarded as substantial in bone and superbly 
athletic.

UNIVERSITY OF VERMONT BECOMES THE FARM’S STEWARD IN 1951
Under the Direction of Dr. Donald J. Balch, the UVM Morgan herd becomes one of the highest regarded herd of Morgans 
known for conformity in type, confirmation, and athleticism.

TODAY THE OVER 40 MORGAN HORSES THAT CALL THE UVM MORGAN HORSE FARM HOME ARE 
DECEDENTS OF COLONEL BATTELL’S HERD AND LIVE IN THE SAME HISTORIC HOME OF THEIR ANCESTORS.


