
 

THE DORSET INN 
Easter Sunday, April 4, 2010 

 
Sample Menu  

(Please call The Dorset Inn for complete menu choices) 
 

Appetizers 
 

Carrot Ginger Bisque with Coconut Milk & Cilantro  4/6 
    

Spring Mesclun Salad with Dressing Choice   5 
      

Caesar Salad with Shaved Romano Cheese   7/11 
 

Chilled Gulf Shrimp over Fresh Gazpacho   9 
 

Yam Fritters with Warm Maple Syrup   6 
 
 

Entrees 
 
 

Banana Stuffed French Toast     
12 

Raspberry Sauce 
 

Quiche Lorraine    13 
Tossed Spring Greens 

 

Classic Eggs Benedict    12 
Fresh Asparagus 

 

Maple Glazed Easter Ham     
17 

Mashed Yukon Gold Potato  
& Fresh Asparagus 

 

Roast Turkey Croquettes     15 

Mashed Potato, Baby Peas, Pan Gravy 
& Cranberry Sauce   

 
  

Grilled Atlantic Salmon    21 
Tomato Caper Hollandaise 

Herb Orzo Pasta & Fresh Asparagus 

 

Roast Leg of Spring Lamb     
20 

Mashed Yukon Gold Potato, 
Fresh Asparagus, Natural Pan Sauce 

& Mint Jelly 
 

Chicken & Herb Pasta     17 
Prosciutto, Garlic & Roast Tomato in a 
Light Pecorino~Romano Cream with 

Spinach 



 

Broccoli & Cheddar Penne   14 
Baked with Cracker Crumb Crust 

 

  
 

 

 
Desserts 

 

Mile High Coconut Cream Pie   7 
Whipped Cream Topping 

 

Warm Apple Crisp  7 
Á La Mode & Caramel Sauce 

 

Decadent Carrot Cake   7 
Cream Cheese Frosting 

 

Vermont Style Cheesecake  7 
Fresh Berries 

 

Cookies & Cream  7 
Plate of Homemade Cookies with Your Choice of Ice Cream 

 

Chocolate Easter Cupcake   5 
Frosted with Easter Candy Garnish 

 

Ice Cream Selections   5 
 

Trio of Sorbet    5 
 
 
 
 
 

Hours of Service:                      Breakfast       8 am – 10 am 
  Easter Brunch    11:30 a.m. – 3 p.m. 

         Dinner   5 – 8 p.m. 
 

Reservations Recommended 
802-867-5500 

 
 


