
 

 
 

 

SNACKS AND SMALL PLATES 
 

Shep's Board   $9 

House pickled organic vegetables,  
Cabot cheddar cheese and crackers 

Add VT summer sausage   $6 

Add 6oz tri-tip steak   $8 

Add two lamb chops   $10 
 

Pickled Eggs   $4 
A traditional pub favorite, two house beet-pickled local eggs 

 

Spinach Artichoke Dip    $12 
Cheesy and hot, topped with golden Panko bread crumbs  

served with tortilla chips 
 

Maine Reds   $6 
Two Maine Red hot dogs with a side pickle and potato chips 

Ask for mustard, ketchup, or diced red onions 
Add Housemade sauerkraut    $1 

  

Red Ale and Cheddar Soup   $7 
Drop-In Brewing's red ale and Cabot cheddar served with oyster crackers 

 

Shep’s Pub Salad   $5 / $12 
Mix greens, cheddar cheese, fresh vegetables, maple balsamic vinaigrette 

 

Caesar Salad   $5 / $12 
Organic romaine, housemade Caesar dressing, white anchovies, 

fresh grated Parmesan cheese, organic seasoned croutons 
Add Herb seasoned chicken breast   $6 

Add 6oz tri-tip steak   $8 

 

MEATBALLS 
 

Choose a Ball 
Beef and Pork Sausage / Parmesan Chicken / Greek Lamb / Falafel 

 

Choose a Style 
Simple $7 / Over pasta $14 / Sliders $12/ Over garlic spinach $9 

 

Choose a Sauce 
Marinara / Mushroom Gravy / House Pesto / Tzatziki / Medium Buffalo 

 



  

 
LARGE PLATES and PIES 

 

Served with an assortment of pickled veggies 
 

Beef and Lamb Stew   $12 
Pub made rich and hearty beef stew, melted cheddar,  

served in a bread bowl 
 

Cheesy Macaroni    $13 

House made Cabot cheddar sauce, bread crumb topping,  
served in hot cast iron 

Add Mushrooms, fresh spinach and garlic or pesto   $2 each 

Add BBQ pulled pork, bacon or sausage   $5 

Add 4oz cubed tri-tip steak or chicken   $7 
 

Shepherd's Pie   $19 
 Made with VT lamb and beef, Yukon Gold potato top, Cabot cheddar 

 

Chicken Pie   $17 
Herb roasted chicken with local veggies, creamy leek gravy,  

puff pastry top, Cabot cheddar 
 

Fisherman's Gratin   $17 
Wild Icelandic flounder, creamy tarragon mushroom gravy,  

au gratin crust, Cabot cheddar 
 

Mushroom Walnut Bourguignon   $16 (GF,V) 

Topped with creamy cauliflower mashed potatoes,  
add Cabot cheddar if you like 

 

SIDES 
 

One Side for $6 / Any Three for $15 
Loaded Mashed Potatoes / Roasted Brussels with Bacon & Walnuts 

Maple Sweet Potatoes / Wilted Garlic Spinach / Roasted Mushrooms 

 
 

 
 
 

Shepherd's Pub strives to use only Local, Organic, Bio-dynamic and Sustainable 

farmed foods, wine and beer. 

* Consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs 
may cause food-borne illness, if you have a medical condition. 

 


