
 

 

118 Main Street 

Montpelier, Vermont 
(802) 223-3188 

www.necidining.com 
Lunch 

Monday—Saturday 11:30am - 2:00pm 
 

Dinner 
Tuesday—Saturday 5:30pm - 9:00 pm 

Mediterranean Lounge Menu 5:30 pm - 9:00 pm 
 

Sunday Brunch Buffet  
10:00am - 2:00pm 

 

Live Music in the Lounge 
Tuesday Nights 

SALADS  
 

Mesclun and Herb Salad   6 
 sherry vinaigrette or buttermilk dressing 
 

Whole Leaf Caesar Salad   8 
 La Brioche toasted sourdough croutons,  
 parmesan cheese shavings,   
 Add: 
  -grilled breast of chicken  3.00    
  -smoked salmon  4.00 
 

Crab and Beet Salad   8 
 Lemon olive oil vinaigrette, tatsoi, pickled beets 
 
 
 

STARTERS 
 

Grilled Calamari Steak  9 
 herb salad, saffron aioli, lemon olive vinaigrette 
 

Bacon and Maine Shrimp Tartine   11 
 toasted rye bread, wilted pea shoots, Vermont Smoke & 

Cure bacon, marinated Maine shrimp , walnut oil  

SOUPS 
 

NECI  Clam Chowder 5 
  
  

Chilled Spinach Soup   4 
Lemon infused whipped cream  
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SANDWICHES 
 

Smoked Salmon Club   10 
 poached salmon rillette, house smoked salmon, lettuce,        
    tomato, potato chips 
 

BBQ Brisket Sandwich   10 
 House cole slaw, Mustard Vinaigrette potato salad 
 

Warm Vermont Tofu Sandwich   9 
 toasted country bread, curry cilantro spread, mizuna, beets 

and pea shoots salad   
 

Lamb Kafta  11  
 lavosh bread, tzatziki, tabouleh  
 

Back 40 Burger   11 
 house made Kaiser roll, hand cut fries, house made pickles 
 

  Vermont Cheese selection: add 1.00 
    -Cabot Cheddar 
    -Bailey Hazen Blue 
  Vermont Smoke & Cure Bacon, add 1.00 

 
ENTREES 

 

Goat Cheese and Mint Omelet   9 
 classic rolled omelet, shaved asparagus salad, wheat toast 
 

Pan Seared Trout   11 
 Grenobloise sauce, soft polenta, wilted Swiss chard 
 

Shell Pasta   9 
 Vermont ham, peas, pea shoots, herb compound butter 
 

Mixed Grill   14 
 potato rösti, tomato Provencale 
 

Beef Stroganoff   11 
 rice pilaf, julienne cornichon 
 

Merlan Colbert   10 
 fried whole breaded whiting, beurre maitre d'hotel,  
 pomme a l’Anglaise 
 
 
 

Sides Dishes 
3.50 

 
Hand Cut Fries 

Wilted Pea Shoots 
Buttered Peas 
Soft Polenta 
Potato Salad 

Tabouleh 
 

Denotes vegetarian selection 

 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your  

risk of food borne illness, especially if you have certain medical conditions. 
 

19% gratuity will be added to parties of eight or more. 
 

 

Welcome to New  England Culinary Institute at 
The Main Street Grill and Bar, one of  

several production labs located in  
Montpelier.  Your meal is being prepared and served 

by our culinary, pastry & hospitality  
students assisted by the instructors and staff.   

Our goal is to serve delicious,  
local and seasonal foods while training the next 

great chefs of America.   
Please let us know how we are doing and if we are 

accomplishing our goals. 
We are happy to accommodate your needs by  

offering additional side dishes to satisfy any request  
you may have. 




