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Nectar’s • 188 main st • burlington, vt 

liveatnectars.com

Nectar’s Gravy Fries	 4.00 (sm)   5.50 (lg) 
+ Chili, shredded cheese	 1.00 (sm)   2.00 (lg) 
	 or cheese sauce 	

Classic Nachos or Frychos	 7.50

Topped with melted VT cheddar, jalapenos, 
cilantro and lime (nachos only – unless 
requested).  Served with our homemade salsa 
and sour cream
+ Smoked pork chili, beef or chicken	 2.00

	
Buttermilk Battered Onion Rings	 7.00

Heaping pile of our homemade seasoned 
onion rings 

Jumbo Roaster Chicken Wings	 9.00 (1 lb.)

Naked, Buffalo, BBQ, Island-Jerked, or Hot 
like Fire!.

Smoked Pork Chili		  5.50

Topped with broiled VT Cheddar and onions 
and served with a slice of VT Honey – 
Jalepeno corn bread.

Pulled Pork Sliders	 7.50 (four)   9.00 (six)

Miniature version of our famous Pulled pork 
sandwich, topped with a pickle

House Chopped Salad		 $5.50

Chopped lettuce with tomato, cucumber, 
carrots and croutons.  Choice of ranch, 
blue cheese, balsamic, or smoked corn and 
maple vinaigrette.

Round the Clockers 
(served till 2:30am)

The Smokehouse @ Nectar’s
Specialties (served 5pm – 10pm)

Cooked over a hickory fire and served with Nectar’s fries 
or substitute one our delicious sides for 1.50.

Pulled Pork Shoulder Plate	 1/4 LB.  6.25   •   1/2 LB.  9.25   •   FULL LB. 15.50 

The epitome of barbeque, 100% VT pork cooked low and slow. 

BBQ Chicken Plate	 1/4 CHICKEN  8.00   •   1/2 CHICKEN  12.50   •   WHOLE CHICKEN 23.50 

VT chicken lightly smoked and finished on the char broiler smothered with our homemade BBQ 
sauce.		

Slow Cooked Beef Brisket Plate	 1/4 LB.  6.50   •   1/2 LB.  10.00   •   FULL LB, 16.25 

VT beef brisket pit smoked for up to 18 hours until it just falls apart. Finished with caramelized 
onions and our homemade BBQ sauce

Hickory Smoked Spareribs	 1/4 RACK  8.50   •   1/2 RACK  14.25   •   FULL RACK 23.50 

Rubbed with Nectar’s secret BBQ spice blend and cooked ‘til it falls off the bone.

Combinations
(served 5pm – 10pm) 

Order any combination of 1/4 lb. pork or 
beef, 1/4 rib rack, or 1/4 chicken plus two sides
 
Two Items
Three Items
Four Items

Overstuffed 
Sammiches

(served 5pm – 10pm)

All sandwiches served with fries, coleslaw 
and pickles.  Order “Southern Style” for 
coleslaw on the sandwich and “Northern 
Style” for coleslaw on the side.

VT Pulled Pork 	Bun 9.00	 Sub 11.00

VT Beef Brisket	Bun 9.75	 Sub 12.00

Pulled Chicken	B un 8.50	 Sub 10.00

Nectar’s Burger
(served till 2:30am)

1/2 lb. of 100% VT beef, cooked to order on 
our char broiler, and served on a bulkie roll 
with lettuce, tomato, pickle and a side of fries

Basic Burger 			  8.00

Build Your Own Burger 		 8.00

+ per item	 .50

VT cheddar, American, Swiss, bacon, 
mushrooms, onions, BBQ sauce, Island 

Jerk sauce, or jalapenos

Homemade Sides
Cole Slaw	 2.50

Potato Salad	 2.50

Macaroni Salad	 2.50

VT Maple Baked Beans	 2.50

Nectarines Menu 
(10 and under, till 10PM)
Hot dog and side	 4.00

1/4 lb cheeseburger and side	 6.00

BBQ Chicken Kids Plate	 5.50

LIVEATNECTARS.COM

Price varies based 
on items ordered.



VT Drafts
Harpoon IPA – Windsor, VT – 4.50

This beer is floral, medium body with an aggressive, clean hop finish.  5.9% alcohol.

Long Trail - Ale – Bridgewater Corners, VT – 4.50

The largest selling craft beer in Vermont is a full bodied amber ale modeled after the “Alt-biers” of 
Dusseldorf, Germany with a complex, yet clean, full flavor.  4.6% alcohol.

Magic Hat - #9 – South Burlington, VT – 4.50

A sort of dry, crisp, fruity, refreshing, not-quite pale ale.  Our secret ingredient introduces a most unusual 
aroma which is balanced with residual sweetness.  4.9% Alcohol.

Magic Hat - Circus Boy – South Burlington, VT – 4.50

A unique and refreshing American-style Hefeweizen brewed with organic lemongrass.  5.2% alcohol.

Rock Art – Ridge Runner – Morrisville, VT – 4.50

Strong, Dark and Smooth, “hold on to your hat cause you’ll lose your feet on this one!” Brewed with pale, 
dark crystal, Munich, flaked barley, black and chocolate malts.  7.2% alcohol.

Rock Art – ESB2 – Morrisville, VT – 5.00

This beer is Extreme for a reason with massive hoppiness and bitterness, about as subtle as a Hendrix riff.  
Deliciously powerful and not for the faint of heart.  8% alcohol.

Shed Mountain Ale – Stowe, VT – 4.50

Brewed at the base of VT’s highest peak in an Olde English style, this beer is as heavy duty as the Front 
Four, thick, dark and powerful.  7% alcohol.

Trout River - Rainbow Red – Lyndonville, VT – 5.00

This ale is a well-balanced, easy drinking American-style red ale with fruity esters, nutty malt flavors, and 
a soft, clean finish.

Switchback – Burlington, VT – 4.50

Brewed on the shores of Lake Champlain, this favorite is a naturally carbonated, reddish amber, unfiltered 
ale; full flavored yet unusually smooth and refreshing.  5% alcohol.

Orlio Organic – Common Ale – South Burlington, VT – 4.50

Organically brewed beer with hints of layered, roasted caramel and a sweet finish.  5% alcohol.

Seasonal Drafts
The following beers rotate seasonally.  Ask your server to tell you about the latest concoctions.

Long Trail – Seasonal (Hibernator) - Bridgewater Corners, VT – 4.50

Magic Hat - Seasonal – South Burlington, VT – 4.50

Otter Creek - Seasonal – Middlebury, VT – 4.50

Regional and National Drafts 
Blue Moon – Belgian White – Golden, CO – 5.00

A white, wheat beer with a full flavor of light, spicy citrus and a unique cloudy appearance.  4.2% alcohol.

Brooklyn – Lager – Brooklyn, NY – 5.00

An amber-gold brew with a firm malt center supported by a fine bitterness and floral hop aroma with a 
caramel finish.  5.2% alcohol.

Sea Dog – Blue Paw Wheat Ale – Bangor, ME – 5.00

This brew features the nutty quench of wheat ale combined with the delightful aromatics and subtle fruit 
flavor of wild Maine blueberries.  4.6% alcohol.

Shipyard – Seasonal – Portland, ME – 5.00

A full bodied ale, with a hint of sweetness up front, subtle but distinctive hop taste and a very clean finish.  
5.1% alcohol.

International Drafts
Guinness – Dublin, Ireland – 6.00

With an initial malt and caramel flavour, GUINNESS® Draught finishes with a dry roasted bitterness.

Bass – England – 5.50

A traditional English Pale Ale, well balanced with toast and caramel flavors.  5.8% alcohol.

Stella Artois – Belgium – 5.50

Brewed to perfection using the original Stella Artois yeast and celebrated Saaz hops; it is a full flavored 
lager with clean, crisp taste.  4.6% alcohol.

Specialty Drinks
Mapletini -–  6.50 – 100% Vermont with Vermont Gold Vodka and Maple Liquor with a touch of syrup 
and rimmed with Maple Sugar.

Bloody Mary –  6.50 – Like a salad in a glass with Vodka, drink AND feel good about it.

American Wines
Hess Chardonnay 2005 –  6.00 – Fresh tropical fruits like pinapple and mango greet the 
nose and the palate on the first sip.

Cline 2005 –  6.00 – A four white blend that offers bright, crisp, citrus and peach notes with a 
fresh clean finish.

Cabernet Sauvingnon 2004 –  6.00 – Handcrafted entirely from estate grown grapes from 
the renowned Goose Ridge Estate vineyard.

Bogel Merlot 2005 –  6.00 – Deep cherry fruit followed by soft hints of blackberries and spice.


