Woodweaver Construction

& Residential Remodeling y
General Carpentry
Fully Insured - Free Estimates

Melinda Scott
Natalie Grant
RR1, Box 2562,
Huntington, VT 05462
i (802)434-5262
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MARTHA A. WILMOT

Nationally Certified Massage Therapist
Brattleboro, Vermont

(802) 387-2660
' Sports /\ Swedish \/ Shiatsu
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Meet your
November
menu needs...

Naturally
at the Coop

and not for
members only

274 North Winooski Ave.
Burlington 863-3659
M-S 9:30-7:30
Sunday 12 to 5

“Food for people, not for profit”
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Wed., Nov. 3 Country & Western $3:00 includes
one well drink

Learn to Line Dance & Two Step 8:30 - 10:30
Friday, Nov. 5 Women’s Dance . $6.00 5-9 p.m.
Wed., Nov. 10 Country & Western Details-Nov. 3
Sun., Nov. 14 Brunch 10 a.m.- 2 p.m.

See menu in this ad
Wed., Nov. 17 Country & Western Details-Nov. 3
Thur., Nov. 18 Juice Bar $3.00 10 p.m.
(All other Thursdays—Dance bar-No Cover)
Sat., Nov. 20  Virginia & the Wolves $6. Cover
Doors open at 6:00 p.m.
Thur., Nov. 25 Thanksgiving — Bar opens at 9:00 p.m.
Friday and Saturday Door Cover Policy
Before 9:00 Free  9:00 - 10:00 $1.00 After 10:00 $3.00
Opening at 8:00 Sat., Sun., Monday & at 5:00 Tues. — Fri.

Pearls 135 Pearl Street ® Burlington, Vermont

Welcome to Pear(s' Sunday Brunch
KX

Brunch Special ] $5.05

Breakfast Burrito or 3 Cheese Omelette
with: Sausage or Bacon
Toast or Blueberry Crumb Squares

Brunch Special Il $5.95

Fggs Benedict
Homefries and Blueberry Crumb Squares

Breakfast Burrito. Sausage or bacon .....51.25
3 Cheese Omalette.. G YY) o T Re— 51.00

1.75 Pumpkin Bread........51.00
Blueberry Crumb Squares..51.00

Two Eggs & Toast..
Belgium Waffles with fruit topping....s4.50
choose: blueberry, strawberry or apple

Omelette with 2 fillings....s3.75
choose: bacon, chieese, green peppers, mushrooms, onions, sausage or spinack
additional fillings are 50 cents cach

Beverages
Coffee, Tea, Hot Cider, Juices, Mintosas, Mary Pearls
** full bar also available **

X  Food prepared & cooked by Chef Cindy X




