Winter Pub Menu

- Starters -

Chicken Wings NFDF  16.
House-marinated, golden fried, fresh celery;
Buffalo, BBQ or Garlic Teriyaki sauce

Pork Dumplings nFDF 14,
Smoked soy and lime dipping sauce

Fried Oysters nF 17.
Lemon caper aioli, cherry peppers

Stuffed Grape Leaves vGFNF 14,
Herbed rice, cucumber garlic yogurt sauce

- Salads -

The Green Salad vGFpFNnF  13.
Baby greens, heirloom tomato, cucumber,
radish, carrots, choice of dressing

Roasted Beet & Goat Cheese vGr 17.
Baby greens, cucumber, tomato, red onion,
apple, candied walnut, balsamic reduction,

The Greek vGr 16. EVOO

Baby greens, tomato, cucumber, red onion,
kalamata olives, pepperoncini, feta cheese,
Greek dressing

Add Protein to Any Salad
Chicken 10. | Brisket 9. | Bacon 5. | Falafel 8

- Pub Menu -

Fried Chicken Sandwich nF 18.
Fried chicken breast, honey sriracha aioli, greens, tomato, Cabot cheddar cheese, fries

Chicken Quesadilla nF  16.
House-marinated grilled chicken, Cabot cheddar cheese, fresh pico de gallo, sour cream

Hummus & Beet Wrap vNFDF 16.
Baby greens, tomato, carrot, cucumber, fries

Grilled Caprese Sandwich vnr 17.
Fresh mozzarella, tomato, pesto, sourdough, fries

Falafel & Hummus Wrap vnF 16.
Baby greens, tomato, cucumber, pickle, cucumber garlic yogurt dressing, fries

Fish & Chips NFDF 22.
Sam Adam’s battered, golden fried haddock, house made tartar sauce, fries

Maple BBQ Brisket Sandwich nror  18.
Pickled red onion, brioche bun, fries

Wagyu Beef Burger nr 21.
Grilled beef patty, Cabot cheddar cheese, caramelized onion aioli, baby greens, tomato, fries

Prime Rib Steak & Cheese nF  22.
Shaved prime rib, grilled onions, Cabot cheddar cheese, horseradish cream sauce, sub roll, fries

We are unable to accommodate substitutions. Please notify us of any allergies and we will be happy to accommodate.
Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnesses.

V Vegetarian - DF Dairy Free - NF Nut Free - GF Gluten Free
Rates are subject to 9% VT Meals Tax




