baked artichoke hearts, spinach, garlic, Parmesan cheese
and herb toasted crostini | $8.95

with a sweet Thai dipping sauce | $10.95
hot or teriyaki; served with a ginger dipping sauce | $7.95

applewood bacon and Vermont Cheddar cheese; served with sour cream aioli | $6.95

bowl $6.95
cup $4.50 | bowl $5.00

mesculin mix lettuce, tomato, cucumber, shredded carrots and dried cranberries
with homemade Vermont maple vinaigrette
half $5.95 | full $9.25

fresh Romaine lettuce, diced tomato, onion, Parmesan cheese and rustic croutons
with homemade Caesar dressing
half $6.75 | full $9.95

fresh Mozzarella, tomato and pesto baked; served on a bed of mesculin mix
lettuce with basil vinaigrette
half $6.75 | full $9.95

‘ ) Salads served with chicken or fried calamari add $5.00;
shrimp add $6.50
-
’ \ The Vermont Department of Health advises that consuming raw or
Y undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
5 of food-borne illness, especially if you have certain medical conditions.




whiskey-marinated 8-ounce hanger steak; served with French fries | $16.95
beer-battered haddock; served with a homemade tartar sauce with French fries | $11.95

served with French fries | $10.95
(add Vermont Cheddar cheese for an additional $0.75)

served with French fries | $8.95
(add Vermont Cheddar cheese for an additional $0.75)

Vermont maple barbeque or ginger sesame teriyaki; served with French fries
half rack $13.95 | full rack $19.95

marinated grilled chicken breast with mesculin greens, tomatoes and onions;
served with French fries | $10.95
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macadamia-encrusted sea bass on a bed of wilted spinach, with chive and lemon beurre blanc;
served with seasonal vegetables and wild rice pilaf | $24.95

with compound herb butter; served with seasonal vegetables and wild rice pilaf | $21.95

Parmesan-encrusted pan-fried chicken; served with seasonal vegetables and
Lyonnaise potatoes | $21.95

‘ >~ marinated 8-ounce grilled filet of beef with a red wine demi;
served with seasonal vegetables and Lyonnaise potatoes | $29.95
-
’ \ a 10-ounce cut grilled to perfection, with a horseradish cream aioli;
7 served with seasonal vegetables and Lyonnaise potatoes | $24.95
5
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’l with apple and roasted red pepper chutney; served with seasonal vegetables
,0'\ — and Lyonnaise potatoes | $19.95
‘) /\A ”~
7 '\ g
< \ - fresh vegetable and Mozzarella cheese, baked in a P

homemade marinara sauce | $13.95
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