THE APPROAGH

House Fried Chips layered on a sheet pan with
Smoked Beef Brisket, Pickled Red Onions, Pickled
Jalapeno Power Slaw, Braised Black Beans, Pico de
Gallo, and a mixture of Alpha Tolman, Cave Aged
Cheddar, and Whitney Cheeses from Jasper Hill
Farm in Greensboro, VT. Topped with Boom Boom
Sauce, Avocado Créme Fraiche, and Fresh Cilantro.

s18

s18

We cover our wings in a house dry rub and then
smoke them to perfection. Then we toss them in
your choice of Vermont Maple Sriracha or Smoked
Maple BBQ Sauce from Sugar Bob’s in Rutland, VT.
Served with Carrots, Celery, and your choice of
Ranch or Bleu Cheese.

Clubhouse €%3 Grille

$15

Drizzled with Créme Fraiche and Served with House
Fried Tortilla Chips.

st

Duck, Charred Corn, Bacon and Cream Cheese in a
Wonton Wrapper served with Gringo Jack’s Sweet
and Spicy Chili Sauce from Manchester, VT.

s12

A basket of Pretzel Bites served with Spicy Hatch
Pepper Queso, Grained Dijon and Smoked Maple
Sauce.

I“ THE BUUGH Add Chicken to any salad for $6 | Add Salmon to any salad for $12

$10/s14

Baby Romaine Wedges drizzled with House Caesar
Dressing made by Vermont Fresh Pasta Company in
Proctorsville, VT. Topped with Crisp Applewood
Bacon, Shaved Asiago, Cracked Peppercorn and
Lemon Crostini, and a Parmesan Crisp.

*All sandwiches served with Chips and a Pickle.

Substitute a Side Caesar Salad for $2. Substitute Fries for $1.

$18

Grilled Chicken Strips, Bacon, Asiago Cheese, and
Romaine tossed in House Caesar Dressing made by
Vermont Fresh Pasta Company in Proctorsville, VT,
and wrapped in a Grilled Flour Tortilla.

$20

80z Burger made with Grass-Fed and Grain Finished
Beef from Boyden Farm in Cambridge, VT. Topped
with Cheddar from Cabot Cheese in Cabot, VT,
Lettuce, Tomato, and Red Onion on a Hamburger
Bun.

$22

80z Burger made with Grass-Fed and Grain Finished
Beef from Boyden Farm in Cambridge, VT. Topped
with Applewood Smoked Bacon, Caramelized Vidalia
Onion Jam, Bleu Cheese, and Roasted Garlic Aioli on
a Hamburger Bun.

$16

Triple Decker Sandwich with McKenzie Honey Maple
Turkey, Applewood Smoked Bacon, Chipotle Mayo,
Lettuce, Tomato and your choice of toasted White or
Wheat Bread.

$10/s14

Baby Spinach, Shaved Red Onion Slivers, Crumbled
VT Chevre, Dried Strawberries, Roasted Pecans, Fried
Capers, and a Sweet Strawberry-Mint Vinaigrette.

*Market Price

Fresh Lobster Meat tossed with Tarragon, Chives,
Lemon Zest and a touch of Mayo. Served in a Butter
Toasted New England Roll.

s15

Fiddlehead IPA Bratwurst made by Vermont Salumi
in Barre, VT, Pickled Red Onions, Electric Curry Kraut
from Finallie Ferments in Rockingham, VT and Dijon
Mustard, in a buttered New England Roll.

s18

Riced Cauliflower “Taco Meat”, Five Grain Medley,
Baby Spinach, Guacamole, Pickled Red Onions,
Roasted Corn, Red and Green Peppers, Braised Black
Beans, Pico de Gallo, Corn Tortilla Chips, and a
Cilantro-Lime-Cashew Drizzle.

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food-borne illness. A 9% VT meals tax will be added.



