
APPETIZERS
WINGS                         15
Wings tossed in your choice of Buffalo or BBQ. Served
with Celery, Carrots and Ranch or Blue Cheese.

POUTINE                          14
Maple Brook Farms Cheese Curds, Fries and Poutine
GGravy topped with Fried Rosemary and Sage.

SEARED AHI TUNA                  16
Seared Ahi Tuna Served over Wakame Salad with Soy 
Sauce, Wasabi Aioli and Pickled Ginger.

DUCK WONTONS                   14
Duck, Charred Corn, Bacon and Cream Cheese in a 
Wonton Wrapper w/ Salsa Roja.

SPICED SPICED CAULIFLOWER                15
Cauliflower Sautéed with Clarified Butter, Cumin, Garlic, 
Saffron, Ginger and Chili Peppers. Served with Fried
Chickpeas, Tear Drop Peppers, Arugula and Herb Salad
and Green Goddess Yogurt. We can make it Vegan on
request and switch the Butter for Oil.

SOUPS & SALADS
CHILI / NEW ENGCHILI / NEW ENGLAND CLAM CHOWDER
Cup $7 / Bowl $9

KALE CAESAR SALAD                 6/12
Baby Kale tossed in our House Caesar Dressing. Topped
with Blueberries, Sunflower Seeds and Shaved Asiago.

VERMONT COUNTRY SALAD             6/12
Mixed Greens tossed in a VT Maple Sherry Dressing. 
TTopped with Cucumbers, Tomatoes, Pickled Red Onions, 
Carrots, Dried Cranberries and Blue Cheese Crumbles.
Balsamic Dressing.

ENTREES
NY STRIP STEAK                 34
12oz NY Strip Steak topped with a Red Wine Shallot
Compound Butter.  Served with a loaded twice baked
potato and Grilled Asparagus.

DUCK A L’ORANGE                28
½ ½ Roasted Semi-Boneless Duck glazed with an 
Orange Sauce, served with Rosemary-Garlic 
Fingerling Potatoes and Brussel Sprouts.

BANG BANG SHRIMP & VT FRESH PASTA   26
Chipotle-Black Bean Fresh Ziti from VT Fresh Pasta
Company and Sauteed Shrimp tossed in a Thai
Sweet Chili Sauce.

BBRAISED ST. LOUIS RIBS              26
Squid Ink Pasta, Garlic, Shrimp, Cherry Tomatoes, 
Lemon Zest and a white wine butter sauce garnished
with Basil and Shaved Asiago.

MUJADARA                     18
A comforting, healthy vegetarian meal of lentils and 
rice, with fragrant Middle Eastern spices, served with
ccaramelized shallots, fresh veggies and pine nuts.

STATLER CHICKEN BREAST           26
Pan Seared Statler Chicken Breast served over a 
Wild Mushroom and Goat Cheese Risotto. Garnished 
with Fresh Parsley, Thyme and Truffle Oil.

JAY BURGER                    16
8oz Ground Beef, Cabot Cheddar, Little Leaf Greens, 
TTomato, and Onion on an Ace Bakery Glossy Bun.

FLATBREAD PIZZA
HAYNES                         13
Red Sauce and Our Special Cheese Blend.  

BIG PAPI PEPPERONI                 14
Red Sauce, Our Special Cheese Blend, Pepperoni.

CHEF’S SPECIAL                  15   
Ask your server for today’s special.

Gluten Free Dough & Dairy Free Cheese Available.


