PUB & GRILLE

APPETIZERS

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

15

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

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

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

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 Qil.

SOUPS & SALADS

Cup $7 / Bowl $9

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

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

SANDWIGHES

16
100z Piece of Battered Haddock, French Fries,
Coleslaw, Caper-Cornichon Tartar Sauce and Lemon.

15
Braised Pork Belly, Kimchi, Avocado Puree,

Cucumber, Sriracha Mayo on an Ace Bakery Baguette.

16
This Burger is all Vegan. Beyond Burger Patty, BBQ
Sauce, Vegan Cheddar Cheese, Fried Onions and
Little Leaf Greens on an Ace Bakery Glossy Bun.

15
Grilled Marinated Chicken Breast, Cabot Cheddar,

Bacon, Chipotle Ranch and Little Leaf Greens,
Tomato and Onion on an Ace Bakery Glossy Bun.

16
80z Ground Beef, Cabot Cheddar, Little Leaf Greens,
Tomato, and Onion on an Ace Bakery Glossy Bun.

*All Sandwiches Served with Fries and a Pickle
Substitute Side Salad $2

13
Red Sauce and Qur Special Cheese Blend.

14
Red Sauce, Our Special Cheese Blend, Pepperoni.

15

Ask your server for today's special.

Gluten Free Dough & Dairy Free Cheese Available.



