
 DINER



ALL-DAY MENU

SOUP DU JOUR� 6
Ask your server for the Chef’s Special of the Day. 

WARM SPINACH SALAD� 12 
Spinach, Chopped Bacon, Red Onion, Tomato, 
Chevre and a Warm Maple Balsamic Dressing. 

GRILLED CAESAR� 11 
Flash Grilled Romaine Wedge, Hard Boiled Egg, 
Bacon, Bagel Chips, Shaved Asiago and our 
House Caesar Dressing. 

ARUGULA SALAD� 12
Baby Arugula, Blueberries, Strawberries, 
Pickled Red Onions, Blue Cheese Crumbles 
tossed with an Apple thyme Vinaigrette. 
	 Add Garlic and Herb Chicken or Shrimp� 3 

 
�

PULLED PORK� 15
Pulled Pork, Arugula, Tomato Chutney, Gruyere 
Cheese and Garlic Aioli on a Demi Baguette. 

BACKHENDL SANDWICH� 13 
A Boneless and Panko Encrusted Chicken Thigh 
topped with Apple Cider Bacon, Cabot Cheddar, 
Chipotle Aioli, Lettuce, Tomato, Red Onion and 
Served on a Hamburger Bun. 

DRUNKEN UDON NOODLES� 14 
Tofu, Bok Choy, Peppers, Broccoli, Sugar Snap 
Peas, Carrots, Water Chestnuts, Onion, Garlic 
and Whole Wheat Udon Noodles. 
	 Add Chicken or Shrimp � 3

SOUTHWEST STEAK SANDWICH� 15
Flank Steak, Pepper Jack Cheese, Marinated 
Peppers, Grilled Onions and Dijon Cream Sauce 
Served in Pita Bread. 

JAY BURGER� 14 
8oz Burger served on a Hamburger Bun with  
Cabot Cheddar, Lettuce, Tomato and Onion. 

KOREAN BBQ DUCK TACOS� 15 
Seared Duck Strips, Jicama Slaw, Spicy Quick 
Pickles, and Korean BBQ Sauce in House Fried 
Taco Shells. 

BUCKET O’ BONEZ� 15
Bone-in Chicken Thighs Hand-Cut Like a Rib. 
Choice of: Buffalo or BBQ Sauce. Served with 
Ranch or Blue Cheese.  
Or Deconstructed Chicken Cordon Bleu Bonez, 
Tossed in Beer Cheese, topped with Bacon 
Crumbles and Sriracha Powder.� 18 

BAVARIAN PRETZEL� 14 
A Pretzel Big Enough to Share. Served with  
our House Made Ale House Cheese Sauce. 

ROCK SHRIMP CEVICHE� 14 
Rock Shrimp, Red Onion, Garlic, Fresh Squeezed 
Lime Juice, Mango, Tomato, Pineapple and 
Cilantro. Served with House Fried Tortilla Chips. 

THE “NOTORIOUS P.I.G.” POUTINE�13
French Fries topped with Brault’s Bacon 
Sausage, Pulled Pork, Maplebrook Farms 
Cheese Curds, Poutine Gravy and Scallions. 

DUCK FRITES� 15
Graham Cracker Dusted Duck Strips Fried  
and served with a Sriracha-Honey Sauce.�

SOUPS AND SALADS STARTERS



HUNGARIAN GOULASH� 16 
Pork Braised in a Paprika based stew with Onions, Sauerkraut, and Marjoram. Served over Buttered 
Egg Noodles and Garnished with a dollop of Sour Cream and Fresh Parsley. 

DELMONICO STEAK� 30 
A 12oz Delmonico Grilled to Temp and Served with Charred Miso Butter, Grilled Asparagus  
and a Baked Potato. Ask for it “loaded” with Beer Cheese, Bacon, Sour Cream and Chives. 		
	 Add Loaded� 2 

SALMON EN PAPILLOTE� 28 
6oz Farro Island Salmon steamed in parchment paper with Citrus, Ginger, Shitake Mushrooms, 
Scallions and Cilantro. Served with Grilled Baby Bok Choy and Fried Rice. 

PIEROGI PRIMAVERA� 24
VT Fresh Pierogis, Yellow Squash, Cherry Tomatoes, Mushrooms, Arugula and Grilled Asparagus 
tossed in a roasted Garlic Cream Sauce.

STUFFED STATLER CHICKEN BREAST� 24 
Murray’s Frenched Statler Chicken Breast stuffed with Brault’s Bacon Suasage, Apples and  
VT Cheddar with a Dijon Cream Sauce. Served with Broccollinni and Baked Potatoes.  
Ask for it “loaded” with Beer Cheese, Bacon, Sour Cream and Chives.
	 Add Loaded� 2

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk  
may increase your risk of foodborne illness. A 9% VT Meals Tax Will Be Added.

HOT DOG � 6
Served with French Fries and a Pickle. 

GRILLED CHEESE SANDWICH � 6 
White or Wheat Bread, Cabot Cheddar  
served with French Fries and a Pickle. 

CHICKEN QUESADILLA � 9 
Served with Salsa, Sour Cream and  
French Fries. 

CHICKEN FINGERS � 9 
Served with French Fries and a Pickle. Your 
choice of BBQ, Honey Mustard or Sweet and 
Sour Sauce.

B.L.T � 8 
Bacon, Lettuce, Tomato and Mayo Served on 
Toasted White or Wheat Bread. 

CHOCOLATE LAVA CAKE � 9

DEEP FRIED CHEESECAKE � 6 

FLOURLESS CHOCOLATE CAKE � 8

ICE CREAM� 4
Chocolate, Vanilla or Maple. 

KID’S MENU

DESSERT

ENTRÉES (STARTING AT 5PM)


