Small Plates N Sandwiches N

T Tart 14 All sandwiches served w/ Fries and a Pickle.
una Lariare Sub a Side Caesar or Country Salad -2.
Tri Color Tortilla Chips and Seaweed Salad. Chicken Wrap 13
Chicken Wings 15 Chicken Strips, Asiago Cheese, Romaine, Cherry
Crispy Wings served with Celery and Carrots. Tomatoes, and Diced Cucumbers in a Flour Tortilla.
Choice of: Buffalo, BBQ or Korean BBQ Sauce. Choice of Sauce. Choice of: Caesar, Buffalo or BBQ Sauce.
Choice of: Ranch or Bleu Cheese Dressing. Jay Burger 15
Guinness Battered Shrimp 13 80z Burger with Cabot Cheddar, Lettuce,
Served with a Chipotle Dipping Sauce. Tomato and Onion.
Irish Nachos 12 Clubbouse Sandwich 15
House Fried Potato Chips, Cider House Bacon, A Triple Decker Sandwich with Sliced Turkey,
Green Onion, and Cabot Cheddar Cheese Sauce. Cider House Bacon, Cabot cheddar, Lettuce,
Served with Sour cream and Salsa . Tomato and Cider Mayo.
Crispy Portobello Caprese 10 Reuben 13
Fried Portobello Mushrooms, Ciliegine Mozzarella, Balsamic Corned Beef, Kraut, Thousand Island Dressing and
Glaze and Cherry Tomatoes. Served with a Pesto Drizzle. Swiss Cheese. Served on Grilled Rye Bread.
Beer Bratwurst 14
’ SOUPS & Salads Bratwurst, Sauerkraut, Spicy Brown Mustard and
Add Chicken to any Salad -4. Alehouse Cheddar. Served on Grilled Baguette.
Soup of the Day 8 Turkey Babn Mi 14
. Grilled Turkey Breast, Shredded Carrots,
Sushi Salad 15 Cucumber, Cilantro, Pickled Jalapenos and
Baby Spinach, Crisp Strips of Nori, Brown Rice, Cucumber, Sriracha Mayo on a Baguette.
Carrots, Avocado, Lump Crab Meat and a Wasabi Vinaigrette.
C Salad 12 Lobster Roll 20
_ aesaroa a' . Fresh Lobster Meat Tossed with Tarragon, Chives,
Chopped Romaine Hearts tossed in a Caesar Dressing,. Lemon Zest and Mayo. Served in a Butter Toasted
Topped with Shaved Asiago and Croutons. New England Roll.
Vermont Country Salad 12 Falafel 13
Mixed Greens, Grape Tomatoes, Cucumber, Red Onions, Fried Chickpeas, Lettuce, Tomato, Red Onion
Julienned Carrots and an Orange Ginger Dressing, Cucumbers a}l d Tzatz,iki Sauce’ in a Pita ’
N s
Entrées 3
Served after Spm.
Steak Au Poivre 28

Hand Cut NY Strip Pan, Seared and Topped with a Peppery Brandy Pan Sauce.
Served with Fingerling Potatoes, and Seasonal Vegetables.

Catch of the Day Market Price
Ask the sever about our catch.

Chicken Marsala 26
Pan Seared Chicken Breast, Mushroom Marsala Sauce. Served with Fingerling Potatoes and Seasonal Vegetables.

Pasta of the Day 24

Ask the sever about our Pasta of the Day.

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.



