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MENUMENU

Side Garden Salad - $6 • Side Caesar Salad - $8
Add Chicken - $6 • Extra Dressing - $2 

Golden sweet corn fritters with house-made 
jalapeño-apple chutney. 

Creamy buffalo dip served with crisp tortilla chips.

Tossed in Maple Teriyaki, Classic Buffalo, 
BBQ, or Lemon Pepper Rub

Crispy, golden wings served with your choice of ranch 
or blue cheese dipping sauce.

Fresh from the kitchen and served with a dipping sauce 
of your choice. (GF)  

Warm roasted mixed nuts tossed with our house 
seasoning, perfect for sharing with a pint. (V & GF) 

Made in-house with what’s local, fresh, and in season. 
Ask your server what’s simmering today.

Fresh seasonal greens with cucumbers, cherry 
tomatoes, and carrots, finished with croutons and your 
choice of ranch, blue cheese, honey mustard, or 
vinaigrette. (V, GF without croutons) 

Crisp romaine lettuce tossed in our creamy 
house-made Caesar dressing with shaved Parmesan 
and crunchy croutons. (GF without croutons)



V (Vegetarian); GF (Gluten-Free)

We do our best to accommodate dietary needs, but our kitchen is not certified 
allergen- or gluten-free. Shared fryers and prep surfaces may be used. 
Consuming raw or undercooked items may increase the risk of foodborne 
illness.

A 3% fee is added to credit card payments to help offset processing costs. 
Debit cards are not subject to this fee.

Each check includes a 2% Kitchen Appreciation Fee, which goes directly to our 
kitchen team and helps us provide more equitable compensation throughout 
the house.

Deep, rich chocolate torte with a velvety finish. (V & GF)

Add vanilla ice cream - $3

THANK YOU FOR YOUR THANK YOU FOR YOUR 
CONTINUED SUPPORT!CONTINUED SUPPORT!

Caramel,  Mocha, Vanilla or Maple

Warm spiced apples baked beneath a buttery crisp. (V)

Cola, Diet Cola, Lemon Lime, Ginger Ale, and Dr. Pepper

Assorted Selections

• Bacon - $3
• Caramelized Onions - $2
• Extra Beef Patty - $5
• Fried Egg - $3

• Extra Cheese - $2
• Gluten-Free Bun - $5
• Sweet Potato Fries - $4
• Pan-Seared Mushrooms - $2 

Add Bacon - $3 • Add Chicken - $6
Add Pan-Seared Mushrooms - $2

Frenched center-cut pork chop, brined and stuffed with 
breadcrumbs, Vermont cheddar, and chives, served 
with roasted fall root vegetables and the vegetable of 
the day.

Broiler-crisp boneless chicken quarter finished with a 
simple garlic cream sauce, served with roasted fall root 
vegetables and the vegetable of the day. (GF)

Warm grains with roasted fall vegetables, seasonal 
greens, apples, dried cranberries, goat cheese, and 
maple-cider vinaigrette. (V)

Two juicy patties of locally raised Sprague Ranch beef, 
stacked with melted cheddar on a toasted brioche bun 
and served with fries. (GF Option)

A hearty black bean patty on a brioche bun with 
Vermont cheddar, served with fries and our zesty 
Bubbie’s dressing. (V)

Creamy house-made mac and cheese blended with 
Vermont cheddars and topped with seasoned, golden 
breadcrumbs. (V)

Add Chicken - $6
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