
VERMONT NATIONAL
COUNTRY CLUB

Summer Bistro Menu
STARTERS

Soups & Salads

Club Caesar 10

Beet Salad 11

Romaine Hearts, Caesar Dressing, Parmesan,
Lemon, Croutons, Hard Cooked Egg

Goat Cheese Mousse, Maple Spiced Pepitas,
Sherry Honey Vinaigrette, Arugula

Vermont House Salad 10

Chef's Market Soup 4/6

Cherry Tomatoes, Sunflower Seeds,
Cucumbers, Grafton Clothbound Cheddar,
Choice of Dressing

SMALL 
PLATES &

SANDWICHES

Available after 5 pm

Crispy Rhode Island Calamari 13

Summer BLT 12

Lemon Aioli, Arugula, Pickled Banana Peppers,
Parmesan

Smoked Bacon, Lettuce, Tomato, Basil Aioli,
Choice of Country White or Wheat

Front Nine Chicken Wings 12

Sauteed Maine Mussels 13

Carrots & Celery, Buttermilk Ranch
Choice of: Dry, Buffalo, or 
Maple Black Pepper BBQ

Lemon, Garlic & Herb Butter, Pinot Grigio,
Grilled Toast

DINNER

Add to Any Salad
Grilled Chicken Breast 7
Salmon 12
Bistro Steak 13
Shrimp 11

Smoked Turkey Club 13
Smoked Turkey, Bacon, Vermont Cheddar,
Lettuce, Tomato, Maple Aioli, Choice of
Country Wheat or White

Steak Frites 22
Bistro Steak, French Fries, Maitre D'Hotel
Butter, Greens

Back Nine Burger 13
Vermont Cheddar or American Cheese,
Lettuce, Tomato, Onion, Toasted Bun, Truffle
Sauce
Add Smoked Bacon 2
Add Caramelized Onions 1
Veggie Burger Available

Tuna Salad Sandwich 11
Lemon Aioli, Minced Celery, Lettuce, Choice
of Country Wheat or White 

Summer Tortellini 24
Cheese Tortellini, Pesto Veloute, Grilled Corn
Cherry Tomatoes, Parmesan, Fresh Herbs

Grilled NY Strip Steak 29
Sauce Bordelaise, Whipped Potatoes, 
Crispy Onion Strings

Crispy Pork Schnitzle 25
Porcini Mushroom Gravy, Grilled Lemon,
Whipped Potatoes, Arugula 

Pan Roasted Salmon 27
Red Potatoes, Green Beans, Cherry Tomatoes,
Local Corn Emulsion

Local Pork & Beef Meatloaf 24
Maple & Cracked Black Pepper BBQ, 
Whipped Potatoes, Crispy Onion Strings

All Dinner Entrees come with a choice of small house salad,
caesar salad or soup and daily market vegetable

Executive Chef Jean-Luc Matecat
consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of food borne illness

Snack Baskets
Chicken Tenders 9
Waffle Fries 5
French Fries 5
Kettle Chips 3

Dressings 
Buttermilk Ranch/ Maple Balsamic Vinaigarette/
Gorgonzola / Lemon Vinaigrette

All Sandwiches are Served with Kettle Chips
Upgrade to a Side Salad or Fries for 3

Shrimp Cocktail 13
Chilled Jumbo Shrimp, Fresh Horseradish
Cocktail Sauce, Lemon

Grilled Cuban Sandwich 14
Local Smoked Ham, Mojo Roast Pork, Mustard,
Swiss Cheese, Pickles, Chipotle Mayo

Local Lamb Bolognese 26
Fettuccine, Slow Cooked Lamb Ragout,
Parmesan, Herb Crema, Chive Oil

Tarragon Chicken Salad Sandwich 11
Tarragon Mayo, Baby Arugula, Pickled Red
Onions, Choice of Country Wheat or White

The Crab Cake 14
Old Bay, Smoked Lemon Tartar Sauce,
Pea Shoot Salad


