
PEI Mussels 16

VERMONT NATIONAL
COUNTRY CLUB

Seared Sea Scallops 14

Soup of the Day 5/7
Ask Your Server About 
Todays Offering

Front Nine Chicken Wings 16

Fall Flatbread 13

Cobb Salad 13

Asian Crunch Salad 14

Beet Salad 14

Baked Brie 10

Seasonal Root Vegetables, Baby Greens, 
Shaved Parmesan, Pine Nuts,
Herb Vinaigrette  

Roasted Root Salad 14

APPETIZERS

Brown Sugar, Pecans, Sliced
Baguette

Carrots & Celery, Buttermilk Ranch
Choice of: Plain, Buffalo or BBQ

Tomato, Cinzano Vermouth, 
Parsley & Focaccia

White Bean & Rosemary Spread

SALADS

Prosciutto, Caramelized Onion,
Apple, Balsamic Drizzle, Naan

Fried Calamari 14
Banana Peppers, Marinara

Crispy Salmon Cake 12
Arugula, Citrus Aioli 

Snack Baskets
Waffle Fries 6
Sweet Potato Fries 6
French Fries 5

Romaine, Baby Greens, Tomato,
Scallions, Hard Boiled Egg, Bacon, 
VT Cheddar

Side Salads 7
Garden Salad 
Club Caesar 

Snow Peas, Red Peppers, Quinoa,
Baby Greens, Cashews, Thai Vinaigrette

Add to Any Salad
Grilled Chicken Breast 8 
Grilled Salmon 12
Bistro Steak 13
Grilled Shrimp 10

Beets, Baby Greens, Arugula, Chevre,
Pecans, Crasins, Maple Balsamic 

Dressings 
Buttermilk Ranch
Herbed Vinaigrette
Maple Balsamic Vinaigrette 
Lemon Garlic Vinaigrette
Blue Cheese
Thousand Island 

Club Caesar 13
Romaine, Shaved Parmesan, Garlicky
Croutons, Caesar Dressing, Lemon

Chicken Tenders 10
Deep Fried Chicken Tenders with
French Fries 

All Salads Can Be Made Gluten Free 

Beef Chili 6/9
Cheddar, Sour Cream, Scallions



Gluten Free Bread & Rolls Available

Filet Mignon 32

14 oz. NY Strip, VNCC Steak Sauce, Fries 
~Senorio de P. Piscina, Rioja

Glazed Salmon 28

Seared Swordfish 28

Pork Tenderloin 30

Grilled Chicken Sandwich 15 
Lettuce, Tomato, Onion, Cheddar
Chipotle Aioli, Brioche Roll 

Philly Cheese Steak 15
Shaved Steak, Onions, Peppers,
Garlic Aioli, Brioche Roll 

BURGERS &
SANDWICHES

Steak Burger 15
Cabot Cheddar, Lettuce, Tomato, 
Onion

Chicken Salad Melt 15
Chicken Salad with Craisins, Sliced
Apple, Cabot Cheddar
English Muffin

VT National Bean Burger 14
Smoked Aioli, Baby Arugula,
Tomato, Onion

Salmon Burger 15
Tomato Remoulade, Lettuce,
Tomato, Onion

Hot Pastrami 15
Pastrami, Sauerkraut, Whole Grain
Mustard, Swiss, White Bread

Half Sandwich & Soup 12
Choice of BLT, Turkey Cheddar or Chicken Salad

Smoked Salmon LT 15
Smoked Salmon, Lettuce, Tomato,
Dill Mayonnaise, Rye

Turkey Club 15
Roasted Turkey, Crispy Bacon,
Lettuce, Tomato, Mayonnaise

All Sandwiches are Served 
with Chips or Fries
Waffle Fries, Sweet Potato Fries or 
Side Salad...3

Add Bacon, Mushrooms or
Caramelized Onions...3

Choice of White, Wheat or Rye

LARGE
PLATES

All Large Plates Served After 5pm
~Wine Paring Listed with Each Entrèe

Statler Chicken 26
Seared Chicken, Brussels, Delicata
Squash, Apples, Sage, 
Cider Gastrique
~Chamisal Vineyards, Chardonnay

6 oz. Filet Mignon, Creamy Mushroom
Sauce, Mashed Potato, Vegetable
~Louis Martini, Cabernet Sauvignon

Autumn Grain Bowl 22
Farro, Roasted Squash, Sweet Potato,
Apple, Walnuts
~Mohua, Suvignon Blanc

Steak Frites 32

Maple Mustard Glazed Salmon, Braised Greens,
Creamy Risotto 
~Triennes, Rose 

Creamy Lemon Basil Sauce, Farro,
Vegetable
~Luna Nuda, Pinto Grigio 

Harvest Tortellini 24
Cheese Tortellini, Roasted Squash,
Brussels, Cream, Parmesan
~Zenato, Valpolicella

Pork Tenderloin, Agrodolce, 
Risotto Cake, Vegetable 
~Skeleton, Gruner Veltliner

all dinner entrees come with a choice of 
small house salad, caesar salad or a cup of daily soup

Executive Chef Garrett P. Bailey

consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of food borne illness

Gluten Free

Warm Italian Sandwich 15
Capicola, Salami, Provolone, 
Pepperonata, Focaccia 

Make It A Classic BLT 14


