VERMONT NATIONAL

COUNTRY CLUE
SOUP, SALAD
& QMALL
Soupr OF THE DAY 4/6 Mi1XED BABY GREENS 10

Toasted Pecans, Crumbled Chevre, Craisins,

FRONT NINE CHICKEN WINGS 12 Crispy Edamame and Pomegranate Vinaigrette

Carrots & Celery, Buttermilk Ranch

Choice of: Plain, Buffalo or BBQ VERMONT COBB 12
Cheddar Cheese, Hard Boiled Egg, Tomato,
Coco BEER SHRIMP 10 Bacon Bits, Scallion, Dressing of Choice
Coconut Encrusted Shrimp,
Apricot Ginger Sauce ADD TO ANY SALAD
Grilled Chicken Breast 6
SNACK BASKETS Seared Salmon 10
Chicken Tenders & Fries 10 Bistro Steak 11
X affle Fries 5
Sweet Potato Fries 5 DRESSINGS
French Fries 4 Buttermilk Ranch/ Maple Balsamic
Kettle Chips 3 Vinaigrette/ Pomegranate Vinaigrette /

CLUB CAESAR 10 Lemon Vinaigrette

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

BURGERS &

SANDWICHES

STEAK BURGER 13 CrAassic BLT 12

Cabot Cheddar, Lettuce, Tomato, Crispy Bacon, Lettuce, Tomato,

Onion, Pickles Mayonnaise

VT NATIONAL BEAN BURGER 13 TURKEY CLUB 13

Smoked Aioli, Baby Arugula, Roasted Turkey, Crispy Bacon, Lettuce,
Tomato, Onion Tomato, Mayonnaise

SALMON BURGER 14 PHILLY CHEESESTEAK 14

Tomato Remoulade, Lettuce, Cabot Cheddar, Onion, Peppers,

Tomato, Onion Garlic Aioli
GRILLED CHICKEN BREAST SANDWICH 13 Choice of White or Wheat
Cabot Pepper Jack, Lettuce, Gluten Free Bread & Rolls Available

Tomato, Onion
ALL SANDWICHES ARE SERVED WITH CHIPS OR FRIES

Add Bacon, Mushrooms or Caramelized Onions 2 WAFFLE FRIES, SWEET POTATO FRIES OR SIDE SALAD...2

PLATES
CHICKEN PICCATA 24 PAN SEARED SALMON 27
White Wine, Capers, Lemon, Risotto Moroccan Salsa, Herbed Farro, Vegetable

Cake, Vegetable
ROASTED BUTTERNUT SQUASH 22

PORK MILANESE 24 Balsamic Red Onion, Quinoa,
Crispy Pan-Fried Pork Cutlet, Red Wine Gastrique, Lemon Tahini

Arugula Tomato Salad, Fresh Lemon STEAK FRITES 29

FILET MIGNON 29 Grilled 100z, NY Strip, Maitre'd Butter,

Bourguignon Sauce, Crispy Fingerling Fries
Potatoes, Vegetable

ALL DINNER ENTREES COME WITH A CHOICE OF SMALL HOUSE
SALAD, CAESAR SALAD OR A cUP OF DAILY souUP

EXECUTIVE CHEF GARRETT P. BAILEY

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS




