
Southwest Salad - $15

Cobb Salad - $15

Thai Salad - $15

Salads

Garden Salad - $8/14

Shrimp Cocktail - $12

Funj Shroom Toast - $12

Chicken Wings - $16

Flatbread - $13

Ask Your Server About Todays Offering

Tenders & Fries - $12 
French Fries - $5
Sweet Potato Fries - $6
Onion Rings - $7
Kettle Chips - $4

VT Grown Mushrooms, Dijon Mustard, 
Tarragon, Sherry Vinegar, Grilled Baguette

The Club Caesar - $8/14

Chicken - $8
Faroe Salmon - $12

Baby Greens, Grape Tomatoes,
Cucumber, Sunflower Seeds, VT Cheddar

Salad Add Ons:

Denver Cut Steak - $14
White Shrimp - $12

Shareables

Chopped Romaine, Shaved Parmesan,
Garlic Croutons, Caesar Dressing

Buttermilk Ranch
Lemon Garlic 
Maple Balsamic
Chipotle Ranch

Baby Greens and Romaine, Sliced Apple, 
Bacon, Hard-Boiled Egg, Blue Cheese, 
Grape Tomatoes, Scallions

Blue Cheese
Thousand Island
Thai Vinaigrette

Soup of the Day - $5/7

Spicy Cocktail Sauce, Lemon

Tomato, Mozzarella, Basil Pesto
Balsamic Drizzle

Carrots and Celery
Buffalo, BBQ, or Plain
Blue Cheese or Ranch 

Queso Fundido - $12
Melted Jack and Oaxaca Cheese,
Chorizo, Tomato, Peppers, Corn
Tortilla Chips

Executive Chef Garrett P. Bailey

Dressings

Baskets

Mixed Greens, Snow Peas, Red Pepper,
Cashews, Scallions, Thai Vinaigrette

Romaine Lettuce, Corn, Black Beans, 
Tomatoes, Cheddar, Crispy Tortilla Strips
Chipotle Ranch

Gluten Free

Vegetarian

Calamari Putanesca - $13
Sautéed Calamari, Olives, Capers,
Tomato Sauce, Seared Polenta Cake  

-Gluten Free Upon Request



Sandwiches & Wraps

Upgrades & Add-Ons - $3

The National Burger - $16
1/2 lb. Certified Angus Beef Patty, Cabot
Cheddar, Lettuce, Tomato, Onion

Veggie Burger - $16
Crispy Quinoa and Chickpea Burger, Zesty
Sauce, Lettuce, Tomato

Salmon Burger - $15
Seared Salmon Patty, Lemon Caper Aioli, Onion,
Arugula, Tomato

Chicken Florentine - $16
Grilled Chicken, Provolone, Spinach, Onion, 
Red Pepper Salsa

Half Sandwich & Soup - $13
Choice of Half Sandwich and Cup of Soup
Classic BLT, Tuna Salad or Turkey & Cheddar 

Onion Rings
Sweet Potato Fries 
Side House Salad
Side Caesar salad 

Bacon
Mushrooms 
Caramelized Onions
Fried Egg

Reuben - $15
Corned Beef, Swiss, Sauerkraut, 1000 island
Dressing, Rye

Smoked Salmon LT - $16
Smoked Salmon, Herbed Cheese Spread, 
Tomato, Lettuce

Turkey Club - $16
McKenzie’s Roasted Turkey, Crispy Bacon,
Lettuce, Tomato, Mayo

Served with Chips or Fries
Choice of Sourdough, Wheat, or Rye Bread
Gluten Free Bread Available Upon Request

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

Tortellini Rustico - $24
Cheese Tortellini, Italian Sausage, Onions,
Peppers, Tomato Sauce, Parmesan 

Seared Salmon - $28
Sorghum & Quinoa Tabouleh, Garlic Chips, 
Vegetables, Lemongrass Butter

Filet Mignon - $34
6 oz. Filet, Blueberry Gorgonzola Sauce, Roasted
Potatoes, Seasonal Vegetables 

Chicken Athena - $26
Yogurt Marinated Chicken, Mashed Potato,
Preserved Lemon, Roasted Baby Vegetables

Yuzu Glazed Scallops - $28
Seared Sea Scallops, Tomato Risotto, Basil,
Vegetable 

Steak Frites - $34

14 oz. NY Strip Steak, Shiitake Mushroom Jus,
French Fries 

All Entrees Include Choice of:
Soup, Garden Salad, or Caesar Salad

A VNCC Favorite!

Entrées

Vegetarian

The Chopping Block

Rosati Montepulciano

Maris Rose

Luna Nuda Pinot Grigio

Lucas Jadot Chardonnay

St. Comse Chotes De Rhone

Bonanza Cabernet Sauvignon

Available after 5 pm

Veggie Wrap - $15
Smoked Eggplant, Tomato, Lettuce, Baby
Greens, Roasted Red Peppers, Zatar

Ratatouille - $24
Roasted Vegetables, Tomato, Fresh Oregano,
Creamy Polenta, Shaved Parmesan 

Bichot Pinot Nior

Herb Crusted Pork Loin - $28
Mashed Potato, Vegetable, Raspberry Jalapeno
Sauce

Iron Wolf Chardonnay
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