LUNCH MENU

STARTERS —

TRUFFLE FRIES Parmesan Cheese, Truffle
Mayo 10

VERMONT CHEESE BOARD
Daily Selection 18

PRETZEL & BEER CHEESE Soft Bavarian
Pretzel Stick, House-made VT Craft Beer Cheese 12

FRENCH ONION SOUP Browned
Gruyere & Crostini 12

CHILI Traditional Beef Chili, Cabot Cheddar,
Sour Cream & Chive 14 [GF]

SHORT RIB NACHOS Corn Tortillas,

Maple Brook Farm Cheddar Cheese Curds,
Red Cabbage Slaw, Lime Crema 16

GREENS —

[Add Chicken, Roasted Turkey +$5, Salmon or Steak +$8]

HOUSE SALAD Mixed Greens, Shaved Carrot, Grape
Tomato, European Cucumber, Choice of Dressing 10 [GF]

CAESAR Chopped Romaine Hearts, Croutons, Capers
& Roasted Garlic Parmigiano House Dressing 14

WEDGE SALAD Romaine Heart, Heirloom Tomatoes,
Cold Smoked Bacon & Jasper Hill Farms Bayley Hazen
Bleu Cheese Dressing 16 [GF]

WINTER COBB Roasted Turkey,Vermont Cheddar,
Roasted Butternut Squash, Pepitas, Dried Cranberries, Cold
Smoked Bacon, Creamy Cranberry Dressing 16 [GF]

BEET & GREENS Roasted Beets, Maple Goat Cheese,
Candied Walnuts, Apple Cider Vinaigrette 16 [GF]

WINGS 8 Chicken Wings & Celery With Vermont Jasper Hill Farm Bayley Hazen Bleu Cheese Dressing.

Choose Sauce: Maple BBQ * Hot * Teriyaki 14

— SANDWICHES —

Served with Kettle Chips
CLASSIC GRILLED CHEESE VT Cabot Cheddar * Sourdough Bread (Add Tomato or Bacon +$2) 13

BLT Cold Smoked Bacon, Green Leaf,Vine Ripe Tomato & Pesto Mayo ¢ Grilled Multi Grain 14

CHICKEN SALAD WRAP With Tomato Curry Jam, Mixed Greens & Cucumber 13

STEAK SANDWICH Grilled NY Strip, Caramelized Onion, Cherry Peppers, Cabot Cheddar,
Grilled Garlic-Oil Baguette 13

MAC °N CHEESE
Vermont Cheese Blend, Cavatappi 18

— ENTREES —

PAD THAI Rice Noodles, Julienne Vegetables, Peanuts, Egg
(Add Chicken or Roasted Turkey +$5, Salmon or Steak +$8) 18 [GF]

FISH ‘N CHIPS
Lightly Breaded Haddock, Tartar Sauce 21

— BURGERS —

Certified Angus Beef Blend of Porterhouse, Brisket & Chuck. Served on a Grilled Bun with Lettuce,
Vine Ripe Tomato, Onion, Pickle, Choice of Fries or Sweet Potato Fries.
Sub Grilled Chicken or Black Bean Burger for any Beef Burger!

TAVERN BURGER VT Cabot Cheddar or Swiss Cheese 15
HIGHLANDS BURGER Our Bacon Jam, Caramelized Onion, Goat Cheese 17

BAYLEY HAZEN BLEU BURGER VT Jasper Hill Farms Bleu Cheese,
Wild Mushrooms, Truffle Mayo 17

TOPPINGS $2 EACH: House Bacon Jam <« Caramelized Onion < Wild Mushrooms
Chili « Fried Egg * Cold Smoked Bacon ¢ Goat Cheese ¢ Bayley Hazen Bleu Cheese

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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