Spicy beans and Cabot Cheddar cheese.
Served with fresh Pico de Gallo and sour
cream. Add grilled Chicken or Veg... 9.25
Add both for... 10.25
Ten jumbo chicken wings served with your
choice of Hot, BBQ or Teriyaki. Served
with Bleu Cheese and celery sticks... 9.50

Crispy potato skins, topped with bacon,
Cabot cheddar cheese, chives and
sour cream... 7.50

In house smoked chicken and chorizo
sausage with caramelized onions and
Cabot cheddar cheese. Wrapped in a crispy
egg roll and served with a Southwestern
chili infused sour cream... 9.75
Five Breaded chicken tenders. Deep fried
And served with BBQ or Ranch... 8.00

Crispy sweet potato fries served with a whole
grain Guinness mustard... 6.50

Crispy shoestring French fries.
large fry...3.50 or side fry... 2.50

“ New England Style” ... 6.50
Cup... 4.00 Ask your server for the daily selection

Wonderful fresh Artisan lettuce.
Topped with shredded carrots, cherry
Tomatoes and sliced red onion... 6.75
Available as a side salad... 4.00

Crisp Romaine lettuce, avocado, hard
boiled egg, cherry tomatoes, crumbled
Bleu cheese and bacon... 8.75

Baby spinach, grilled vegetables and
Bleu cheese tossed with Balsamic vinaigrette
and lightly wilted.... 9.00

Fresh Romaine lettuce tossed with our
homemade Caesar dressing, asiago cheese
and croutons... 7.75

...3.50
...4.50
Can be added to any salad above

Ranch, Garlic Cilantro, Bleu Cheese, Caesar, Thousand Island,
Balsamic and our Daily Vinaigrette
Consuming raw or undercooked meats, Poultry, shellfish or eggs may increase your risk
of food born illness. Especially If you are pregnant or have certain medical conditons

Three Irish Bangers braised in beer. Served
with mashed potato and boiled cabbage...10.50
7oz of Vermont Highland beef
Topped with sauteed onions and peppers.
Served “bunless” with fries and a pickle...9.75

Grilled chicken breast topped with avocado,
bacon and Swiss cheese. Served on a Talera
roll with a side of Chipotle sauce, fries
and a pickle...9.50
Shaved steak with sauteed onions, peppers,
mushrooms and Cabot cheddar cheese.
Served with fries and a pickle...9.50

7oz Vermont Highland grass fed beef
on a bun with lettuce, tomato and onion.
Served with fries and a pickle...9.75
Sliced roasted turkey, sauerkraut, Thousand
Island dressing and Swiss cheese on
grilled marble rye bread. Served with fries
and a pickle...9.50
Marinated and Grilled Portobello cap
topped with grilled vegetables, spinach
and melted Cabot cheddar cheese.
Served with fries and a pickle...9.00
Fresh Beer battered North Atlantic Cod.
Served with fries, homemade veggie slaw
and tartar sauce...12.50

Add Sweet Fries for an additional... 2.00
Cabot Cheddar or Swiss for a... 1.00
Mushrooms, Onions or Peppers... .75 each

7oz Fresh Atlantic Salmon, pan seared and
Topped with a lemon-dill white wine reduction.
Served with brown Basmati rice pilaf and
vegetable medley... 13.75

8oz of choice Flat Iron beef, grilled to your
liking. Served over garlic mashed potatoes
and topped with sauteed onions,
peppers and mushrooms... 16.50

Sauteed onions, artichoke hearts, kalamata
olives and garlic. Tossed with baby spinach,
fresh chopped tomatoes and olive oil. Topped
with Feta cheese and grilled garlic bread... 11.00

All natural roasted Statler cut chicken
topped with sage sauce and served with garlic
mashed potatoes and vegetable medley... 13.50

Six large shrimp tossed with a medley of cabbage, carrots,
red pepper and seasonal vegetables and brown Basmati rice
in a light garlic sauce... 15.50
A side salad can be added to any Entree for an additional...3.00
Gluten Free items *

Cheddar (Cabot)
Fresh Motz (Maple Brooks)
Feta

-

-

Pepperoni
Sausage
Chicken
Spinach

Mushrooms
Peppers
Onions
Kalamata Olives

Broccoli
Fresh Garlic
Fresh Tomato

We have Chardonnay, Pinot Grigio, Cabernet Sauvignon and Merlot
As our house pour “Salmon Creek”. We also offer “Little Penguin”
Shiraz. Make sure to ask your server for the daily black board selections.
All wines are available by the bottle as well.
The Classic Irish Stout “ Guinness”... 5.00
The One and Only “ Pabst Blue Ribbon”... 2.75

We have a great selection of Micro-Brews... 4.50
Switchback (Unfiltered Ale)
Sam Adams (Seasonal)

Wolaver’s (Organic IPA)
Long Trail Ale (German Altbier)
Blue Moon (Belgian Wheat Al e)

Budweiser, Bud light, Bud light (Platinum) ,Heineken, Guinness (Black Lager),
Stella Artois, Rolling Rock, Michelob light, Miller lite, Coors light, Labatt’s Blue,
Harpoon Cider, Harpoon (Celtic Ale), Corona, Sam Adams (Boston Lager),
UFO (white), Red Bridge (Gluten Free), Kaliber (Non-Alcoholic).

- Pepsi, Diet Pepsi, Sierra Mist, Ginger Ale, Coffee, Tea
Hot Chocolate, Milk, Cranberry, Orange, Grapefruit and Pineapple Juice 2.00 small /3.00 large

- JD McCliment’s Root Beer, Saratoga (Sparkling water), Red Bull...2.75

Irish Music Sessions, Hosted by Roger Kahle and friends
Mexican Fare Menu (along with the regular menu)
Dinner Specials and Occasional live music

Old Athens Farm
Black Watch farm
South Valley Farm
Dwight Miller Farms
Green Mountain Orchard
Thomas Dairy (Cabot)
Black River Produce
Maple Brook Farm
Please note, on parties of six and more 18% gratuity will be included on your check
Also, do to our hand written system it is difficult for us to do separate checks
Thank you for your support and we hope you enjoy your evening

