
 

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

 
 APPETIZERS 
 

Buffalo Wings                           $12 
Baker’s Dozen Hot, Mild  
Teriyaki or BBQ   
 

Stir Fry Shrimp             $11 
Carrot Orange Sauce  
Mango Relish  
 

PEI Mussels               $10 
Heirloom Tomato Broth  
White Wine, Parsley & Garlic  
Lemon Butter  
 

Local Cheese Plate                 $14 
 

Mango & Fig Bruschetta          $9 
Vermont Chèvre over Sourdough Toast                                                                 
 

Garlic Bread                       $4 
 

SALADS 
 

Foggy Meadow Beets    $9 
Artisan Greens with Candies Walnuts, 
Granny Smith Apples & Vermont Chèvre 
Cider Vinaigrette 
 

Classic Caesar Salad                  $8 
 

House Salad                      $6 
Artisan Greens, Tomato, Cucumber 
Choice Dressing 
 
Add Seared Tuna    $6 
Add Grilled Chicken                 $3 
Add Grilled Shrimp                   $5 

LIGHT FARE  
 

Tavern Angus Burger              $12 
Cabot Cheddar, Swiss or Bleu Cheese 
Portuguese Roll 
Lettuce, Tomato & Onion 
Served with French Fries & Pickle 
 

The Mountain Top BLT         $10 
Apple Wood Smoked Bacon, 
Grilled Multi-Grain Bread  
Pesto Mayonnaise 
With Kettle Chips & Pickle 
 

Soup & Sandwich                     $10 
Chef’s Soup Du Jour 
With a Classic Grilled Cheese 
Sourdough and Sharp Cabot   
 

Grilled Portabella Mushroom   $9 
Boursin Cheese, Sautéed Spinach & 
Roasted Red Peppers  
On a Portuguese Roll  
Served with French Fries  
 

Chicken Wrap                           $10 
Blackened with Crisp Romaine  
Caesar Dressing  
Parmesan Cheese & Croutons  
Kettle Chips & Pickle 
 
 

DESSERT 
Our homemade ice cream 
and dessert flavors change 
often, please ask your server 
what we are offering today.

 
ENTREES 

SERVED DAILY AFTER 5:30  
 

Grilled NY Strip Steak $24 
Wild Mushroom Salad, Shoe String Onions & Hand Cut Sweet Potato Fries 

 

Grilled Shrimp & Diver Scallop $26 
Toasted Italian Couscous with Caramelized Onion & Baby Spinach 

Sweet 100 Tomato Buerre Blanc 
 

Ravioli $21 
Wild Forest Mushrooms & Asiago 

Oven Roasted Tomato & Celery Hearts Salad, Porcini Broth 
 

Seared Ahi Tuna $24 
Seaweed Salad, Pickled Ginger, Jasmine Rice & Cusabi 

 

Filet Mignon $32 
Apple Wood Smoked Bacon Jam with a Bleu Cheese Crust 

Fingerling Potato Salad 


