ALL DAY MENU - SPRING/SUMMER 2026

S

CAULIFLOWER BITES 18
battered and fried cauliflower florets tossed in
general tso sauce, served on a bed of rice,

topped with sesame seeds, scallions,

sweet drop peppers

TUNA WONTON NACHOS 21
crispy wonton chips, ahi tuna tossed in

ponzu with a wasabi aioli drizzle, cilantro lime
crema, topped with sesame seeds, scallions

WINGS * 20
choice of BBg), buffalo, hot honey, garlic parm

CHICKEN TENDERS * 19
hand battered, tossed in your choice of
BB, buftfalo, hot honey, garlic parm, fries

QUESADILLA * 13
topped with monterey jack, served with a

side of pico de gallo and sour cream

** chicken +6  * steak +14

FAIRWAY LOADED NACHOS 16
monterey jack, tomatoes, black beans, bacon bits,
Jalapeno, pico de gallo, sour cream, scallions

** chicken +6 * steak +14

BAVARIAN PRETZEL BITES 15
served with honey mustard dipping sauce
- add cheese sauce +4

SEAFOOD CHOWDER 16
haddock, shrimp, clams, scallops,
potatoes, bacon, cream

Gundooke & B

ADD TO ANY SANDWICH

sweet potato fries +4
sub house/caesar salad +4
bacon +2
&luten-free roll +2
VT WAGYU BURGER a5

vermont wagyu, lettuce, tomato, onion,
vermont cheddar, potato bun, pickles, fries

VERMONTER 19
thin sliced oven roasted turkey, brie cheese,
Sliced apples, bacon, maple aioli, sourdough, fries

HOT HONEY CHICKEN SANDWICH * 20
lightly breaded pan-fried chicken cutlet,
hot honey, coleslaw, pickles, ciabatta bread, fries

MULLIGAN MELT 20
classic tuna salad, vermont cheddar,
tomato, ciabatta bread, fries

CHICKEN CAESAR WRAP * 21
grilled chicken, chopped romaine,
shaved parmesan, caesar dressing, 1ries

FOX RUN REUBEN 21
thin sliced, housemade corned beef, sauerkraurt,
swiss cheese, 1,000 island dressing, rye, 1ries

RESTAURANT *» COCKTAILS { « SPORTS

Gnlady

ADD TO ANY SALAD

** @Grilled Chicken +6

¢ @Grilled Steak +16
* Pan Seared Salmon +14
CAESAR SALAD 19

chopped romaine, caesar dressing,
parmesan, croutons

CHICKEN MILANESE * a5
lightly breaded pan-fried chicken cutlet

topped with arugula, cherry tomatoes,

Dbickled red onion, parmesan, tossed in

fresh lemon juice and extra virgin olive oil

MAPLE ROASTED BEET SALAD 20
roasted beets, arugula, green apples,

goat cheese, pickled red onion, walnuts,

maple balsamic dressing

Enen

STEAK FRITES 35
marinated 10 oz. hanger steak, chimichurri, fries

TUSCAN CREAMY CHICKEN * 29
lightly breaded pan-fried chicken cutlet,

served over linguine, sauteed spinach,

topped with & tuscan cream sauce

PASTA PRIMAVERA a5
linguine, seasonal vegetables, lemon,

butter, white wine sauce, cherry tomatoes,
scallions, parmesan

** chicken +6 * pan seared salmon +14 * steak +16
FISH & CHIPS * 28
golden fried haddock, coleslaw,
tartar sauce, lemon wedge, fries
HERB CRUSTED BAKED HADDOCK 31

topped with seasoned italian breadcrumbs,
lemon, butter, white wine sauce,
served with seasonal vegetables and rice

MISO SALMON. * 30
pan seared salmon, orange ginger miso, scallion
black rice, baby bok choy, julienne vegetables

If you have any concerns regarding food allergies, please
alert your server before ordering.

*Cooked to order.

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



Do By T Gl

SPARKLING
mionetto, Brut, Prosecco, Italy NV 187 ml 13

WHITE

CHARDONNAY

Domaine de La Motte, Languedoc, France 14
CHARDONNAY

Franciscan, California 14

SAUVIGNON BLANC
Duckhorn, Napa Valley, California 13

SAUVIGNON BLANC
Fernhook, Marlborough, New Zealand 11

PINOT GRIGIO 11
Gabriella, Veneto, Italy

PINOT GRIGIO

Santa Margherita, Alto Aldige, Italy 12
ROSE

La Vieille Ferme, Loire Valley, France 13
RED

CABERNET SAUVIGNON
“Grounded”, by Josh Phelps, California 13

CABERNET SAUVIGNON
Columbia Winery, Columbia Valley, Washington 11

CABERNET SAUVIGNON

Daou Pasa Robles, California 15
PINOT NOIR

Underwood, Oregon 11
MALBEC

Zuccardi, Serie A, Mendoza, Argentina 11

s By TE Bitte

SPARKLING

Mionetto, Brut, Prosecco, Italy NV 45
Moet & Chandon, Brut, California NV 135
Veuve Clicquot Yellow Label, Brut NV 165
CHARDONNAY

Chablis, Louis Michel & Fils, 55
Burgundy, France

Frog's Leap, Napa Valley, California 85
Patz & Hall, Sonoma Coast, California 65

SAUVIGNON BLANC

Cloudy Bay, Marlborough, New Zealand 75
Honig, Napa Valley, California 50
St. Supery, Napa Valley, California 40

OTHER WHITES

Pinot Grigio, Santa Margherita, 60
Alto Aldige
Pinot Grigio, Kettmeir, Alto Adige, Italy 50

CABERNET SAUVIGNON

Beaulieu Vineyards, Napa Valley, CA 90
Brendel, North Coast, California 75
Cakebread, Napa Valley, California 185
Daou, Paso Robles, California 60
Decoy, Limited, California 55
Honig, Napa Valley, California 115
Justin, Paso Robles, California 70
Leviathan, California 95
Mount Veeder, Napa Valley, California 75
Opus One, Napa Valley, California 750
Overture, Napa Valley, California 250
Round Pond, "Kith & Kin", Napa Valley 105
Sequoia Grove, Napa Valley 120
St. Suprey, Estate, Napa Valley, CA 120
MERLOT

Decoy, Sanoma County, California 45
PINOT NOIR

Belle Glos, "Clark & Telephone", CA 95
Crossbarn, California 65

ITALIAN SELECTIONS

Chianti Classico, Ruffino, 90
"Riserva Ducale Oro" Gran Selezione, Tuscany
Nebbiolo, Massolino, Langhe 65

Valpolicella Superiore Ripasso Classico, 60
Zenato, Veneto

ZINFANDEL
SANGIOVESE/CABERNET BLEND 8 years in the desert, California 110
Carpineto, "Dogajolo", Tuscany 11 Ridge, Pagani Ranch, California 95
Saldo, California” 65
FOX RUN TRANSFUSION 15 NORDIC MULE 15

killington distillery vodka, ginger soda,
grape juice, lime

19™ HOLE SPRITZ 15
aperol, prosecco, splash of soda,
orange twist

PEACH TREE SMASH 15
woodford bourbon, peach puree,
iced tea, Llemon, mint

titos, ginger beer, Llingonberry syrup, Lime

CLUBHOUSE LEMONADE 15
killington distillery vodka,
bluberry puree, soda

MAPLE OLD FASHIONED 15
bulleit bourbon, vermont maple syrup,
Angostura bitters, orange peel, luxardo
cherry




