STARTERS

CAULIFLOWER WINGS
tempura fried cauliflower — choice of
general tso sauce, BBQ or buffalo sauce

* HOUSE WINGS 15
(6) wings. choice of buffalo, BBQ,

general tso, or plain, served with celery,
carrots and blue cheese or ranch dressing

TUNA WONTON NACHQOS 19
Crispy wontons, citrus ponzu, ahi tuna,
wasabi/ aioli

CALAMARI 16
semolina coated, served with pomodoro

BAVARIAN PRETZEL 12
served with whole grain mustard

* CRISPY CHICKEN TENDERS
chicken tenders, fries

POTSTICKERS
pork filled potstickers, ginger soy
dipping sauce

CLASSIC QUESADILLA 10

monterey jack, sour cream, pico de gallo
(* chicken +8 #* shrimp +12 Steak +12)

HUMMUS PLATTER 16
hummus with carrots, celery, cauliflower,
cucumber, chives, pita

ADD TO ANY SALAD
* Chicken +8 * Shrimp +12 Steak +12

CAESAR SALAD 15
romaine tossed in caesar aressing with
parmesan cheese and croutons

WEDGE COBB SALAD 17
bacon, hard boiled egg, avocado, diced
tomato, crumbled blue cheese, shaved red
onion, house ranch

GRILLED PORTOBELLO SALAD 16
arifled portobello, over baby spinach, topped
with goat cheese, marinated artichoke hearts,
pickled red onion, maple balsamic dressing

ROASTED BEET SALAD 16
roasted beets, spinach, green apple,
pickled red onion, goat cheese, walnuts

BOWLS

* Chicken +8 * Shrimp +12 Tuna +12

SOUTHWESTERN BOWL 16
arifled peppers and onions, black beans,

roasted corn, pico de gallo, little leaf greens,
guacamole, cillantro lime crema, brown rice

POKE BOWL 12
warm rice, topped with seaweed salad,
edamame, kimchi, avocado, sweet soy sauce

ADD TO ANY SANDWICH

Sweet Potato Fries +4
Sub House/Caesar Salad +4
Bacon/Cheddar Cheese +2
Gluten Free Roll +2

* FARMHOUSE BURGER

21

8 oz. beef patty, VT cheddar, bacon, caramelized

onions, fries

* GRILLED CHICKEN SANDWICH
6 oz. grilled chicken breast, lettuce,
tomato, onion, fries

CUBAN SANDWICH
pulled pork, ham, manchego cheese,
pickles, mustard, ciabatta, fries

* CRISPY BUTTERMILK

FRIED CHICKEN SANDWICH
marinated chicken breast, coleslaw,
chipotle aloli, potato roll, fries

TURKEY BACON RANCH

oven roasted turkey, vermont cheddar,
thick cut bacon, lettuce, tomato,

red onion, avocado, ranch aioli, fries

CLASS/C STEAK & CHEESE SANDWICH
peppers, onions, mushrooms,
vermont chedaar, fries

GRILLED NY STRIP =
12 oz. NY strip steak, fries, bacon jam

FISH & CHIPS
beer battered cod, fries, coleslaw,
served with tartar sauce & lemon

EVERYTHING-ENCRUSTED TUNA
pan seared tuna served over brown rice,
seasonal sauteed vegetables

CAMPANELLE BOLOGNESE
campanelle pasta tossed in our house made
bolognese sauce, fresh basil, pecorino

* CHICKEN MILANESE

lightly breaded pan—fried chicken breast
topped with arugula, cherry tomato, red onion
and parmesan, dressed with fresh lemon,
extra virgin olive oil
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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
eggs may increase your risk of foodborne illness, especially if

you have certain medical conditions.



WINES
BY THE GLASS

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

WHITE

Chardonnay
Domaine de /a Motte, Languedoc, France 14

Chardonnay
Franciscan, California

Sauvignon Blanc
Duckhorn, Napa Valley, California

Sauvignon Blanc
Fernhook, Marlborough, New Zealand

Pinot Grigio
Gabriella, VVeneto, ltaly

Pinot Grigio
Santa Margherita, Alto Aldige, ltaly

R{ON]=
Rose
Le Charmel, Cotes De Provence, France

RED

Cabernet Sauvignon
75 Wine Company, California

Cabernet Sauvignon
Columbia Winery, Columbia Valley,
Washington

Cabernet Sauvignon

Daou Pasa Robles, California
Pinit Noir

Underwood, Oregon

Malbec
Zuccardi, Serie A, Mendoza, Argentina

Sangiovese/Cabernet Blend
Carpineto, "Dogajolo”, Tuscany

SPARKLING

Mionetto, Brut, Prosecco, Italy NV NV
Moet & Chandon, Brut, California NV NV
Veuve Clicquot Yellow Label, Brut NV NV

CHARDONNAY

Chablis, Louis Jadot, Burgundy, France
Frog's Leap, Napa Valley, California
Patz & Hall, Sonoma Coast, California

SAUVIGNON BLANC
Cloudy Bay, Marlborough, New Zealand
Honig, Napa Valley, California
Pascal Jolivet, "Attitude", Loire, France

OTHER WHITES

Dry Riesling, Trefethen Vineyards,

Oak Knoll Napa Valley, California
Pinot Grigio, Kettmeir, Alto Adige, ltaly

CABERNET SAUVIGNON
Beaulieu Vineyards, Napa Valley, California
Brendel, North Coast, California
Cakebread, Napa Valley, California

Daou, Paso Robles, California

Decoy, Limited, California

Honig, Napa Valley, California

Justin, Paso Robles, California

Leviathan, California

Mount Veeder, Napa Valley, California
Round Pond, "Kith & Kin", Napa Valley
Sequoia Grove, Napa Valley

St. Suprey, Estate, Napa Valley, California

MERLOT

Decoy, Sanoma County, California

PINOT NOIR
Belle Glos, "Clark & Telephone", California
Crossbarn, California

ITALIAN SELECTIONS

Chianti Classico, Ruffino,

"Riserva Ducale Oro" Gran Selezione, Tuscany

Nebbiolo, Massolino, Langhe

Valpolicella Superiore Ripasso Classico, Zenato, Veneto

ZINFANDEL
8 years in the desert, California
Ridge, Pagani Ranch, California
Saldo, California
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ROYAL RASPBERRY SPRITZ
15
Metcalfe's VT raspberry liquor,
prosecco, splash pomegranate
Juice

LIMONCELLO SPRITZ
15
limoncello, prosecco,
soaa, lemon

HOLE IN ONE
15
Smirnoff blueberry vodka,
lemonade, blueberry syrup

SPRITZ ME DOWN
17
belvedere vodka, prosecco,
lemon juice, fox run honey

GRAPEFRUIT GIN & TONIC
15
Tanqueray gin, tonic, lime
St. Germaine, grapefruit juice

MAPLE OLD FASHIONED
17
Bulleit bourbon, VT maple syrup,
bitters, orange,
maraschino cherry

TITO’S TRANSFUSION
15
Tito’s voadka, ginger ale, concord
grape juice, lime juice

ROYAL BLACKBERRY BRAMBLE
15
crown royal blackberry,
lemon juice, club soaa,
blackberry puree

CLASSIC NEGRONI
15
Bulleit bourbon, Campari, sweet
vermouth,




