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21 LAKE NACHOS | $16                          
Beef & Three-Bean Chili, Tortillas, Vermont        

Cheddar, Pico De Gallo, Avocado, Sour Cream  

HUMMUS & PITA CHIPS | $12                

WINGS (CHOOSE ONE) | $15                    
Red Hot, BBQ, or Mild  

MOZZARELLA STICKS | $12                  
Marinara Sauce  

FRIED JALAPENO POPPERS | $12                  
Filled with Cream Cheese  

FRIED CALAMARI | $16                              
Cherry Peppers, Lemon, Tartar or Marinara Sauce  

POTATO SKINS | $13                                         
Cheddar Cheese Applewood Smoked Bacon, Sour 

Cream  

CRISPY CHICKEN TENDERS| $14           
Honey Mustard, BBQ, or Ranch  

BEEF & THREE-BEAN CHILI CUP | $12 

NEW ENGLAND CLAM CHOWDER | $10 

FRENCH ONION SOUP | $10 

FRIES | $6                                                  
Chili-Cheese Fries I add $3                               

Cheddar & Applewood Smoked Bacon I add $3 

CAESAR SALAD | $12                                  
Romaine, Croutons, Grana Parmesan, Anchovy      

Garlic Dressing                                                                

FARM-PICKED FIELD GREEN SALAD | $14                       
Organic Mesclun Greens, Heirloom Tomatoes, Red 

Onion, Balsamic, Blue Cheese, Ranch                        

or 1000 Island Dressing 

Add to any Salad                                                         

Grilled Chicken I add $6 Grilled Shrimp I add $8     

Grilled Salmon I add $12  

BUILD YOUR OWN BURGER | $18                  
Lettuce, Tomato, Onion, Bun                                       

American, Cheddar, Swiss, Pepper Jack,            

Applewood Smoked Bacon I add $1                                                             

Fried Egg I add $2, Chili I add $3 

OVEN ROASTED TURKEY CLUB | $16                          
Applewood Smoked Bacon, Lettuce, Tomato, Mayo, 

Multi-Grain Bread  

GRILLED CHICKEN SANDWICH | $17           
Vermont Cheddar, Applewood Smoked Bacon,   

Lettuce, Tomato, Multi-Grain Bread                                    

Mayo, Ranch, Buffalo, or BBQ  

CHICKEN QUESADILLA | $16                              
Salsa, Guacamole & Sour Cream  

MARGHERITA FLATBREAD PIZZA | $15                    
Roasted Tomatoes, Fresh Mozzarella, Basil, EVOO, 

Balsamic Glaze 

CHOCOLATE MOUSSE CAKE| $12                                                
Melba Glaze   

NEW YORK STYLE CHEESECAKE | $12                    
Strawberry Compote                  

ICE CREAM | $6                                                   
2 Scoops. Choice of: Vanilla, Chocolate 

 

  E N T R É E S 

GRILLED NEW YORK SIRLOIN | $35                          
Red Skinned Mashed Potatoes, Seasonal Local 

Grown Vegetables, Cognac-Peppercorn Cream 

Sauce 

GRILLED ATLANTIC SALMON | $30                                        
Jasmine Rice, Heirloom Tomato, Cilantro & Charred 

Pineapple Salsa, Roasted Shallot Citrus Glaze 

PAN ROASTED CHICKEN | $32                  
Organic Chicken, Local Roasted Seasonal Vegeta-

bles, Pan Jus  

PENNE PASTA ALA VODKA | $18           
Fresh Basil, Tomato Cream, Parmigiano-Reggiano                                       

Grilled Chicken I add $6 Grilled Shrimp I add $8     

Grilled Salmon I add $12  
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12 AND UNDER   

Served with choice of soda or juice $10         

Tax and gratuity not included 

HUMMUS & VEGGIES                          

PASTA BOWL                                     
Marinara or Butter 

CHICKEN FINGERS                                     
Fries or Seasonal Fruit 

BURGER                                              
American, Cheddar, Swiss, Plain                            

Fries or Seasonal Fruit 

GRILLED CHEESE                                     
American, Cheddar, Swiss,                            

Fries or Seasonal Fruit 

 

 

 

 


	Breakfast menu size front and back
	Full size menu entrees no kids temp.6
	Kids social



