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Dine in or take out when you explore historic

Downtown Rutiand, Vermont

=> Find dinner and drinks outside throughout downtown at any one of nearly thirty
amazing local restaurants, pubs, bars and nightclubs. Fine dining, quick bites,
hearty sandwiches, exotic cuisine, and so much more to make your mouth water.

Angler Pub - The Bakery - Brix Bistro - Cara Mid’s - Center Street Alley - China Kitchen - Hand Carved by Ernie - Hop’N Moose
Kong Chow Fusion - Last Cup Cafe - Masala Corner - Maxie’s + Medusa Lounge + Muck’s - Roots - Rutland Restaurant - Sandwich Shoppe
Speakeasy Cafe - Strangefellows Pub - Taso on Center - Table 24 - Ted’s Pizza - Tokyo House - Two Shed’s - West Street Grille - Yellow Deli

Discover murals, sculptures, shops, and more'

=> Stroll through downtown and you’ll find incredible works of
public art, a sculpture trail featuring marble that built the
region, the beautiful Paramount Theatre, Wonderfeet Kids’
Museum, a Himalayan salt cave, and over 20 local shops
with something for everyone.
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B0O6 BISTTO .. 4 LOOKOUT TAVEIN.....iiiiiiiiiiiiiieis s 20
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CaAfe PrOVENCE ..o 6 Mountdin TOP RESOM ...ovviiiiiiiiiiiciieie s 24
Casey’s CADOOSE .......civiiiiiiiiiiiiiii 7 PresStON’S i 25
Cledr RIVET TOVEIN......coi s 8 Rivershed — KilliNGTON ..o 26
The GArliC..iiiiiiiiii 9  Rutland Area FOOd CO-0P ..ivvivviviiiiiiiiiiiiciiinin 28
iPie Pizzeria & LOUNGE.......c.ccviviiiiiiiicia, 10 SkinNy PANCAKE ..o 29
The Killarney: An Irish PUD........cccoiiiiii, TT SOUP DOG ittt 30
Kilington Deli & Marketplace ..., 12 SUQAr & SPICE...uiiiiiiiiiiiii s 31
Kilington Market ..., 13 SUSNI YOSNI .o 32
Kilington Distillery & Still On the Mountain............. 14 SUNUPR BAKEIY ..o 34
Lake Bomoseen Lodge and Taproom................... 16 TADIE 24 ... 35
Liquid Art Coffeehouse & Eatery ..., 17 TOKYO HOUSE......oviiiiiiiiiiiiic s 36
MAFY LOU S. vt 18  WODBDIY BAIN ..o 37
McGrath’s Irish Pub at Inn at Long Trail ................. T WOMNY Lo 38

MounTAIN TiIMES

Produced by the Mountain Times:

Polly Mikula, editor/publisher Pat Wise, designer
Lindsey Rogers, sales ¢ lindsey@mountaintimes.info Katy Savage, assistant editor
Jason Mikula, sales « joson@mountaintimes.info

Interested in being in our next Menu Book? Contact us today. Email one of our sales reps or call 802-422-2399.
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OnTheRiverWoodstock.com
802.457.5000

Open Thursday through Monday 4 - 9 pm
Closed Tuesday and Wednesday

Location: 1653 W Woodstock Rd, Woodstock

Slorlers s

PAN SEARED SALMON 30

PEAR & GORGONZOLA SALAD 17 : ) _
Mixed Greens, Walnuts Shallot Vinaigrette ;(e(c:ir;f(;r;:ged 6oz filet, Maple Dijon, Whipped Potato
MAPLE CHILI WINGS 17 FOREST MUSHROOM FETTUCCINE 26

Butter Milk Ranch Seared Mushrooms, White Wine Black Pepper Cream

FRIED GREEN BEANS 15 SHORT RIBS 39
Tempura Battered, Sriracha Aioli Slow Cooked Red Wine Beef Stew, Whipped Potato
PEI MUSSELS 17

) ) ) 506 MAC 22
White Wine Herb Garlic Broth Pulled Buffalo Chicken, 3 Cheese Macaroni & Crispy
VT BURRATA 16 Onions
Sliced Tomatoes, Arugula, Balsamic Reduction Crostini GRASS-FED FLAT TOP BURGER 20
HARVEST SALAD 14 g):iso’rid&BFrriioecshe, VT Cheddar, Lettuce, Tomato, Red
Fresh Greens, Chevre, Red Onion, Roasted Butternut
Squash, Pumpkin Seeds, & Apple Cider Vinaigrette BLACK BEAN BURGER 22

Toasted Brioche, VT Cheddar, Lettuce, Tomato, Red

W@ ﬁ/“m 6 Onion & Fries
BUTTERNUT SQUASH RAVIOLI 32

EARL GREY MAR-TEA-NI Sage Brown Butter, Toasted Pine Nuts
House Infused Earl Grey Gin, Classic or Lavender
Honey Syrup GINGER CHICKEN RAMEN BOWL 26

Sliced Scallion, Red Chili Broth
MEZCAL HARVEST
Xicaru Mezcal, Apple Cider, Maple Syrup, Lime
Juice

NICK LOVES NORA WW &””%f @/@Wg 10
Maker's Mark, Pumpkin Syrup, Lime Juice ‘ ‘

Ask your server for current beers on tap.

CRANBERRY VANILLA MULE Bottle and can options are also available.
Absolut Vanilla, Cranberry Juice & Gosling's Ginger
Beer House Wines By Glass / bottle 12/44
SWEETHEART SELTZER Ask your server about our premium wines
Disaronno Amaretto, Lemon Juice, Rose Syrup, Soda available exclusively by the bottle.
Wate

o NON-ALCOHOLIC
ARTICHOKE OLD FASHIONED Coke Products Rescue Club N/A IPA
Maker's Mark, Ccynar, Maraschino Liqueur, Shirley Temple Roy Rogers
Orange Bitters Galaxy Lemonade Unsweetened Iced Tea

R
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BackcountryKillington.com
802.422.4411

Hours: Open 7 days at 7 a.m
Location: 923 Killington Road, Killington
One mile from Rt. 4 intersection
Weekly specials posted on Facebook

0 WiFi CHECK FB FOR SEASONAL/
HOLIDAY DAYS OPEN

LOCAL VT COFFEE, dalalwiglatil VT MAPLE SYRUP
HOT SAUCES & (PAPA JOHN'S

| =Illll IIIII==% EEEEEE

CAFE-BAKED BREADS | ~ SUGAR SHACK)

SELLING LOCAL VERMONT PRODUCTS & MAPLE SYRUP

JUST A SAMPLE OF OUR BREAKFAST MENU ...

Served any way you like Buttermilk or Multigrain
WITH ANY COMBINATION of Blueberries,
Strawberries, Bananas, Cranberry Walnut,
Coconut Almond, and even Peanut Butter &
Chocolate Chip

3 EGGS, SERVED WITH
HOME FRIES & TOAST
Add: Home-made Corned Beef Hash,
VT Sausage/Bacon, Canadian Bacon, Taylor Pork

BREAKFAST SANDWICHES,
WRAPS AND BURRITOS

All Served with Pure Vermont Maple Syrup

OPEN 7AM. 923 KILLINGTON RD. 802-422-4411
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-
CafeProvencevt.com

Location: 11 Center Street, Brandon
802-247-9997

Reservations are highly recommended!

n O] @ cafeprovencevt

Brunch Menu &

Available Sunday 10am-3pm

SOUPS AND SALADS

Soup of the Day

Salade Nicoise

Cobb Salad

Greek Salad

Caesar Salad

Seasonal Mesclun Greens

Above salads can be served with grilled chicken breast,
shrimp Provengale or scallops.

BRUNCH FAVORITES

Eggs Benedict with Grilled Smoked Ham

Two Eggs any Style with Home Fries
Scrambled Eggs on Croissant

Omelet of the Day

Egg White Omelet

Belgian Waffle

Buttermilk Pancakes

Brioche French Toast

Quiche Lorraine or Vegetable Quiche of the Day

SIDE ORDERS

Toast (wheat or white)

Home fries or French fries
Bacon, Cured Ham or Sausage

MAIN DISHES
Grilled Turkey BLT on Baguette
Fried Calamari with Mesclun Greens
Moules Mariniéres
The Café Provence Vermont Grass-fed
Beef Burger
Veggie Burger
Café Provence Seafood Stew

on Saffron Risotto
Grilled Salmon over Creamy Lobster Polenta
Chicken Nicoise onGarlic Mashed Potatoes
Otter Creek Beer Batter Fish and Chips
House made Ricotta Cavatelli

Pizza Menu a\

Lunch Menu /&

Available Wednesday-Saturday 11:30am-2pm

SOUPS AND SALADS
Soup of the Day

Salade Nicoise

Cobb Salad

Greek Salad

Caesar Salad

Seasonal Mesclun Greens

Above salads can be served with grilled chicken breast,
shrimp Provengale or scallops.

SANDWICHES & MAIN DISHES

Quiche Lorraine or Vegetable Quiche of the Day
Omelet of the Day

Panini of the Day

Moules Mariniére

Thin Tomato Pie with

Blue Ledge Goat Cheese and Basil Pesto

House made Ricotta Cavatelli with Beurre Blanc
Grilled Turkey BLT on Baguette

Fried Calamari with Mesclun Greens

Café Provence Seafood Stew on Saffron Risotto
Grilled Salmon over Creamy Lobster Polenta
Otter Creek Beer Batter Fish and Chips

Chicken Cordon Bleu over Garlic Mashed Potatoes

The Café Provence Vermont Grass-fed Beef Burger
Veggie Burger

Dinner Menu »&

Available Wednesday-Sunday 5pm-9pm

SOUPS & APPETIZERS

New England Clam Chowder

Soup of the Day

Blue Ledge Farm Chévre Cake Salad

Classic Caesar Salad

Baby Spinach Salad in an Asiago Cheese Cup
Fried Calamari with Mesclun Greens

Pan Seared Escargots in Olive Oil with Leek,
Red Onion, Baby Spinach, and Pernod Liquor
House made Ricotta Cavatelli with Beurre Blanc
Moules Mariniere

ENTREES

Available Sunday Brunch and Dinner

BRUNCH PIZZAS DINNER PIZZAS
Breakfast Pizza Margherita
Portobello Pizza Roasted Vegetable
Sour Cream, Red Onion, Sour Cream, Red Onion,
Bacon, & Wilted Spinach Bacon, & Wilted Spinach (Our favorite for all ages)
(Our favorite for all ages) Portobello
3 Greek

Caramelized Onions, Pear, & Blue Cheese

Café Provence Seafood Stew
Baked Haddock Filet Topped with Crabmeat Cake
Breaded Chicken Nigoise over Angel Hair Pasta
Grilled Flat Iron Steak with Horseradish Mashed
Potatoes and Red Wine Sauce

The Café Provence Grass-Fed Beef Burger

from Spotted Dog Family Farm

Veggie Burger

Slow Cooked Curried Lentils Stew with Coconut Milk
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Starters / Small Plates
New England Clam Chowder

French Onion Soup

Bavarian Soft Pretzels (V)

Broiled Vermont Maple Scallops
Casey’s Calamari

Casey’s Famous Wings

Casey’s Maryland Crab Cake

Onion Rings (V)

Nacho Grande

Casey’s Mozzarella Tower of Power (GF)(V)

Salads
Caesar Salad (V)

Fresh Garden Salad (GF)(V)

Grilled Halloumi Greek Salad (GF)(V)
Spinach Salad (GF)(V)

Sandwiches / Sausages / Hot Dogs
Casey’s House Smoked Pastrami Rueben
The Beast - It's One Big All Beef Hot Dog
Prime Rib French Dip

Casey’s Bangers & Mash=l=E

Steaks
USDA Aged 8oz Filet Mignon (GF)

USDA Aged 120z New York Strip (GF)
USDA Aged 140z Bone-in Rib-Eye (GF)
USDA Aged Grilled Marinated Flank Steak (GF)

Add some Surf to your Turf by adding Mountain
Lobster, Sea Scallops or Amazing Cajun Shrimp

Seafood
Casey’s Special Mountain Lobster Roll

Casey’s Special Fish & Chips=i=

Pan Seared Sea Scallops

Grilled Faroe Island Salmon Dinner

Mac ‘n’ Cheese

Casey’s Award Winning Mac ‘n’ Cheese (V)
Lobster Mac ‘n’ Cheese

Shrimp Mac ‘n’ Cheese

Sea Scallop Mac ‘n’ Cheese

Chicken Parmesan Mac ‘n’ Cheese

Pork Belly Mac ‘n’ Cheese

10
10
12
18
16
17
16
10
15
17

12
10
12
12

20

22
22

46
46
48
35

20

36
22
34
30

20
36
30
34
25
25

802-422-3795

caseyscaboose.com
Open Every Day - 2pm or earlier
Watch out for our flag!
Location: Next to small covered bridge
1930 Kilington Road

Casey’s Burger of The Moment Ask server
Casey’s World Burger Ask server
All American Casey Burger 16
All American Giant Casey Burger 25
Casey’s Bayley Blue Burger 20
Casey’s Beef ‘n’ Scallop Burger 25
Casey’s Bourbon Blueberry 18
BBQ Pork Burger

Casey’s Cheese Skirt Burger 19
Casey’s Greek Lamb Burger 20
Casey’s Halloumi Burger (V) 18
Casey’s Maryland Burger 20
Casey’s Meat & Mushroom 18
Who Said Cluck? Casey’s 17
Chicken Breast!

In The Headlights 20
Casey’s Turkey Gobbler 18
Casey’s Mountain Lobster Burger 28
Casey’s NY Deli Burger 19
Despite the Mafia 19
Look! No Meat (V) (GF) 16
Railroad Mac ‘n’ Cheese Burger 19
Knock, Knock. Salmon’s Here! 20

Personalize Your Gourmet Burger:
Avocado m Bacon m Bacon Jam m Mushrooms
Blue Cheese = Brie m Caramelized Onions
Cheese Curds Fresh Mozzarella m Fried Egg
Fried Pickles m Goat Cheese m Grilled Jalapeno
Gruyere m Guacamole m Halloumi Cheese

Banana Peppers m Vermont Cheddar 2
Fresh Lobster 16
Shrimp 12
Pan Seared Scallops 15

21 Local Cratt Drafts

21 Gins
Full Bar-...
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ClearRiverTavern.com
Tavern: 802.746.8999
Inn: 802.746.7916

KITCHEN: WED-SUN 3-10 PM
TAVERN OPEN LATER
SAT & SUN OPEN 11 AM FOR LUNCH

CLEAR RIVER INN AND TAVERN

Tavern: 2640 VT Route 100 24 comfortable and
WHEN YOU'RE HERE, YOU'RE IN THE CLERR PO Box 551 affordable guest rooms
Pittsfield VT 05762 and suites on property
STARTERS CHEF CRISPY'S SOUPSS CHILI
CRISPY CHICKENWINGS . .......... ... $16  Rotating Soups and Chili

choice: HOUSE BLEND (the perfect amount of sweet & heat),
spicy Buffalo, bourbon BBQ, salt & pepper, old bay, garlic Buffalo

or garlic parmesan ranch or bleu cheese dressing $16 TA[“S & SANBWI[HES

CRT CHICKEN & WAFFLES ........... .......

tender fried chicken breast bites tossed in a sweet & savory sauce, CHEESESTEAK . $16
piled high atop a warm pearl sugar waffle, finished with green onion shaved steak & American cheese on a hoagie add
maple butter & crispy crumbled bacon sautéed mushrooms, onions and/or peppers +$
JUMBOPRETZEL . ... ... ... ... oo STL CRUNCHY COD..........ov.ooseerseesseensesseeene $17
salted & baked, served with mustard beer cheese and light & fresh cod fried crispy, shredded cabbage
whole grain maple mustard & tomato, cilantro lime sour cream tacos
BRUSCHETTA & BURRATA . . .. ... .. . $13  ARTISAN GRILLED CHEESE..........cooceieiiiinnn $14
creamy burrata served with toasted rosemary bread, topped creamy brie, granny smith apples & balsamic glaze
with homemade tomato basil bruschetta, finished with warmed to toasty perfection on sliced sourdough
parmesan & balsamic glaze PESTO SALMONBLT.......ooiiiiiiiiiie $16
cherry tomatoes & savory pesto served in a warm pita
CHICKEN SANDWICH. ..o, $15
5 Al Ans grilled, crispy or blackened chicken, lettuce, tomato, onion, pickle,
CAESAR ....o.vvemeeoeeeeeeeeee gp3  Crochebwn

chopped romaine, creamy dressing, croutons,

Ea&')n(lje}szr_}r;aée&tsﬁr;g- no extra charge 613 SMASHB“REERE

mixed greens, carrots, cucumbers, tomatoes, banana CLASSIC TAVERNBURGER ... $15
peppers, Cabot cheddar, hard boiled egg dressing: thick & juicy ground beef patty, lettuce tomato,

maple balsamic vinaigrette, bleu cheese, ranch, onion & pickle on a brioche bun sandwiches

honey mustard, Churchill SPICY BACONATOR SMASHMASTER. ............. $14
CRANBERRY ARUGULA & BLEU CHEESE......... $15 North Country Smokehouse bacon, melted pepperjack,

arugula, dried cranberries, red onion, spiced pecans, crumbled house pickled jalapenos, homemade bacon jam

bleu cheese & crispy fried onions, tossed with homemade CRT CLASSIC SMASH. .. $12
cranberry apple vinaigrette American cheese, onions & CRT house burger sauce

ROASTED BEET & GOAT CHEESE.................. $15 = HARVEST VEGGIE BURGER. ... .o\ oo $15
roasted beets, arl}gula & red onion topped Yvith toasted sunflower seasonal homemade veggie burger with butternut squash, apples,
seeds, dressed with a creamy goat cheese vinaigrette & fresh goat ancient grains, pecans & just a touch of honey, served on a brioche
cheese crumbles bun with fresh arugula
LEMON PEPPER SALMON .. ..ottt e e e e e e e e $25
fresh Atlantic salmon grilled & served with mashed potato & daily veg
MEATLOAF DINNER ...ttt ht et o e $20
sliced thick, finished with a teriyaki whiskey gravy, served with mashed potato & daily veg
CRISPY!S WHISKEY PORK BOWL. ........keth .o e $18

smoky whiskey BBQ pulled pork shoulder piled high on a mountain of mashed potatoes,
topped with Cabot cheddar & crispy fried onions

GRILLED FLAT IRON ST EAK s et $24
grilled and sliced, topped with compound butter, served with mashed potatoes & truffle Brussels sprouts
HARVEST BOW L .o e e e $19

steamed apple cider infused rice, roasted butternut squash, Brussels sprouts, carrots & granny
smith apples, finished with a cranberry thyme reduction & toasted sunflower seeds
add a protein: chicken + $7, steak + $9, shrimp or salmon + $8
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TheGarlicVermont.net

802.422.5055
) the garlic it

Killington, Vermont

DINE IN ¢ TAKE OUT

Martinis & Tapas

Much More Than a Snack, Tapas are a Way of Life!
Happy Hour Daily!

The Garlic is a casually sophisticated upstyle Italian roadhouse with an
ambiance and menu reminiscent of the Tuscan countryside. Cozy booths,
harvest tables, and warm lighting create a setting for both a romantic and
memorable dining experience. The Garlic features a comprehensive wine
selection, innovative daily specials, and if you wish, “lots of garlic.”
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IPIE PIZZERIA
& LOUNGE
| Dine In | Take Out |

iPiePizzeria.com
802.422 4111

Hours: Sun. - Thurs. 11a.m. - 8p.m.
Fri.-Sat. 11a.m. - 8:30 p.m.
Location: 1307 Killington Road, Killington

APPETIZERS

Garlic Knots 9

Cheesy Breadsticks 11

Wings 20
Choose between our Buffalo, BBQ, Garlic Parmesan, Sesame Teriyaki, Jamaican Jerk or Cajun
served with a side of bleu cheese and celery.

Boneless Wings 14

Choose between our Buffalo, BBQ, Garlic Parmesan, Sesame Teriyaki, Jamaican Jerk or Cajun
served with a side of bleu cheese and celery.

SALADS

Garden

Romaine lettuce, tomatoes, red onions, cucumbers and carrots

12

Caesar

Romaine lettuce, shredded Parmigiano Reggiano, croutons and Caesar dressing, Add grilled chicken |53

Buffalo Chicken 15

Romaine lettuce, tomatoes, red onions, cucumbers and carrots topped with Buffalo boneless chicken
wings. Served with a side of bleu cheese.

Grilled Chicken

Romaine lettuce, tomatoes, red onions, cucumbers and carrots topped with grilled chicken and
shredded Parmigiano Reggiano.

11

15

Arugula 14

Arugula, tomatoes, cucumbers with walnuts, cranberries and feta. Add bacon |53

Greek

Romaine lettuce, tomatoes, red onions, cucumbers, kalamata olives and feta.

13

Dressings: Balsamic Vinaigrette, Buttermilk Ranch, Parmesan Peppercorn,
1000 Island, Caesar, Oil & Vinegar, Greek

CALZONES & STROMBOLIS

Stromboli

Filled with mozzarella and your choice of pizza toppings. Served with our warm pizza sauce.
Topping | add $1.50 each
Calzone

Filled with mozzarella, ricotta and your choice of pizza toppings. Served with our warm pizza
sauce.

15

15

Toppings | add $1.50 each

DESSERTS

Cannoli 3.50
Chocolate Chip Cookie
Fudge Brownie 2.50

Tiramisu 4

SPECIALTY PIZZAS SM|MD|LG
Pesto Veggie 19]24/30
Red sauce base, spinach, tomato, garlic, onions, mushrooms and mozzarella
finished with delicious basil pesto on top.

. ) 17)22)27
Classic Veggie
Red sauce base, onions, green peppers and mushrooms with mozzarella.
Buffalo Chicken 16]20|24
Buffalo sauce, chicken and mozzarella. Jalapeiios upon request.
BBQ Chicken 1620]24
Red sauce, chicken and mozzarella with tangy Sweet Baby Ray's.
Spinach Tomato Feta 17|22[27
Red sauce base, spinach, tomato, feta and mozzarella.
Meatlovers 2012531
Pepperoni, sausage, meatball, bacon and ham.
Hawaiian 17]22[27
Bacon, ham and pineapple. Enjoy summer all year long!
Margherita 16[20]24
Basil and fresh mozzarella finished with olive oil, parmesan and black pepper.
iPie Blanc 18|23]29
Broccoli, mushrooms and roasted red peppers on white base with mozzarella
and ricotta.
C.B.R. 17|21]25
Buttermilk ranch base, chicken, bacon and mozzarella.
iPie Chicken Alfredo 17]21]25
Alfredo base, chicken, broccoli and mozzarella.
Finished with parmesan cheese and black pepper.
Supreme 19]24|30
Pepperoni, sausage, peppers, onions and mushrooms. Old school classic.
White Sausage & Mushroom 172125
Garlic olive oil base, spicy sausage and mushrooms.
Finished with parmesan cheese.
Chicken Basil Pesto 17|22]27
Basil pesto base, spinach, tomatoes and chicken with mozzarella.
3 Peppers & Sausage 18]23]29
Banana peppers, green peppers, roasted reds and sausage with mozzarella.
CREATE YOUR OWN PIZZA

Small 12” Medium 14” Large 18”

$13|$1.75 per topping ~ $16|$2.00 per topping  $20[$3.00 per topping

Toppings: Pepperoni, Sausage, Meatball, Ham, Chicken, Bacon, Pesto,
Peppers, Olives, Pineapple, Mushrooms, Garlic, Tomato, Onions, Spin-
ach, Broccoli, Roasted Reds, Jalapenos, Banana Peppers, Feta.

GLUTEN FREE AVAILABLE (in medium size only)

Gluten free pizzas are prepared in an environment that contains wheat and gluten products.
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KillarneyLudlow.com
802.228.7797

Hours: Open daily at 3 p.m. &
Noon on Saturdays/Sundays

Location: 44 Pond Street, Ludlow

ﬁ EAT IN or ORDER ONLINE

1759

QUINNESS

Starters
= Soup of the Day
= New England Clam Chowder
= Killarney Rolls
= Chicken Wings
= Killarney’s Pots O’ Gold

Burgers

All burgers are a half pound of certified Black Angus, hand packed,
seasoned and grilled to your liking served with Killarney fries, lettuce,

tomato, onion and a pickle on a brioche bun.

» Killarney Burger
= Verbacon
= Mushroom Swiss

QOO0 Pub Favorites

Flat Iron Steak — 100z. flat iron steak with a port wine
mushroom chevre sauce served with mashed potatoes and
vegetable. GF

Corned Beef and Cabbage — Corned beef simmered
with cabbage, carrots, red potatoes and our own herbs and
spices, topped with a parsley mustard sauce. GF

Fish and Chips — Atlantic Cod dipped in our own beer
batter and fried, served with house made coleslaw, Killar-
ney fries and tartar sauce.

Irish Pot Roast — Slow cooked pot roast sliced and served
with mashed potatoes and maple glazed carrots. GF

Salads

= Field of Greens
= Irish Cobb Salad
= Classic Caesar

Add grilled chicken
Add grilled salmon

Sandwiches
All sandwiches are served with Killarney fries,
lettuce, tomato, onion and a pickle.

Reuben

Pub Club

Beer Battered Fish Sandwich
Irish BLT

Vegan Burger

PO

Beer Battered Cod Fish Taco

Pan Seared Tuna Tacos — Two tortillas layered with crisp
fried cod or pan seared tuna, avocado creme fraiche, and
mango corn relish, accompanied by spicy Sriracha mayo
and a side of coleslaw

Bangers and Mash — Traditional Irish sausages grilled
and served with champ and colcannon potatoes with
onion gravy.

Shepherd’s Pie — Ground beef sautéed with carrots, peas,
leeks, herbs and spices. Topped with creamy mashed pota-
toes and baked ‘til piping hot. GF
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KillingtonDeli.com
802.775.1599

Open 7 Days a Week
Location: Near Rt. 4 & Rt. 100N Junction
Bottom of Killington Road, Killington

Marketplace

P

BREAKFAST MENU = SANDWICHES NAMED AFTER
LOCAL ESTABLISHMENTS

Served Daily
(Available until 11:30 am)

Egg Sandwich or Breakfast Burrito
2 Eggs Scrambled with Choice of Bacon, Ham
OR Sausage & Cheese on a roll

Steak, Egg & Cheese on a Roll
Taylor Pork Roll, Egg & Cheese on a Roll
Bacon, Egg, Cheese & Hash Brown on a roll

Specialty Western Omelette Burrito
with Salsa & Pepper Jack Cheddar

Meatloaf, Egg & Cheese on a Roll
Two Eggs Scrambled on a Roll
BAGELS: Baked fresh daily!

Plain + Sesame Seed * Everything
Cinnamon Raisin * Asiago

/ We also have fresh, locally made
Muffins and Donuts

CREATE YOUR OWN
KILLINGTON’S
All Sandwiches include your choice of:

MRGE ST Lettuce, Tomato, Onions, Hot Peppers, Pickles

SELECTION Other veggie options available upon request!

Boar’s Head® Meats
Oven Roasted Turkey * Maple Honey Turkey
Mesquite Smoked Turkey * Cracked Pepper Turkey
Smoked Ham + Maple Honey Ham * Boiled Ham
Genoa Salami * Pastrami « Capicola * Bologna * Liverwurst
! London Broil Roast Beef + Corned Beef - Low Sodium Turkey

Specialty Sandwiches

PEPPINO’S SUPER ITALIAN: Ham, Capicola, Salami,
Pepperoni, Provolone & your choice of Veggies on a sub

FOUNDRY GOBBLER:Turkey Salad with Sundried Cranberries,
Stuffing, & Cranberry Mayo on whole grain bread

WOBBLY BARN: Thin-Sliced London Broil, melted
Provolone, Onions, Bacon, Tomato, & Horseradish Sauce on
a toasted ciabatta or on a sub.

CHARITY’S: Cracked Pepper Turkey with Onions, Cucumbers,
Honey Mustard & Pepper Jack Cheddar on a toasted ciabatta

JAX FOOD & GAMES: Breaded Chicken Cutlet with Smoked
Ham, melted Smoked Gouda, Lettuce, Tomato & Chipotle
Mayo on a toasted ciabatta

PICKLE BARREL:Buffalo Chicken with melted Pepper Jack
Cheddar, Lettuce, Tomato, & Ranch or Blue Cheese in a wrap |

SUSHI YOSHI: Fresh Albacore Tuna Salad, Bacon, Lettuce &
Tomato on toasted rye

GARLIC: Meatball Sub with Provolone Cheese & Homemade
Marinara Sauce

LOOKOUT BAR & GRILL: Maple Honey Ham, Maple Honey
Turkey & Vermont Cheddar with Honey Mustard, Lettuce &
Tomato in a Honey Wheat wrap |
McGRATH’S IRISH PUB: Corned Beef, Pastrami, melted Swiss, §
Cole Slaw, & Russian Dressing on a toasted ciabatta F
DOMENIC'’S PIZZERIA: Breaded Chicken Cutlet, with melted
Mozzarella, Parmesan, & Marinara Sauce on a toasted
ciabatta

MOGULS: Homemade Meatloaf with melted American
Cheese, Lettuce, Onions, Pickles, & Russian Dressing on a
toasted ciabatta

(S
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Daily Lunch Specials:

Homemade Soups, Chowders,
Chili, Stews & Hot Meals!

FRESH SALADS
All of our Salad Combinations are Made Fresh to Order!
Salad Dressings: Italian, Ranch, Blue Cheese,

Spinach Salad Tossed Green Salad Balsamic or Raspberry Vinaigrette

Fresh Spinach Leaves, Fresh Greens with
Dried Cranberries, Tomato, Onion, Add Your Choice of
Almonds, Feta Cheese, Cucumber, Carrots Tuna, Grilled Chicken or Turkey Salad to
Cucumbers & Red Onions & Peppers any salad for additional cost

FINE WINES, SPIRIT & CRAFT BEERS
802.747.4407
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KillingtonMarket.com
802.422.7736 | 802.422.7594

(store) (deli)

Hours: Open daily at 7 a.m.
Weekends/Holidays: See FB/Website
Location: 2023 Killington Road, Killington (2 miles up)

- Prices and menu selections may vary -

ATM ¢ LOTTERY

Choice of Bread: Sandwich roll/hard roll; Rye; Sour
Dough;Wheat; Wraps: garlic and herb, spinach, tomato basil

wheat; Panini: wheat, white

Fillings: Roast turkey; Black Forest ham;
Grilled Chicken cutlet; Market roast beef;
Chicken or tuna salad

Bacon (** $1.50 when added to sandwich)

Vegetables: Lettuce; Spinach; Onions;
Tomatoes; Pickles; Olives; Banana peppers;
Roasted Red peppers; Avocado (2 $2.00)

Cheeses: Swiss; American; Provolone; Cheddar

Condiments: Oil & vinegar; Balsamic Glaze; Buffalo;
Ranch; Bleu Cheese; Pepper Relish; Cranberry; Pesto;
Hummus; Mayo; Horseradish; Deli mustard; Honey mustard;
Russian; Chipotle mayo

* Reuben on rye with sauerkraut, Swiss and Russian

¢ Chicken Bacon Ranch with lettuce, tomato,
American, on a toasted sub roll

e West Coast in a tomato wrap, roast turkey avocado,
bacon, spinach, cheddar, Chipotle mayo

* Long Trail in a whole wheat wrap with roast turkey,
roasted red peppers, pesto, mayo, cheddar, spinach

¢ Roast Beast on sub roll with Dijon, horseradish, mayo
lettuce, tomato, pickled onion

¢ Vermont Tom: Roast Turkey, Cheddar, Apple Butter,
Granny Smith Apple, Red Onion, Tomato, Spinach

e Better Bird.: roast turkey, cranberry, mayo, bacon,
cheddar on whole wheat

- Subs - - Desserts -
*  Meatball * Tiramisu
¢ Chicken parm « Cookies
+ Italian hot/cold * Brownies
« Buffalo * Chocolate
Cheese steak Mousse

Deli Specialties
See FB/Website for details

Hot & Ready to Go

* Breakfast Sandwiches,
Burritos

* Hashbrowns
+ Daily Breakfast special

ALL DAY:

Hot & Cold Sandwiches, Hamburgers,
Hot Dogs, Soups, Salads,
Chili, Angus Beef Stew,

Mac-n-Cheese & Pizza

PM
* Roasted Chicken
* Pot Pies

* Hotsnacks

Call ahead ordering
Deli: 802.422.7594

killingtonmarket.com
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APPETIZERS

Cheese & Charcuterie
Chef’s selection of local meats
& cheeses with nuts, truffle
honey, cornichons, chimichurri
& crackers

House Made Pita Chips
e Baba Ganoush

e Hummus of the day
e Tzatziki

Jumbo Garlic Shrimp

5 sautéed jumbo shrimp,
garlic, red chili, scallions, olive
oil, w/warm bread

Shakshuka

Egg poached in tomato,

red pepper, Spanish onion,
smoked paprika & red sauce
over rice, w/warm bread

KILLINGTON

DISTILLERY

Baked Feta

Slice of baked feta, tomatoes,
olives, fresh herbs, garlic all,
w/warm bread

Portuguese Mussels
Mussels with chorizo sausage,
peppers, onions, garlic,
paprika, steamed with
Killington Distillery Vodka,
served with warm bread

Basket of Garlic Parmesan
Fries - Hand cut shoestring
fries tossed in house made
garlic oil & shredded
parmesan

Downhill Wings
Served w/ pickled veggies

Choice of dry rub, smokey
hot harissa, Maple
Bourbon BBQ,
garlic parmesan,
pistachio honey

SANDWICHES

wrapped in naan

house maple bourbon bbg

Choice of side house salad, hand cut fries,
garlic parmesan fries, sweet potato fries.

Lamb Burger - Charbroiled lamb burger, lettuce,
tomato, red onion, feta, tzatziki, served on naan

Chicken Gyro - Marinated grilled chicken with
lettuce, tomato, red onion, olives, feta, tzatziki,

Distillery Burger - Local grass-fed beef, lettuce,
tomato, Vermont cabot cheddar, red onion, bacon,

Crispy Fried Buttermilk Chicken Sandwich
-Jalapeno slaw, house pickles, lettuce

/

Whole Leaf Caesar Salad - Half head
of romaine lettuce, roasted garlic, capers,
grated parmesan, croutons, house made
caesar dressing

Burrata Salad - Maple Brooks burrata,
heirloom tomatoes, rosemary oil, pesto,
balsamic, served with warm bread

Mediterranean Salad - Mixed greens,
quinoa, red onion, cucumbers, cherry
tomatoes, feta, lemon olive oil dressing
Tortellini Pasta Salad - Cheese stuffed
tortellini, prosciutto, cherry tomatoes,
fresh basil, olive oil, mozzarella,
mediterranean vinaigrette

Zucchini Carrot Catalina Salad -
Zucchini, carrots, mixed greens, tossed
with Catalina dressing, toasted
almonds

Medical Grade HEPA filters installed indoors for your added safety.

FLATBREADS

Mediterranean - Garlic oil, spinach, feta, mozzarella,
red onion, olives, tomato

Sliced Fig & Goat - Vermont prosciutto, caramelized
onion, Vermont goat cheese, rosemary & olive oil

Ask about our flatbread of the day!

Gluten free breads available.




MAINS

Charbroiled Steak Marinated 10

oz choice cut top sirloin, chimichurri,
pico de gallo, served with oven
roasted fingerling potatoes with
Spanish onions & jalapefios

Baked Cheese Stuffed Tortellini -
Cheese stuffed tortellini, house made

Killington Distillery Vodka sauce, feta,
mozzarella, fresh basil

Rack of Lamb

Pan seared, oven roasted rack of
lamb marinated in garlic, rosemary,
olive oil, with romesco sauce, served
with oven roasted fingerling potatoes
with Spanish onions & jalapenos

HOW DO | PURCHASE ABOTTLE?

Stop into our on-site bottle shop or purchase
a limited selection at KillingtonDistillery.com

Basmati Chicken Marinated grilled
chicken topped with avgolemono
sauce, served with basmati rice & a
tomato cucumber salad

Paella De Marisco

Saffron rice tossed with sautéed
shrimp, chorizo sausage, chicken, &
topped with steamed mussels

SPIRITS

all distilled and blended in-house

4241 Blended and Aged Whiskey - each blend is unique.
Maple Cask Bourbon - 100% locally sourced maple syrup.
Bourbon - blended with 21% rye, smooth finish, robust flavor.
Snowshoe White Rum - pot distilled from unrefined cane sugar.
Woodland Gin - Pot distilled with 10 botanicals, spruce & citrus.
VTQuila Blanco - distilled with smoked pineapples.

London Dry Gin - A classic London dry gin; crisp, clean, earthy.
Summer Gin - A citrus forward gin with a refreshing finish.
Vodka - Made from corn. Very clean.

Coconut Vodka - Our smooth Vodka infused with Coconut

Try a flight to taste the variety, or
choose from our extensive cocktail list.

/
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LakeBomoseenLodge.com

802.468.5251

Hours: Wed, Thurs, Fri 4-9pm
Saturday & Sunday 12-9pm

Location: 2551 Vermont 30N,
Lake Bomoseen

Dine-in or spend the night
ﬁ Craft Brew selection

Starters Salads a4 grilled chicken +8 salmon, shrimp or grilled steak +10

Bread & Cheese Chicken Wings or Chicken Quesadilla Caesar Root Cellar Salad
warm sourdough, local & Tenders chipotle chicken, black romaine, parmesan, croutons, rosemary roasted fall
imported cheeses, 1 1b jumbo wings or beans, green chiles, Cabot caesar dressing. vegetables, local apple,
seasonal tenders. choose spicy cheddar & pepper jack, entree 13 | side 7 caged parmesan,
fruit compote, Downeast maple, buffalo or dry lime crema, salsa verde. 14 Lake & Lodge candied peanuts, mixed
cider mustard. 18 rub. side of ranch spring mix, Vermont Creamery greens, maple balsamic
add grilled chicken, or bleu cheese. 15 Hillside Nachos goat cheese, dried cranberries, vinaigrette. 16
pulled pork or beef +4 . house fried corn chips, candied walnuts, cranberry Garden Salad
Poutine Cabot & Switchback vinaigrette. 15 spring mix, cucumber,
Brussels Sprouts h;[laplebroo; Farm queso, black beans, jala- Bacon & Bleu Salad carrot, tomato.
crispy brussels sprouts, peese euTen By peio, fire roasted salsa, romaine, mixed greens, bacon, pickled ~entree 11| side 6

local bleu cheese, bacon, house fries. 14 lime crema. 14

onion, cherry tomato, cucumber,
walnuts, balsamic glaze. 15 ¥

croutons, bleu cheese dressing. 16

Burgers & Sandwiches served with fries. substitute sweet potato fries or side salad +2 | add bacon +2 | add local

cheddar, american, or swiss +1

Classic Burger Chipotle Bison Burger Route 30 Burger Pulled Pork Sandwich
80z patty with lettuce,tomato, 80z canadian bison patty, Cabot 8oz patty, 2x american slow cooked pork shoulder, ap-
onion & pickle on a brioche bun. white cheddar, bacon, caramel- cheese, pickled red onions, ple bourbon bbq, cider vinegar

beef burger 16 ized onions, chipotle aioli. 19 iceberg, special sauce. 17 slaw, pickles, texas toast. 16

bison burger 18 . Chicken & Brie Southern Fried Chicken

beyond burger 18 Chicken Gaesar Wrap Sandwich Sandwich

crispy fried chicken, romaine, o )
French Onion Melt parmesan, caesar dressing, flour grilled chicken breast, brie, buttermilk fried chicken,
shaved beef, gruyere, caramelized tortilla. choose buffalo, maple bacon, local apple, mixed tabasco l.mney, pickles,
onions,parmesan-thyme crusted sriracha, plain. 15 greens, cran-dijon mayo, tomato, 1ceberg lettuce,
sourdough, au jus. 17 substitute grilled chicken +2 brioche bun. 17 bama mayo, brioche bun. 16
Entrees avail after 4pm Pizza & Flatbreads 12> pies. gluten free crust +3

Cajun Shrimp Pasta  Beer Cheese Beef Enchiladas Garlic Plain Jane Smokey BBQ
wild caught white shrimp, Mac & Cheese braised beef, rojo sauce Roasted red sauce, mozzarella. Maplebrook Farms smoked

i i i ' 12 add pepperoni +2 mozzarella, apple-bourbon
grilled summer squash three cheeses, Switchback Cabot pepper jack, Chicken : > app.

» Ale, Ri ke i bepperjact Brie & Apple bbg, pulled pork, pickled
sweet corn, tomatoes, cajun e, Ritz cra.c er topping. yed and green salsas, half chicken,  brie, apples, caramelized OB P O P
cream sauce, parmesan, 27 €ntree 25 | side 10 lime crema. 22 Harlow onions, hot honey, garlic, jalapenos, crispy fried
add bacon, tomato Farm el 17 onions. 17

Stgak du Jour & green onion +3 Crispy Cod Tacos carrots, Maple Sriracha e Eres
garlic mashed potatoes, . beer battered alaskan cod, = garlic fried chicken. bacon. tomato. sundried tomatoes, kalamata
seas.onal vegetables, S‘Easlon.al RISO!O  jjantro slaw, fire roasted mats}tled sharp cheddar & mo)zzarella,’ olives, artichoke hearts,
garlic & herb compound ~ arborio rice, parmesan,  g,isa crema, flour potatoes, spicy maple drizzle, green Maplebrook Farms feta

pan jus. 26

butter. market price seasonal ingredients. 25 oi]jas, tortilla chips. 18 onion. 17 cheese, white sauce 17
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LiquidArtvt.com

LI UID ART 802.422.ARTS (2/73;): -

Hours: Check our website for current hours.

KILLINGTON, VT Location: 37 Miller Brook Road, Killington

3y L .
2 miles up Killington Road on right Eéﬁﬁ

INTIMATE DINING ® ESPRESSO BAR ® GALLERY ® COCKTAILS

COFFEEHOUSE

RESTAURANT & ART GALLERY

LIVE MUSIC THURS/SUN SPECIALTY COCKTAILS

BREAKFAST, LUNCH & DINNER BEST ESPRESSO BAR

BreEAKFAST: OPEN - NOON

L.A. Eggwich - Bacon / Sausage / Veggie
With sweet potato hashbrown patty Fruit Bow!

Muffins / Assorted Pastries Quiche

Cinnamon Rolls Thai Chicken Salad Wrap
Quiche of the Day - with sweet potato crust Herb Roasted Chicken
Oater Limits Sandwich

Powerline Parfait

Fresh Fruit Bowl / Fresh Fruit Smoothie
Bagel with Topping

LunchH: NoON - 5pM

All sandwiches served with side salad

Turkey Panini
Vegetable Enchiladas
Daily Sandwich Special
Hummus Wrap

*gluten free bread available

LuncH & DINNER: NOON - gPM

EspPrESSO BAR & TEA BAR
Featuring VT Artisan Coffee & Tea Co.

Soup du Jour
Garden Salad

Sweet Potato & Black Bean Chili

Hummus Plate with Veggies
Liquid Art Spinach Salad —
protein options available

Espresso Earl Grey VT Cheese Plate / Charcuterie

Americano English Breakfast

Macchiato Darjeeling D .

Cappuccino Jasmine INNER: 5PM - QPM

Latte Green _ Chef’s Mussels Blackened Salmon

Jitterbug C.ha.1momlle Fresh Baked Focaccia N.Y. Strip

Hot Chocolate H|b|§cus Beef Satay with Chimichurri Grilled Tofu

Maple Latte Rooibos . Firecracker Shrimp Cut of the Week

Blackberry Mocha Peppermmt Roasted Cauliflower VT Fresh Raviolis Du Jour

Snecialt T_ t Chai Latte Thai Chicken Salad Chef’s Fish du Jour
SR London Fog Stuffed Portabella Marinated Chicken Breast

Cold Brew Coffee Iced Sun Tea

*Kids menu available

Gnocchi and Bay Scallops

Espresso Drinks available hot or iced
Soy, Oat and Available

MarTINT AND WINE BAR
Peanut Butter Pie Firetini Anti-Oxidant
Ice Cream Brownie Sundae Espresso-Tini Ginger Cilantro Mule

Bread Pudding Mud Pie . : .
Vermonthattan Chipotle Pineapple Mojito
Chocolate Chip Cookies Dessert Special P PP J

HoMmEMADE DESSERTS
Mountain Creamery

(Menu Items May Vary)
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Meatballs $8.50 - house made with a blend of Cheese Pizza $18
pork, beef and veal simmered in red sauce, topped Toppings $3 each - Meatballs, House Made

with pecorino and Sausage, Pepperoni, Bacon, Chicken, Ricotta,
fresh parsley Anchovies

Caesar Salad $8 - romaine, pecorino and croutons Toppings 82 each - Onion, Broccoli, Spinach,
Olives, Peppers, Banana Pepper, Mushroom,

Garden Salad $8 - romaine and veggies, served Garlic, Fresh Basil, Tomato, Pineapple

with your choice of dressing

Ranch, Bleu Cheese, Balsamic Vinaigrette, Caesar All Pizzas are 14”
* 10” Gluten Free Crust Available

“AMAZING pizza, best on the mountain and
it’s not even close! Friendly and helpful staff;

; 3 ; the live music was super great too! Stop here
Huckleberry $25 - pepperoni, red onion, ricotta, oregano before you leave town!!!!”

Buffalo Chicken $26 - chicken, buffalo sauce, mozzarella,
bleu cheese drizzle, cilantro “Great food Awesome music Friendliest
service! A must in Killington. Try the

BBQ Chicken $26 - chicken, BBQ sauce, mozzarella, red Meatballs!!!!”
onion, banana peppers,
cilantro

Margherita $22 - mozzarella,
pecorino, dollops of tomato
sauce, fresh basil

Senior Blanco $25 - white
pie with broccoli, garlic,
ricotta, mozzarella, pecorino [

Harvest $26 - mushroom,
olives, red onion, spinach,
tomato, pecorino

Barbarian $28 - pepperoni,
house made sausage,
meatball, bacon, chicken,
pecorino

Stanley $25 - house made sausage, peppers, ricotta,
red onion, pecorino
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InnatLongTrail.com

802.775.7181

Serving food Sat. & Sun. 11:30 a.m. - 9 p.m.

Mon. - Fri. 3 p.m. - 9 p.m.

Location: Rt. 4 between Killington & Pico
at the top of Sherburne Pass, Killington

Weekend Live Irish Music at 7:30pm

Starters
Dry Rubbed St. Louis
Style BBQ Ribs

French Onion Soup

Irish Spuds
Filled in skins topped with:

Melted Cheddar
Tomato & Cheddar
Bacon & Cheddar

Corned Beef Hash
and Cheddar

Nachos
Topped with salsa, jalapefios,
sour cream, and cheese.

Chips & Salsa
Garlic Hummus & Veggies

Bangers and Boxty
Irish Sausages with traditional
potato and Guinness onions

Salads

Garden Salad
Baby Spinach Salad
Caesar Salad

Pub Favorites

McGrath's Famous

Guinness Stew
Beef stew simmered in
Ireland's Guinness Stout.

Shepherd’s Pie
Ground Beef and corn in
gravy topped with whipped
potatoes.

“Paddy” Melt
Grilled burger topped with
Guinness braised onions,

Guinness & mushroom
ketchup on grilled rye with
melted Swiss.

Turkey Apple Melt
on our house made soda
bread with fresh apple
slices
& VT Cheddar

Irish Reuben
corned beef (or turkey) with
red cabbage & melted Swiss
served on rye bread with
mustard

McGrath's Hash Bowl
Corned Beef Hash at its finest
with a fried egg

After 5 Dinner
Specials

Chicken Pot Pie
Corned Beef & Cabbage

Hot from the Grill

Juicy 1/3Ib. fresh hand
packed hamburgers topped
with lettuce and tomato

Hamburgers
Juicy 1/3 Ib. fresh hand
packed hamburgers topped
with lettuce and fomato

Long Trail Hamburger

Long Trail Cheeseburger

Bleus Burger
With Bleu Cheese

Bacon Cheeseburger with
applewood smoke bacon

Chicken Sandwiches

Tender 6 oz chicken breast
servedwith lettuce & tomato

Classic Grilled Chicken
Cheddar Chicken

Blackened Chicken
with Goat Cheese

Nature Burger
Classic Veggie Burger

Deer Leap Grilled
Cheese

Swiss, Cheddar
or American

Hot Dawg

Double Dawg
add cheese bacon or
sub gluten free bread

J
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Lookoutvi.com
802.422.LO0Kesss

Hours: Sun - Thurs 11:30 a.m-9 p.m.
Fri & Sat 11:30 a.m.-10 p.m.
Location: 2910 Killington Road, Killington

£i(0) rookoureorTAKE-OUTT

APPETIZERS

JUMBO WINGS CHICKEN TENDERS AND CRISPY BRUSSELS

A pound of plump wings, served with our FRIES SPROUTS

house-made blue cheese dressing, and Fritter style tenders served with our served with our house-made Thai sauce
carrots. (Jgrk BBQ, Buffalo, Rueban’s Hot, house-made honey Dijon mustard NACHOS CRANDE

L T Al CHICKEN QUESADILLA Warm corn tortilla chips topped with melted
MOZZARELLA STICKS Seasoned chicken with mixed bell peppers, cheddar, pico de gallo, jalapefios, and scallions.
5 Jumbo breaded mozzarella sticks served onions, and cheddar cheese in a flour tortilla. served with salsa and sour cream

with authentic house-made marinara Served with salsa and sour BREW PUB PRETZEL

STICKS

Served with our house-made honey Dijon mustard
STREET CORN DIP

Fire roasted street corn dip served with warm
tortilla chips

Nightly Special!

LOOK OUT
for TAKE-OUT!

Large Groups
Welcome

Game Room
Ev Superchargers

Brand New
Flatscreen TV's

ALL SALADS

Salad s

GLUTEN FREE

CHILI 0ur award winning beef and MOJO STEAK SALAD

bean chili topped with house-made Tender coulotte steak grilled your way over a
tortillas and cheddar cheese medley of greens, grape tomatoes, sliced
cucumbers, carrots, red onion and blue cheese
crumbles. Served with ranch dressing on the side

FRENCH ONION Au

gratin house-made Ffe“(h onion  Garden Salad CHIPOTLE CHICKEN SALAD
soup topped with Swiss and Mixed greens, grape Cajun chicken served over mixed greens with tortilla
Provolone cheese tomatoes, sliced cucumbers strips, pico de gallo, and cheddar cheese. Served

and shaved carrots. Served with our chipotle ranch dressing on the side
CORN CHOWDER with one of our house-made

Vegetarian corn chowderwith ~ dressings on the side THE COBB mixed greens, fresh
potatoes. Topped with parsley tomatoes, Sliced Turkey, Blue Cheese

) Crumbles, Guacamole, Crispy Bacon, Hard

CAESAR SALAD Romaine ettuce, shaved Boiled Eggs, and shaved carrots. served with

parmesan, and croutons. Tossed in our Caesar dressing ranch dressing on the side *THIS IS A SAMPLE MENU,
ITEMS AND PRICES ARE

SUBJECT TO CHANGE.

*Additional dressings and sauces may be subject to an additional charge.



The Menu Book *January - June 2023« 21

KILLINGTON'S FOOD, FRIENDS & FUN STOP!
( SANDWICHES Served with fries « Swap fries for rings, salad or gluten free roll )

“BEAST"” CHICKEN SANDWICH — A KILLINGTON FAVORITE
Crispy fried buttermilk chicken breast with cheddar cheese, bacon and house-made ranch dressing. Served on a brioche bun

THE HOG PHILLYCHEESE MELT VEGGIE BURGER
Slow roasted pulled pork in our house-made BBQ Shaved steak with caramelized onions, peppers Gluten-free and vegan patty
sauce. Served on a brioche bun with a side of and blended cheese. Served on a sub roll with a blend of peppers, beans,

onions, edamame and spinach.
Served on a Brioche bun

coleslaw

FIDDLEHEAD INFUSED SIZE DOES MATTER

BRATWURST

Topped with sauerkraut and whole grain maple B u RG E Rs

mustard. Served on a sub roll THE BIGGEST AND BEST
TAVERN TURKEY Served with fries and a side of lettuce, tomato and pickle.
North Country applewood smoked turkey Swap fries for rings, salad or gluten free roll

with bacon, cheddar cheese, lettuce, and LOOKOUT CHEESEBURCER
tomatoes. Served on a brioche bun . . .
Our signature steak blend with American cheese

with a side of mayo

LEFT COAST BURGER
Our signature steak blend with cheddar cheese.
Topped with jalapeio peppers and fresh guacamole

CHIPOTLE CHICKEN
WRAP

Cajun chicken, mixed greens, cheddar
cheese, and Pico de Gallo. Served with
house-made chipotle ranch dressing, ina
jalapefio cheddar tortilla

JERK CHICKEN

SANDWICH
Jerk chicken breast, roasted red peppers,
banana peppers and Swiss cheese.
Served on a brioche bun with
soy ginger mayo

FIG JAM CHEESEBURGER
Our signature steak blend (Chuck, Brisket, Short Rib) topped
with fig jam, caramelized onions, and American cheese.

Served on a Brioche bun

THE SPARTAN BURGER

Our signature steak blend with cheddar cheese.
Topped with pulled pork, bacon
and a bourbon glaze

SERVED STARTING AT 4:00 PM

’ PULLED PORK
BURRITO 0URHOUSE-MADE

SMOKED BBQ PULLED PORK WITH
STEAK BURRITO OURSIGNATURE  CHEDDAR CHEESE AND BLACKBEANS.  IMAC AND CHEESE

CUT STEAK WITH CHEDDAR CHEESE AND BLACK  BAKED AND TOPPED WITH SALSAAND ~ Medium pasta shells tossed in our
BEANS. BAKED AND TOPPED WITH SALSAAND  SOUR CREAM. SERVEDWITHWILD RICE  house-made creamy cheddar cheese.

SOUR CREAM. SERVED WITH WILD RICE TOPPED WITH MEXICAN COULIS Topped with toasted panko bread
TOPPED WITH MEXICAN COULIS crumbs
CHICKEN BURRITO 0UR FIDDLEHEAD INFUSED
VEGGIE BURRITO OURVEGAN  ioysE-MADE FAJITA CHICKEN WITH CHEDDAR BRATWURST FIDDLEHEAD INFUSED
PATTY DICED AND BLENDED WITH ONIONS - cgE<E AND BLACK BEANS. BAKED AND BRATWURST SERVED WITH SAUERKRAUT. TOPPED WITH
PEPPERS AND BLACK BEANS. BAKED AND TOPPED WITH SALSA AND SOUR CREAM. WHOLE GRAIN MUSTARD. SERVED WITH HOUSE-MADE
SERVED WITH WILD RICE TOPPED WITH A MEXICAN COULIS MAPLE CLAZED
TRADITIONAL MEXICAN COULIS
SIGNATURE MOJO SALMON 3807 0F
STEAK AGRILLED 120Z COULOTTE OVEN-ROASTED FRESH SALMON
STEAK MARINATED IN OUR MOJO SAUCE. TOPPED WITH MAPLE WHOLE GRAIN
SERVED WITH POTATO OF THE DAY AND THAI MUSTARD. SERVED WITH RICE AND
CHILI BRUSSEL SPROUTS THAI CHILI BRUSSEL SPROUTS

WORLD CLASS BURGER JOINT AND MORE!
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mountainmerchantvt.com

Your neighborhood market
_/% 802.422.CAVE @283

Mountain Merchant

Killington, Vermont

Hours: OPEN 7 DAYS

Location: 2384 Killington Road, Killington

BUILD YOUR OWN SANDWICH
Foot-long Subs, Wrap or GF. Wrap
Boars Head Meat

Turkey = Roast beef = Grilled Chicken
= Salami Pastrami = Capocollo = Ham

Boars Head Cheese
VT Cheddar = American = Monterey
Jack Swiss Provolone

Fresh Vegetables
Lettuce = Red onion
Roma Tomatoes

Olives = Banana Peppers
Green Peppers = Pickles
Pickled onions

Roasted Red Peppers

Sauces and Spreads

Yellow Mustard = Ranch Chipotle
Mayo = Maple Balsamic

Spicy Brown Mustard = Mayo Maple
Mayo Thousand Island
Horseradish Cream Pesto Mayo

( SOUPS \

Daily specials

SALADS
Caesar Salad, House Salad

\ & Chef Salad )

COFFEE BAR
proudly serving Speeder & Earl’s

Vermont Roasted Coffee & Espresso
and Vermont Tea Company Teas
TORANI ® Syrups Available

D

DELI, MEAT, SEAFOO
& PRODUCE

Don't see something you're

craving? Let us know. We

strive to accommodate all
reasonable requests.

ASK US ABOUT CATERING

Call 802-422-CAVE or email
info@mountainmerchantvt.com

HOT SANDWICHES
served on our 12” Sub Roll

Chicken Parmesan Cubano

Crispy chicken cutlet, Smoked pork shoulder,
house marinara, mozzarella roasted ham, spicy brown

and Parmesan cheese mustard, pickles,

and Swiss cheese

Eggplant Parmesan _
Pesto Chicken

Crispy breaded eggplant,

house marinara, mozzarella Crispy chicken, pesto mayo,
and Parmesan cheese roasted red peppers,
pickled onion and
Meatball Sub provolone cheese

Beef and pork meatballs,
house marinara, mozzarella
and Parmesan cheese
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DELI SALADS
READY TO SERVE
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» ' DELI UPSTAIRS
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MOUNTAIN TOP

R ESORT

Artfully Crafted Cuisine | Exceptional Lodging | Year-Round Activities | Just a short drive from Killington
802.483.2311 * mountaintopresort.com * 195 Mountain Top Rd ¢ Chittenden ¢ Vermont

This is a sampling of our seasonal Lunch & Dinner, Tavern and Restaurant Menus.Visit our website for
current offerings. Indoor & Outdoor seating - Enjoy scrumptious dining with a spectacular view!

— STARTERS & GREENS —

TRUFFLE FRIES Parmesan Cheese, WINGS 8 Chicken Wings & Celery,Vermont Jasper
Truffle Mayo 13 Hill Farm Bayley Hazen Bleu Cheese Dressing
PRETZEL & BEER CHEESE Soft [Choose Sauce: Maple BBQ ¢ Hot * Teriyaki] 15
B ian P | Stick, H -made VT
Cz:.ﬁ;lggerr%tﬁzesélc.l“ ouse-made CAESAR Chopped Romaine Hearts, Croutons, Capers

& Roasted Garlic Parmigiano House Dressing 14
VT CHEESE SELECTION Traditional
Accompaniments, Honeycomb Ir:'iuiltlon%l7 ORANGE & FENNEL Shaved Fennel, Mandarin Segments

Toasted Almonds, Lemon Pepper Dressing 15
SHRIMP & CHORIZO Grilled Shrimp &
Chorizo Skewers, Maple Sriracha Sauce 17 WINTER COBB  Turkey, Butternut Squash, Hard

Boiled Egg, Red Onion, Pepitas, Crumbled Bacon,
ONION SOUP  Garlic Croutons, Gruyere & Shredded VT Cheddar, Cranberry Vinaigrette 19

Swiss, Beef Br<.)t.h 13 - [Add to any salad: Chicken +$7, Shrimp +$9, Salmon or
CHILI Traditional Beef Chili 14 Steak +$10]

— SANDWICHES * BURGERS *ENTREES —

CLASSIC GRILLED CHEESE VT Cabot Cheddar, Sourdough Bread 14
HIGHLANDS BURGER Our Bacon Jam, Caramelized Onion, Goat Cheese 19
MAC ‘N CHEESE Vermont Cheese Blend, Cavatappi 19

FISH ‘N CHIPS Lightly Breaded Haddock, Tartar Sauce 21
PAD THAI Rice Noodles, Julienne Vegetables, Peanuts, Egg 21

TUNA « PORK TENDERLOIN - FILET * RIBEYE  SALMON « CHICKEN

12 VERMONT CRAFT BREWS ON TAP!

Reservations Recommended. Proud Member of the Vermont Fresh Network.
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SMALL PLATE

Crispy Calamari

Maple balsamic red onion glaze, smashed
avocado, Preston’s honey sriracha, pickled
shishito, radish, micro celery

Skillet Corn Dip with Maine Lobster
Switchback ale, roasted corn, roasted chili
pepper, Vermont cheddar cheese, cotija cheese,
pickled jalapeno, grilled lime, fresh cilantro

Vermont Pork Belly

Parmesan grits, bourbon fig jam, orange honey
mustard seeds, charred baby onion, micro
radish

SOUPS & SPECIALTY SALADS

Onion Soup

Caramelized Spanish onion, chicken and veal broth,

sherry, Green Mountain Gruyere

Acorn and Kale Salad

Roasted acorn squash, baby kale, pickled
blueberries, Preston’s Honey ricotta, spiced
pepita and quinoa crumble, zinfandel poached
cherries, house cider vinaigrette

Roasted Pear and Apple

Preston’s Honey nougat, Vermont cheese
terrine, arugula, frisse, walnut oil, barrel aged
ice vinegar, pomegranate gastrique

AMERICAN COMFORTS

Tequila Braised Beef Enchiladas
Hamilton Cattle Co., summer succotash, fire
roasted orange, mole amarillo, avocado paint,
pickled jalapeno, Vermont jack cheese, cotija
cheese

Macaroni and Alehouse Cheddar
Farmstead cheddar cheese, topped with seasoned
breadcrumb

Add Buffalo chicken and blue cheese

N
Killington.com/prestons

802.422.6111

Serving Breakfast daily at 7 am. / Serving Dinner Nightly at 4 p.m.

Location: Kilington Grand Hotel, 228 E Mountain Road, Killington

BETWEEN THE BUN

Chicken Fried Portobello on Stirato
Crispy fried portobello, Vermont peppered bacon,
tomato jalapeno jam, cabbage & peppadew slaw,

fire roasted green onion aioli
Add fried eqgg

Vermont Angus Burger
Naturally raised, hormone free, Vermont cheddar
cheese, lettuce, tomato, onion, toasted challah roll

CHEF’S SELECTIONS
Beef Short Rib

Roasted garlic mashed potato, cipollini onions
and carrots simmered in veal broth, garnished
with fried parsnips, roasted shallot veal
demiglace

New England Lamb Rack
Honey glazed baby sweet potato, red beet, feta,
parsnip puree, cherry zinfandel reduction

Local Statler Chicken Breast (GF)
Local bone in statler chicken simmered in
fennel tomato broth, crisp slab bacon,
parmesan polenta, olive gremolata

Prosciutto Wrapped Shrimp
Hen of the woods, pan fried lemon chive gnudi,
andodille cream, aged balsamic, basil oil

Bay of Fundy Salmon
Purple endive, fennel & leek potato hash,
lobster veloute, roasted corn, basil oil

GRILL CUTS

NY Strip
Filet Mignon
Bone in Ribeye

Childrens Menu Available.

This is a partial menu featuring signature items. For full menu visit killington.com/prestons.
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/

RIVERSHED

BURGERS + CRAFT BEER

+

BBQ -

TheRivershed.com/killington
802.683.2151

Hours: Mon. - Wed. 11:30 a.m. - 9 p.m.
Thurs. - Sat. 11:30 a.m. - 10 p.m. / Sun. - 10 a.m. - 9 p.m.

(SUNDAY BRUNCH 10 a.m. - 2 p.m.)
Location: 747 Killington Road, Killington

APPETIZERS

gumbo e (CUP) $8.00 (BOWL) $11.00
andouille, smoked chicken, okra, pepper, onion, jalaperio, garlic & spices
CriSPY BruSSel SProULS ... $13.00
garlic thyme aioli, sunflower seeds, bacon bits, pickled onion

COMNDIead ...........ooovoo $8.00
cinnamon honey butter

fried pICKIES ... $11.00
served with shred sauce

sweet potato waffleapp ... $15.00
sweet potato waffle fries, fried chicken, honey chipotle mayo

loaded NACOS ................ccoovveeicrecccrcccce $15.00

tortilla chips, jack cheddar, charred corn, pico, black beans, sour cream
add guacamole +83 | pork, chicken (crispy or smoked pulled) +$8
smoked brisket +$9

POULINE ..o $16.00
duck gravy, chopped brisket, cheese curds, sunny egg, fries
SOUENWESE REZ TOIIS --vevvvvevrieee $12.00

smoked pulled chicken, jack cheese, charred corn, black beans; chipotle ranch

WINES oo (one pound) $16.00
asian, buffalo, honey sriracha, dry rub, house bbg; served with blue cheese

tenders (half pound) $12.00
asian, buffalo, honey sriracha, dry rub, house bbg; served with blue cheese

buffalo cauliflower

topped with scallions & blue cheese crumbles; served with blue cheese dress

pretzels & switchback beer cheese

L TACO BOARD pummmn

3 flour tortillas served with red beans & rice or swap for $1.50 / $2.50
GF lettuce wrap $2.00; chef can make any board a rice bowl

pulled pork

smoked pulled pork, creamed corn, honey chipotle mayo, pickled apple

DrISKRL ... $18.00
smoked brisket, pico, cotija cheese, sriracha crema

ChICKBN  «oveveeeerrerererece e $16.00
smoked pulled chicken, salsa roja, lettuce, jack cheddar, sour crema
buffalo cauliflower ................cccooovvvciiooiiiiiiceee $16.00

buffalo cauliflower, blue cheese crumbles, diced tomato, shredded lettuce,
pickled onion; side blue cheese dress

SAMIMP e $18.00
seasoned shrimp, red cabbage slaw, guacamole, honey lime aioli

flsh ......................................................................... $18.00
fried haddock, mango salsa, sweet soy, shredded lettuce

POTKDRIY .o $16.00 |

crispy pork belly, lettuce, diced tomato, cotija, garlic thyme aioli

Eemmn  SALADS S

add the following: smoked pulled or crispy chicken, hamburger,
pulled pork, portobello burger (+$8) brisket (+$9) salmon, steak (+$10)

NOUSE ... $10.00
mixed greens, cucumber, red onion, tomato, carrot, balsamic

CABSAI ... $13.00
romaine, shaved parmesan, garlic croutons, caesar

SOULAWBST .....ooooecesici $15.00

mixed greens, cotija cheese, charred corn, pico, crispy tortilla strips,

S KIDS MENU e

$10.00 | served with fies & soda cheeseburger hamburger chicken tenders

lil fish 0’ chips  grilled cheese macaroni & cheese

%" SMASH BURGERS -4

cucumber, black beans, pickled onion, chipotle ranch

spinach

spinach, red & golden beets, goat cheese, candied pecans, maple vinaigrette |

two 3 oz smashed beef patties - served with lettuce, tomato, pickles & fries - swap your fries $1.50 / $2.50; GF bun $2.00

hamburger
add cheese +$1 american, cheddar, pepper jack, swiss, goat, blue cheese crumbles
something else +$1 caramelized onions, jalaperios, sunny eqg, crimini mushrooms,
roasted red peppers

top it off +$3 bacon, pulled pork, guacamole, chopped brisket

the Shed .................................................................................. $16.00
american cheese, caramelized onions, shred sauce
the CavemaNn  .........ooooovvvvoeeeeee e $20.00

cheddar cheese, pulled pork, bacon, sunny egg

POULING BUFGRT ... $18.00
cheese curds, fries, duck gravy, sunny egg

ENRSPICY e $17.00
pepper jack, jalapetios, bacon, volcano sauce

CAlESEUIR oo $16/16/17/20
choose one: grilled or fried chicken - portobello - beef - salmon

guacamole, sliced cucumber, red onion, garlic thyme aioli

portobello MUSAMOOM  oooooeeeeeeeeee e $16.00

roasted red peppers, sautéed spinach, herb whipped qoat cheese, qarlic thyme aioli

|

|
|




served with french fries or swap your side $1.50 / $2.50; GF bun $2.00
DFSKEE ..o $18.00
grilled bun, pickles, house bbq

pulled pork .o $16.00
grilled bun, pickles, house bbq

PUIIRd CRICKEN .......vveeve $16.00
grilled bun, pickles, house bbq

chicken Sandwich — .......oooovooeiicecccc $16.00
fried or grilled, honey chipotle mayo, pickles, lettuce & tomato

PASTIAMI  vveveeerereseener $16.00
shaved pastrami, swiss, shred sauce, pickles, caramelized onions,

grilled sourdough

the Smoke BOmD  .........oooccoocie $20.00
sloooow smoked sirloin, sautéed peppers, onions & mushrooms,

jack cheddar, hoagie

TR MBIE oo $17.00
chopped ground beef, american & cheddar, bacon bits, caramelized onions,
pickles, chipotle ketchup, grilled sourdough

theclucker oo $17.00
fried or grilled buffalo chicken, bacon, lettuce & tomato,

side blue cheese dressing

fiSh SANAWICH  -oveveeeeeee e $18.00 |

fried haddock, lettuce & tomato, grilled bun, kaleslaw, tartar sauce,

lemon wedge

all served with home fries

200d MOrNiNg BUFger ...........ooovevvveeeee $17.00

2 smashed patties, cheddar cheese, caramelized onions, pork belly,
sunny egg; served on a portuguese-style english muffin

breakfast tacos
3 grilled flour tortillas filled with smoked andouille sausage,
onions, peppers, cotija; topped with sriracha crema

shed breakfast ... $14.00
2 eggs any style, bacon, sausage, grilled sourdough
steak & RS e $18.00
6oz sirloin tips, 2 eggs any style, grilled sourdough
Girty eggsangy ..o $12.00

bacon, sausage, 2 eggs over hard, caramelized onions, american
cheese on portuguese-style english muffin

calieggsangy . .o, $12.00

bacon, 2 eqgs over hard, cheddar, guacamole, red onion, grilled
tomato on portuguese-style english muffin

BENNY'S

served on portuguese-style english muffin with poached eggs,
herbed hollandaise & home fries

corned beef benny $16  pork belly benny $16
florentine benny with spinach & grilled tomato $16
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brunch is breakfast without an alarm...

sundays 10am-2pm

CAKES, KIDS. SIDES

single buttermilk pancake $4
short stack buttermilk pancakes (2) $8
full stack buttermilk pancakes (3) $10
waffle with whipped cream & powdered sugar $10
add seasonal fruit or chocolate chips +$1

shed junior $10
one egg any style, bacon OR sausage,
toast & homefries

bacon $3

one egg any style $3
sourdough toast $3
pulled pork hash $8
smoked brisket hash $9

sausage $3
homefries $6
english muffin $4
corned beef hash $8
pork belly $3

served with homefries
& grilled sourdough

smoked brisket omelette....s16.00
smoked brisket, caramelized onions,
jack cheddar

pulled pork omelette ... $14.00
pulled pork, caramelized onions,
jack cheddar

pork belly omelette ............ $14.00

pork belly, garlic, rosemary, shallots,
vermont cheddar

choose your own
adventure omelette

$12.00 plus

SIGNATU

mac ' eggs

house mac & cheese, smoked andouille sausage, bacon, sunny egg
skillet blueberry cornbread with apple butter ...s10.00
huevo ranchero

fried corn tortilla, jack cheddar, refried beans, andouille sausage,
pico, home fries & sunny eqg; topped with salsa roja

steak bomblette
sloooow smoked sirloin, sautéed peppers, onions, mushrooms,
jack cheddar; served with home fries & grilled sourdough

shed benny
housemade crispy chicken & waffle topped with bacon,
poached eggs & herbed hollandaise; served with home fries

smash burger benny
2 smashed patties on portuguese-style english muffins, pickles,
american cheese, poached eqgs & herbed hollandaise; served
with chipotle ketchup & home fries

add bacon $3 add caramelized onions $1

HOUSEMADE HASH

topped with poached eqgs & herbed hollandaise;
served with grilled sourdough

corned beef hash $16  pulled pork hash $16
smoked brisket hash $18
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RutlandCoop.com
802-773-0737

BY the COID”’Q,)
»
{3

N R

‘f' Rutland Area o Hours: 7 days/week
' Food CO-OP g Mondays - Saturdays : 9am-7pm
Y @5 Sundays: 10am - 4pm

Location: 77 Wales Street, Rutland

RUTLAND'’S BEST-KEPT SECRET!

W ﬁ&"éh
=

=
——" 7|

OWNED BY OUR COMMUNITY SINCE 1995

Breads, Bulk Goods, Coffees, Cheeses, Dairy & Eggs, Frozen Meals, Gluten-free Foods,
Household Goods, Meat, Poultry & Seafood, Fresh Produce, Wellness & Beauty

PREPARED SANDWICHES & SALADS, TAKE N’ BAKE PIZZAS

DISCOVER THE UNIQUE SELECTION OF BEER, CIDER, MEAD, CBD BEVERAGES & WINE
Over 250 varieties of wines, including a wide selection of organic.

10% Senior Discount Wednesdays * 7% Sundays! Store-wide discounts
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( ‘“i‘hg . )

m m., SkinnyPancake.com
mnnu 802.291.6111

Hours: Monday-Saturday, 8 a.m. - 8 p.m.

“ Sunday 8 a.m. - 3 p.m.
, ‘ Location: 7161 Woodstock Road, Quechee

Y

WHERE GOOD F OOD COMES F ULL CIRCLE

LOCATED NEAR THE QUECHEE GORGE ON ROUTE 4
7161 WOODSTOCK RD. QUECHEE, VT

THE SKINNY PANCAKE IS ON A MISSION TO CHANGE THE WORLD BY BUILDING
A SAFER, HEALTHIER, AND MORE DELICIOUS FOOD SHED WHILE CREATING
EVERYDAY ENJOYMENT THAT IS BOTH FUN AND AFFORDABLE.

CREPES . COFFEE BURGERS BEER

1=
Sl 'S  OPEN
= ; ﬁ 7 DAYS
= o A WEEK
h o
e

o
-] § m
— | v
wl | &)  SCANTHISOR
1 L WITH YOUR

PHONE TO VIEW

E5) f E HOURS AND MENU!

—BURLINGTON - MONTPELIER - STOWE - QUECHEE - ALBANY, NY-
\= UNIVERSITY OF VERMONT - BURLINGTON AIRPORT - SPRUCE PEAK @ STOWE-/




30 ¢ The Menu Book * January - June 2023

HOMEMADE SOUPS PAIRED WITH DELICIOUS BREAD, HUGE VARIETY OF HOTDOG TOPPINGS, MERCH, SYRUPS, ARTWORK

MULTIPLE HOT & 320z REFRIGERATED TAKE HOME SOUPS AVAILABLE * SOUP MENU CHANGES DAILY - STOP IN TO SMELL WHATS COOKIN!

OPEN 1TAM - 5PM THURSDAY - SUNDAY & 12-5 MONDAY * QUICK, DELICIOUS, CONVENIENT * 802 - 353 - 9277

FIND US ON FACEBOOK | 2822 KILLINGTON ROAD, KILLINGTON, VT | FOLLOW ON INSTA
SOUP DOG KILLINGTON | LOCATED BEHIND DOMENIC'S PIZZERIA | (@SOUPDOGVT




Breakfast

\ Stack of Pancakes
Qur own recipe - 4 pancakes
served with pure maple syrup and whipped butter.

Blueberry Pancakes
Pumpkin Pancakes
Buttermilk Pancakes

Silver Dollar Pancakes
A baker's dream (12) silver-dollar size pancakes,
a kids' favorite.

Waftfle
Made the old fashioned way,
on our ewn waffle irons.

Waffle ond\ lce Cream
Maple Walnut Waffle

Topped with walnuts nol\/vh|pped cream.

Sugar and’Spice Pancakes -
Stack of 4 pancakes with our special
cinnamon and maple sugar baked right in.

"\ French Toast
4 slices of homemade white bread sliced real thick, dipped in
egg batter, with cinnamon and grilled golden brown.

Pigs in a Blanket
Pure pork sausages, tucked up and baked inside
golden brown pancakes.

Sugar House Sampler
2 eggs, 2 pancakes, 2 sausages, 2 strips of bacon.

Ice Creum >

We make our own ice cream the old-fashioned way!

It makes the best sunzjaés, shakes anc[ cones.
] ' L

Maple Crunch Sundae B
Wa|nuf Sundoe
Single Scoop

Maple Syrup

Double Scoop

SUGAR & SPICE
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ViSugarandSpice.com
Restaurant & Gift Shop

802.773.7832

Hours: Open Daily 7 a.m. - 2 p.m.
Location: Rt. 4, Mendon
3 miles East of Rutland

DINE IN or TAKE OUT
Eggs and Omelettes

_ All eggs (except pancake items)

a:ej;\sye’rved,with home fries, toast and jelly or preserves

= \ 2 Eggs

Omelettes
3 eggs and your choice of: Ham, Cheese, Mushroom,
Spinach, Onion, Tomato, Peppers.

Steak & Eggs
Mendon Miler

2 poached eggs on English muffin with.
Canadian bacon and cheddar cheese.

Minced Ham & Scrambled Eggs /

We could throw in some fresh mushrooms, onions, “peppers
or anything else frorﬁ\our omelette choices!

Fgg Whites” Available

Genefal Rldey A
3 pancakes topped with a pair of eggs.

Luncheon
Fillmore Salad

A large garden salad crowned with a julienne of
ham, turkey and Swiss cheese.

Grilled Roast Beef

Roast beef grilled with Swiss cheese and onions
on your choice of bread.

N N

Ripley Rally

Turkey, bacon, Swiss cheese and tomato.

Old John's Grill

White meat turkey, smoked ham and Vermont cheddar cheese
grilled between slices of whole wheat bread.

Reuben
Hamburger
= Cheeseburger/'
. Baco- Cheese
“Ungrilled Sandwiches

Ham, furkey or roast beef/on your. choice of bread

Cup of Soup with Grilled Cheese

Homemade Soup



GF Can Be Prepared Gluten Free,
Just Ask Your Server!

Vegetarian Option
Hot & Spicy § Contains Peanuts

GREAT BEGINNINGS

SOUPS & SALADS
Miso Soup
Hot & Sour Soup
Wonton Scallion Soup
Tossed Salad
with housemade ginger dressing

Spicy Seaweed Salad --------------------------- 9
Octopus Salad 10
Crabstick, octopus, sliced cucumbers, and F.F. Roe.

Served with a housemade soy and rice wine
vinegar dressing

Avocado Salad 11
Crabstick and sliced cucumbers blended with

spicy mayo. Topped with tempura crunchy bits,

sesame seeds, and F.F. Roe, served over a bed of lettuce
Kani Salad 11
CrabsticR, sliced cucumbers, F.F. Roe, sesame seeds,

and tempura bits blended with spicy mayo

Osaka Spicy Tuna Salad ----------=--=------- 12
Yellowfin tuna, crabstick, sliced cucumbers, and

seaweed, blended with spicy mayo

House Special Soup (for two)-=======n=nsn--- 13
A special soup filled with an assortment of fresh
vegetables, shrimp, porR, chicken, and 4 wontons

a6 uum

CHINESE APPETIZERS

Small White Rice GF 4
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SUSHI
VOSHI
CHINESE GOURMET

HIBACHI
STEAKHOUSE

WOK SAUTEED SPECIALTIES
The following dishes are created in a traditional
Chinese style with fresh vegetables and are
sautéed over a high flame in our wok.

SHRIMP 22

Served with your choice of one of the following:

Broccoli GF Szechuan GF &

Mixed Vegetables GF Garlic Sauce GF %

Cashew Nuts GF Hunan Style GF &
Kung Pao GF'&

BEEF 21

Served with your choice of one of the following:

Mixed Vegetables GF Szechuan GF ‘&

Pepper Steak & Onions GF  Garlic Sauce GF'&
Broccoli GF Hunan Style GF %

Gourmet Egg Roll with pork (1 piece)
Spring Roll with shrimp (1 piece)
Teriyaki Chicken SticRks (4 pieces) ----

Veggie Dumplings V (6 pieces)
(steamed or pan fried)
Pork Dumplings (6 pieces) =-=-=-=-==nmnuusn 10

(steamed or pan fried)
Crab Rangoon (6 pieces)-
Chicken Fingers (6 pieces) ---

CHICKEN 18

Served with your choice of one of the following:

Broccoli GF Szechuan GF's.

Mixed Vegetables GF Garlic Sauce GF'&.

Cashew Nuts GF Hunan Style GF ‘&
Kung Pao GF s

PORK 17

Served with your choice of one of the following:

Broccoli GF Szechuan GF's.
Mixed Vegetables GF Garlic Sauce GF &

Hunan Style GF &%
VEGETABLES 15
Tofu & Broccoli GF V

Broccoli in Brown Sauce GF V
Szechuan Tofu GF V ‘&

Boneless Spare Ribs

Fried Chicken Wings (8 pieces) | ----------- 13
JAPANESE APPETIZERS
Edamame GF 7

Steamed soy beans, served slightly salted
Ebi Shumai 9

6 fried shrimp dumplings with a light ginger soy

dipping sauce

Negimayaki 14
Thin slices of beef wrapped around scallions,

broiled with a housemade teriyaki sauce

Shrimp Tempura Appetizer ---

3 pieces of shrimp and assorted vegetables fried
in light batter with a light and sweet dipping sauce

Tofu in Garlic Sauce GF V'&.

TERIYAKI DINNERS

Grilled, served on top of a bed of fresh steamed vegetables
and garnished with sesame seeds. Comes with a tossed salad
with our ginger dressing, miso soup, and a bowl of rice.

Tofu 24
Chicken 28
Salmon 30
Beef 32
Shrimp 33
Scallops 34

Welcome to our Killington Location

Visit our other Iocation in Stowe, VT

GOURMET CHEF SPECIALTIES

Chicken Pad Thai GF | ----------e-mmcmeemeeee
Rice noodles served with chicken, fresh vegetables,
peanuts, and egg in our chef’s Thai sauce

Vegetable or Tofu Pad Thai GF V' ------- 17
Shrimp Pad Thai GF | ------m-meemeeeeeeeee 18
General Tso’s Chicken or

Tofu (Tofu V) & 18

Crispy morsels of all white meat chicken or tofu sautéed
with our spicy housemade General Tso’s sauce and
garnished with broccoli

Spicy Orange or Sesame Chicken

or Tofu (Tofu V) & —oeemememeeeee 18
Chicken or tofu quicRly fried over a high flame to retain
full flavor in a delicate sesame or orange sauce

Shrimp & Chicken Combo GF --- 21
Jumbo shrimp and sliced chicken combination with
vegetables in a brown sauce

Hunan Triple & 21
Combination of jumbo shrimp, chicken, and beef,

mixed with broccoli, mushrooms, green and red peppers,
zucchini, and pea pods in a spicy hunan sauce
Mongolian Chicken GF -----------m-cmeemeeeen 22
Thin sliced crispy cooked chicken with mushrooms,
scallions, and onions sautéed in a chef's special

black pepper sweet and spicy sauce

Mongolian Beef GF -----------------mommmeee 24
Happy Family GF 25
Chicken, roast pork, shrimp, and scallops sautéed

with mixed vegetables in a brown sauce

Seafood Delight & ------m-emmmmeemmeeeceeeeee 26
Jumbo shrimp, lobster meat, and scallops with fresh
vegetables served in a hunan sauce

STEAMED SPECIALTIES

Served in bamboo steamer over a bed of fresh
garden vegetables with a brown dipping sauce.

Tofu GF 17
Chicken GF 18
Shrimp GF 22
Scallops GF 23
LO MEIN
Vegetable 10
Chicken or Pork 13
Shrimp or Beef 14
House Special 15
FRIED RICE
* Any can be Gluten Free. Just Ask!
Vegetable GF
Chicken or Pork GF ----
Shrimp or Beef GF
House Special GF

In an effort to avoid raising our prices at this time, your receipt now includes
a service fee to help us cover the rising costs of credit card acceptance.
If you choose to pay with cash, we will immediately
REMOVE THE 3% FEE resulting in an on-the-spot savings for you!

Locally Sourced Ingredients ¢ Chef Owned & Operated

Board of Health warns consuming raw or undercooked food may result in the risk of foodborne illness. * Prices subject to change without prior notice




SUSHI BAR APPETIZERS
Sushi Rice GF 5
Maki Sampler 13
1 California roll, 1/2 cucumber roll, 1/2 tuna roll
Sushi Appetizer (5 pieces) -------========-=--=- 13

Tuna, salmon, shrimp, whitefish, and white tuna
on top of seasoned blocks of rice

Sashimi Appetizer GF (8 pieces) --- --- 14
Two pieces of tuna, salmon, whitefish, and white tuna.
All 8 pieces sliced sashimi style

Tuna Tataki 14
Pan-seared tuna, served with a soy bean honey sauce
topped with sesame seeds

Black Pepper Tuna ----------=s--seeemenmennn- 14
Black pepper dusted tuna, sliced thin and served
with ponzu sauce

Yellowtail Jalapeio Bites GF ---------unuxu 14
6 pieces of yellowtail sashimi thinly sliced with

thin cut jalapeno pieces, drizzled with our

housemade yuzu citrus sauce

Sashimi Martini 14
Tuna, yellowtail, salmon, and sea bass with mango,
cucumber, Riwi, and avocado with F.F. Roe.

Served with a housemade yuzu citrus sauce

and served in a martini glass

SUSHI & SASHIMI  Sushi Sashimi
(2 pieces) (3 pieces)
Avocado GF 5 6
Egg / Mackerel GF / Crabstick -- 6
Squid GF / Shrimp GF ---- 7
Surf Clam GF / Octopus GF 6 7
Tilapia / Sea Bass GF / Salmon GF ------ 7 8
Smoked Salmon GF --------=-------=----- 7.5 8.5
Sweet Shrimp GF / Tuna GF / Eel ------- 8 9
Yellowtail / White Tuna GF ---------------- 8 9
(2 pieces)
F. F. Roe GF 6.5 1.5
Salmon Roe GF ----------ssmmmmmmnmmnnnnnn 8 9
Sea Urchin (when available) GF-------- 9 10
add quail egg GF ------------mnnmmemmeeaeen 4
SUSHI BOATS
Small GF 69

Served with 3 sushi rolls: Dragon Roll,

California Roll, and Tuna Roll. It also

comes with the chef's selection of 12 pieces

of sashimi and 6 pieces of sushi

Large GF 109
Served with 6 sushi rolls: Rainbow Roll,

Spider Roll, California Roll, Tuna Roll,

Cucumber Roll, and Salmon Roll.

This boat comes with a chef's choice of

24 pieces of sashimi and 12 pieces of sushi
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CHEF SPECIAL CREATIONS
Fire Dragon Roll 18

Seared black pepper tuna and avocado, topped with
spicy tuna, scallions, and a honey wasabi sauce

Tuck ‘n Roll GF 18
Tuna, salmon, mango, and avocado inside wrapped with
soy paper and drizzled with raspberry and mango sauce

KTown Roll 18
Spicy white tuna and crunchy tempura bits inside.
Tuna, white tuna, and jalapenos on top with chili sauce

- 18

Naruto Roll (roll has no rice)----
Tuna, salmon, yellowtail, avocado and crabstick,
wrapped in cucumber served with a ponzu sauce

Tiger Roll 18
Tuna, salmon, and yellowtail with tempura
bits, wrapped in a tiger striped nori with black tobiko

Valentine Roll 18
Spicy tuna, spicy salmon, and avocado. Topped with

tuna and the chef’s special honey wasabi sauce,

wrapped in soy paper

The Carter Roll 18
Spicy salmon and tempura bits inside wrapped with tuna
and mango with mango sauce outside

My Yoshi Roll 18
Shrimp tempura, cucumber, and cream cheese inside,
wrapped with spicy tuna, seaweed salad, wasabi mayo,
and eel sauce

Rock ‘n Roll 18
Shrimp tempura, eel, crabmeat, avocado, and black
tobiko drizzled with eel sauce and spicy mayo

Vol Roll 19
Shrimp, avocado, rice, and nori, all wrapped and

tempura fried with spicy tuna, eel sauce, spicy mayo,

and scallions on top

Gavin's Lobster Tempura Roll-------------- 19
Mango, cucumber, and lobster tempura with spicy
tuna and avocado on top

JAPANESE DINNER CREATIONS
All dinners include miso soup and tossed salad.
Vegetarian MakRi 21

Choose three of the following rolls: Cucumber,

Avocado, Asparagus, Sweet Potato, or Veg Head Roll
and combine them to create this dish

MaRi COmMbination --------==ssssseeeeeeeeeneean 22
California, Cucumber, and Tuna Rolls
Spicy Combo D 25

Spicy Lump Crab California Roll, Spicy Tuna Roll, and
Superstar Roll

Sushi Dinner GF 25
8 pieces of Sushi consisting of the following: tuna,
yellowtail, salmon, whitefish, shrimp, eel, and

white tuna served with a California roll

Sashimi D GF 31
Comes with 3 pieces of tuna sashimi, 3 pieces of

salmon sashimi, 2 pieces of yellowtail sashimi,

3 pieces of whitefish sashimi, and 3 pieces of

white tuna sashimi and 2 pieces of eel sashimi.

Served with a side of sushi rice

Sushi & Sashimi Combo GF------------------ 35
Comes with 3 pieces of tuna sashimi, 3 pieces of

salmon sashimi, 3 pieces of whitefish sashimi, and

3 pieces of white tuna sashimi. The sushi portion

consists of 1 piece of each of the following: salmon,
yellowtail, and shrimp. This dish is also served with a
California Roll

We pride ourselves on using only fresh vegetables.
We do not use MSG in any of our dishes!

GF Canbe prepared Gluten Free upon request

Vegetarian

HOSOMAKI (HOUSE ROLLS)

Cucumber ROIl GF V weeeemeemeeeeeeeeeee 6
Avocado Roll GF 6
Veg Head Roll GF 7
Sweet Potato ROIl V ---seeeemmeemeeeeeeeeeeeen 7

Tempura fried sweet potato wrapped in rice and nori
served inside out

California Roll 7
Crabstick, avocado, and cucumber, served inside out
with F.F. Roe

Salmon Roll GF 7
Salmon SRin Roll GF --------------=m-mrmmemeee 7
Japanese Bagel RoIl GF ----------------=nomueeee 8
Smoked salmon, cream cheese, and scallions

Eel Roll 8
Tuna Roll GF 8
Philadelphia Roll 8

CrabsticR, shrimp, and cream cheese inside out with
scallions and sesame seeds

Alaska Roll GF 9
Salmon and avocado inside out with sesame seeds
Let-It-Roll 9
Eel, shrimp, and cucumber with sesame seeds

Spicy Tuna Roll 9
Minced tuna, spicy mayo, cucumber, and scallions
Double Dipper Roll 9

Spicy tuna and tempura bits inside out with
sesame seeds

Adirondack Roll 9

Spicy salmon and tempura bits inside out with
sesame seeds

Yellowtail Roll with Scallions GF----------- 9
Superstar Roll 9
Tuna and salmon with broiled spicy mayo on top
Boston Roll 10
Shrimp tempura, lettuce, and avocado

Phishfood Roll 10
Yellowtail, spicy mayo, avocado, and F.F. Roe

Spicy Lump Crab California Roll---------- 10

Crab, cucumber, avocado, and spicy F.F. Roe
with sesame seeds

Shrimp Tempura Roll ---
Tempura fried shrimp with F.F. Roe, cucumber, and
avocado

Spider Roll 13
Tempura fried soft shell crab, avocado, lettuce, and
cucumber. Topped with F.F. Roe

Mika Roll 16
Spicy salmon and avocado wrapped in soy paper.

Topped with Riwi and mango sauce

Seared Salmon ROII -------=-==mnmmmmmmmmnnannn 16
Spicy crabstick and avocado wrapped with flame seared
salmon, drizzled with a miso wine sauce

Crunchy Eel Roll 16
Eel and avocado inside with spicy crabstick and

tempura bits on top, drizzled with eel sauce

Dragon Roll 16
Tuna, asparagus, scallions, and spicy mayo wrapped

with avocado

Black Dragon Roll 17
Cucumber, avocado, and F.F. Roe, wrapped in shrimp
and eel, drizzled with eel sauce

Rainbow Roll 18

California roll wrapped with 6 slices of fresh fish
and avocado

Locations in
Killington and Stowe, VT.

£ contains Peanuts

Board of Health warns consuming raw or undercooked food may result in the risk of foodborne illness. * Prices subject to change without prior notice
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SUNUP BAKERY
%

espresso | sandwiches | pastries

SunupBakery.com
802.422.3865

Serving Breakfast and Lunch
Location: 2250 Killington Road, Killington
sunup@vermontel.net

ESPRESSO BAR

Americano
Cafe au lait
Chai tea latte
Cappuccino
Latte
Mochaccino
Mocha latte
Hot chocolate
Hot apple cider

Hot Seasonal Drinks Also Available

All our espresso is from organic beans - Flavors
"We also have a large selection of organic coffees”

BREAKFAST SANDWICHES

Egg and local cabot cheddar

Local bacon,egg and cabot cheddar cheese

Local chorizo, egg, and cabot cheddar cheese

Avocado, egg, salsa, and cabot cheddar cheese

Local Pesto, egg, tomato, and cabot cheddar cheese
Breakfast wrap-fresh spinach, egg, tomato,

and a choice of local goat or cabot cheddar cheese
Salmon breakfast sandwich-chive cream cheese,

smoked salmon, tomato, red onion, and pea shoot sprouts
Breakfast sausage, egg, and cabot cheddar cheese

- served on English muffins, bagel, homemade bread, croissant,
or gluten free bread
- fresh selection of bagels daily with toppings

SANDWICHES

THE MOTHER EARTH - Shredded carrots, cukes, tomato,
sprouts, pickles, red onion, and Cabot cheddar cheese
THE GARDEN VEGGIE - Garden burger with tomato, red
onion, Dijon, avocado, Green Mountain salsa, Cabot cheddar
cheese, and lettuce

PORK TENDERLOIN SANDWICH - with Granny Smith
apples, Dijon mustard, Cabot cheddar and lettuce
ROSEMARY CHICKEN SANDWICH - Parmesan crusted
Misty Knoll chicken breast with roasted red peppers,
avocado, onion and lettuce

CHICKEN SALAD WRAP - Marinated Misty Knoll chicken,
toasted walnuts, grapes with tomato, red onion and lettuce

Fresh soup & roll Half sandwich & soup

——— FRESH ———

Muffins, pastries, coffee cakes,
croissants, and breads made daily.
We also do specialty desserts!

SMOKED SALMON BLT- dill aioli, smoked salmon, bacon,
tomato, cheddar, red onion & lettuce

SMOKED TURKEY, APPLE & BRIE- mayo, turkey, Granny
Smith apple, Brie & lettuce VERMONT CUBAN-mustard,
ham,pork tenderloin, pickles, cheddar and lettuce

GREEK HUMMUS-hummus, feta, red onion, black olive
tapenade and spinach

VEGGIE GOAT CHEESE - roasted red peppers, avocado,
local goat cheese, onion, sprouts, lettuce and honey mustard
vinaigrette

VERMONT FRESH

All sandwiches served hot or NG SRR

cold on a homemade

sub roll, whole wheat oatmeal

bread \X/I’ap or bagel FARM & CHEF PARTNERSHIP

—SUNUP————

We use local and organic products.
Gluten free goodies available!
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SOUPS
ASK YOUR SERVER FOR TODAYS SELECTION

STARTERS
SKILLET CORNBREAD ROASTED CHILIES, CHEDDAR CHEESE,
VERMONT MAPLE BUTTER

SPINACH AND ARTICHOKE DIP CORN TORTILLA, PICANTE
SAUCE

BEER CHEESE SPREAD CHEDDAR CHEESE, VERMONT BEER,
JALAPENOS, TORTILLA CHIPS

BLUE CHEESE CHIPS CHIPS, BLUE CHEESE BECHAMEL,
TABASCO, LIGHTLY BROWNED

JERK CHICKEN FONDUE SPICY JERK CHICKEN, APPLES,
SOURDOUGH CROUTONS, SMOKED GOUDA SAUCE

DUCK FRITTERS DUCK CONFIT, RISOTTO, GOAT CHEESE

PRIME RIB EGG ROLLS SHAVED PRIME RIB, ONIONS, PEPPERS,
CHEESE

CHICKEN WINGS GENERAL TSO'’S, MAPLE SRIRACHA, OR
BUFFALO STYLE

BARBECUE PORK NACHOS SPICY CHEESE SAUCE, BEAN
RELISH, TOMATOES, CHEDDAR, JACK CHEESE, SOUR CREAM,
SCALLIONS

BUFFALO SHRIMP BLUE CHEESE DRESSING, CARROTS, CELERY
PEI MUSSELS SHALLOTS, TOMATO, FENNEL, WHITE WINE,
BUTTER AND HERBS

PASTA & RISOTTO
MACARONI & CHEESE FIVE CHEESE MACARONI, TOMATOES,
BACON & CHIVES
VEGGIE MACARONI & CHEESE FIVE CHEESE MACARONI,
TOMATOES, SPINACH, CHIVES
LOBSTER MACARONI & CHEESE FIVE CHEESE MACARONI
WITH SWEET LOBSTER, TOMATOES, CHIVES
SEAFOOD PASTA SHRIMP, CRAB, MUSSELS, CALAMARI, RED
SAUCE, SQUID INK SPAGHETTI, HERBS
MUSHROOM RISOTTO WOOD FIRED MUSHROOMS,
SPINACH, TOMATO, PARMESAN
BUTTERNUT SQUASH RISOTTO ROASTED SQUASH, SHAVED
BRUSSEL SPROUTS, HERBS, PARMESAN REGGIANO

e TABLE 24 BBQ »
ALL BBQ SERVED WITH CORN BREAD WEDGE,
COWBOY BEANS

SMOKED BRISKET | BABY BACK RIBS | PULLED PORK
RIB AND CHICKEN COMBO

ENTREES

SEASONAL VEG PLATE ROASTED BEETS, WOOD FIRED
PORTABELLO, ROASTED PEPPERS, BRUSSEL SPROUTS, ROOT
VEGETABLES

CHICKEN SHEPARD’S PIE ROTISSERIE CHICKEN, ONIONS,
CARRQTS, CELERY, PEAS, CORN

STUFFED CHICKEN PROSCIUTTO, SMOKED GOUDA, FRESH
HERBS, GARLIC MASHED POTATOES, CHICKEN JUS

JAMBALAYA ANDOUILLE SAUSAGE, TASSO HAM, SHRIMP,
CRAWFISH, ROTISSERIE CHICKEN, BROWN RICE

MAPLE BOURBON GLAZED SALMON ROASTED ROOT
VEGETABLES

MAPLE CURED PORK TENDERLOIN RASPBERRY BARBECUE
SAUCE, GARLIC MASHED POTATOES

WOOD FIRED PORK CHOP DUCK FAT ROASTED POTATOES,
APPLE CIDER JUS

BRAISED POT ROAST GARLIC MASHED POTATOES, RED WINE
SAUCE, ROOT VEGETABLES

18 OUNCE BONE-IN RIBEYE STEAK GLAZE, DUCK FAT
ROASTED POTATOES

TABLE 24 FILET LIGHTLY MARINATED & WOOD-FIRED, STEAK
BUTTER, GARLIC MASHED POTATOES

ADD WOOD-FIRED MUSHROOMS, ONIONS OR BLUE CHEESE
CRUST « 2

WOOD-FIRED ROTISSERIE
LIMITED QUANTITIES DUE TO
LENGTH OF COOKING TIME « ROTISSERIE COOKING
MAY IMPART A SLIGHT PINK COLOR

TABLE 24 CLASSIC CHICKEN GARLIC MASHED POTATOES,
CHICKEN AU JUS

SLOW ROASTED PRIME RIB GARLIC MASHED POTATOES,

AU JUS (THURSDAY, FRIDAY & SATURDAY ONLY — ASK YOUR
SERVER FOR LARGER CUTS)

Table24.net
802.775.2424

Hours: Wednesday - Saturday 5-9 p.m.
Location: 24 Wales St. Rutland

SANDWICHES & BURGERS
SERVED WITH YOUR CHOICE OF FRENCH FRIES,
SWEET POTATO FRIES, OR COLE SLAW
ROTISSERIE CHICKEN MONTEREY JACK, ARUGULA, SMOKED
TOMATO MAYO, EGG BUN
SALMON BLACKENED OR GRILLED, REMOULADE SAUCE,
EGG BUN
CHEESEBURGER BLACK ANGUS, TILLAMOOK CHEDDAR,
EGG BUN
BACON « 2 WOOD-FIRED ONIONS » 2 BEER CHEESE « 2
WOOD-FIRED MUSHROOMS « 2 ROASTED PEPPERS « 1
JALAPENOS <1 FRIED EGG « 1
BLACK RIVER BURGER BALSAMIC-TOMATO JAM,
CARAMELIZED ONIONS, SMOKED GOUDA
NOTCH BURGER BACON, BARBECUE SAUCE, TILLAMOOK
CHEDDAR
LONG TRAIL BURGER WOOD-FIRED PORTOBELLO
MUSHROOMS, BLUE CHEESE
BOMO BURGER BACON JAM, GOAT CHEESE
CAJUN BURGER BLACKENING SPICE, MONTEREY JACK CHEESE
PULLED PORK HOUSE-SMOKED PORK, TABLE 24 BARBECUE
SAUCE, COLESLAW, PICKLE
HOT PASTRAMI SPICY MUSTARD, HOMEMADE PICKLES,
CARAMELIZED ONIONS, SWISS, RYE BREAD
VEGETABLE-WALNUT BURGER MONTEREY JACK, TABASCO
MAYO
VEGETABLE SANDWICH WOOD FIRED PORTOBELLO
MUSHROOMS, PESTO, GOAT CHEESE, RED PEPPERS, RED
ONION, ARUGULA, 9 GRAIN BREAD

SALADS

ADD OUR HAND-PULLED ROTISSERIE CHICKEN,
GRILLED OR BLACKENED SALMON, STEAK OR SHRIMP

NICE LITTLE HOUSE MIXED GREENS, CROUTONS,
CUCUMBERS, TOMATOES, RADISH, RED ONION WITH
CHOICE OF RANCH, BLUE CHEESE, BALSAMIC OR CITRUS
VINAIGRETTE

BABY ARUGULA APPLES, CANDIED WALNUTS, CHAMPAGNE
VINAIGRETTE, GOAT CHEESE

CAESAR ROMAINE HEARTS, CROUTONS, PARMESAN

WEDGE |CEBERG, BLUE CHEESE DRESSING, TOMATOES,
SCALLIONS, CHOPPED BACON, BLUE CHEESE CRUMBLES

WALES STREET MIXED GREENS, HAND-PULLED CHICKEN,
CHOPPED ALMONDS, GOAT CHEESE, FRESH CORN, TOMATO,
CORNBREAD CROUTONS, DRIED CRANBERRIES, ROASTED
PEPPERS, CITRUS VINAIGRETTE

GRILLED STEAK MIXED GREENS, BEAN RELISH, TOMATO,
CHEDDAR & JACK CHEESE, TORTILLA, SMOKED TOMATO
RANCH DRESSING, FINISHED WITH CHIMICHURRI

ROASTED BEETS SALT ROASTED BEETS, SPINACH, RADISHES,
CHAMPAGNE VINAIGRETTE, BLUE CHEESE

THIS & THAT
COLE SLAW
BRUSSEL SPROUTS
ROOT VEGETABLES
COWBOY BEANS
DUCK FAT ROASTED POTATOES
FRENCH FRIES
SWEET POTATO FRIES
GARLIC FRIES
GARLIC MASHED POTATOES

e CHILDREN'S MENU (UNDER 12) AVAILABLE, PLEASE ASK
YOUR SERVER.

¢ CONSUMING RAW OR UNDER COOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOOD BORNE ILLNESS.

e 18% GRATUITY MAY BE ADDED TO PARTIES OF SIX OR
MORE.

e PLEASE NO CELL PHONES IN THE DINING ROOM.
e PLEASE MAKE US AWARE OF ANY FOOD ALLERGIES.
¢ WE SINCERELY APPRECIATE YOUR BUSINESS.

WWW.TABLE24.NET
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JAPANESE RESTAURANT
NOW SERVING LIQUOR

P -

TERIYAKI

PN

P

Served w/ white rice and miso soup
Tofu Teriyaki

Chicken Teriyaki

Chicken Yakitori

Salmon Teriyaki

Shrimp Teriyaki

Beef Negimaki Teriyaki

Scallop Teriyaki

Beef Steak Teriyaki

Seafood Teriyaki

TEMPURA

/
?
;
(
) 3
(
/
X

COMBO BENTO BOX

TokyoHouseVermont.com

802.786.8080

Hours: Mon. - Thurs. 11 a.m. - 9:30 p.m.

Fri. - Sat. 11

a.m.- 10 p.m.

Location: 106 West St. Rutland

n u Order Online [ "

P

o P

Served w/ soup, salad & California roll

Poke Bowl

Chicken Teriyaki / Gyoza
Salmon Teriyaki / Gyoza

Beef Negimaki / Gyoza

APPETIZERS
Harumaki (2)

Crusty Japanese spring roll

Yakitori

Sashimi/ Shrimp Tempura

Sushi/ Shrimp Tempura

Gyoza

Fried Oyster

Grilled Chicken on a skewer

w/ teriyaki sauce

Shumai

100% all natural soy bean oil, deep fried
to golden brown in light tempura batter, swerved w/white

rice & miso soup
Vegetable Tempura
Chicken & Veg. Tempura
Shrimp Tempura

Soft Shell Crab Tempura

dumbling
Age Tofu

e o
g

Edamame

Steamed shrimp & veg.

Steamed salted soy beans

SPECIAL ROLLS

Dragon Roll
Shrimp tempura roll w/avocado &
eel outside

Hawaii Roll

Sweet potato, asparagus and
avocado inside, tempura crabmeat,
tobiko on the top

Chicago Roll

Eel, spicy tuna, spicy crabmeat,
avocado, asparagus w/chili soy
paper

Fall Roll

Yellowtail, salmon, avocado,
cucumber and pineapple w/soy
paper

Rainbow Roll

Crabmeat, avocado, cucumber

inside wrapped w/raw fish on the
outside

Dynamite Roll

Spicy tuna, avocado, cucumber roll
served salmon on the top
w/chef spicy sauce

Phoenix Roll
Shrimp tempura salmon roll, avocdo
& kani on top w/chef’s special sauce

Angel Roll
Seared tuna, cucumber & avocado
rolled w/assorted fish & crunches

Sunshine Roll

Avocado and masago inside lemon
and salmon on top

Red Dragon Roll

Tempura shrimp inside, spicy tuna
and red tobiko on top

Pink Lady Roll

Tempura shrimp, cucumber,

avocado, spicy crabmeart, wrapped
w/soy paper, deep fried

Tuna Lover
Spicy king crab, avocado, cucumber
w/soy paper & tuna on top

Hot Girl
Spicy salmon, cucumber inside and
tuna, red tobiko & spicy sauce

Volcano Roll
Assorted fish and crabmeat deep
fried, green onion & tobiko on top

Snow Flake

King crab, cucumber inside, topped
w/spicy scallop & special sauce &
tobiko

Chicken Katsu
(chicken cutlet)

Beef Negimaki (6)

Thinly sliced beef rolled
around scallions grilled w/

teriyaki sauce

Deep fried soft tofu in a .
traditional sauce Calamari Tempura

Calamari & vegetable

deep fried

SUSHI & HAND ROLLS
Cucumber Roll

Avocado Roll

Sweet Potato Roll
California Roll
Salmon Acocado Roll
Chicken Katsu Roll
Philadelphia Roll
Shrimp Tempura Roll

Tokyo Roll

Salmon skin, crabmeat &
seaweed salad

Soft Shell Crab Roll
Spicy Salmon Roll
Tuna Cucumber Roll
Eel Avocado Roll

King Crab Surprise

King crab w.Japanese spicy
mayo & crunches

Walker Roll

Tuna, yellowtail scallion and

Pan fried pork dumpling

SUSHI & SASHIMI ENTREES
Served with miso soup

Sushi Regular
8 pcs sushi & 1 California roll

Eel Don
Broiled eel glazed w.special eel
sauce over rice

Chirashi Dinner
Variety of raw fish, seasoned rice

Sashimi Regular
13 pcs assorted raw fish

Tri-Color Sushi
3 pcs tuna, 3 pcs salmon, 3
yellowtail & spicy tuna roll

Sushi Deluxe
10 pcs sushi & 1 tuna roll

Sashimi Deluxe
16 pcs assorted raw fish

Sushi Sashimi Combo
5 pcs sushi, 5 pcs sashimi, 3 pcs
California roll, 3 pcs spicy tuna roll

Party Tray
14 pcs sushi, 3 rolls

Lover Boat
10 pcs sushi, 10 pcs sashimi,
2 rolls and 2 hand rolls

TO SEE FULL MENU VISIT US ONLINE OR CALL 802.786.8080
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Killington.com/wobbly
802.422.6171

Check online for hours.

Location: 2229 Kilington Road, Killington

9060 v

This is a partial menu featuring signature items. For full menu visit killington.com/wobblybarn.

SALADS

Steak House Wedge

Iceberg lettuce, heirloom cherry tomato, candied

pecan, crumbled bacon, blue cheese dressing

Quinoa and Farro

Baby spinach, roasted sweet potato, golden raisin,

Add:
Salmon, Filet Tips, Grilled Chicken

Salad Bar Tower

Sehves e (6l Gunt

Mix greens, croutons, fresh warm bread, and
choice of 2 dressings

Vegetables- tomato, onion, cucumber, carrots,
peppers, broccoli Accoutrements - pickled
peppers, cornichons, marinated mushroom,
chickpeas, artichoke hearts, craisin, candied
pecans. Cheese - cheddar, parm

STEAKS AND CHOPS

ENTREES

Wobbly Barn Prime Rib
Served with au jus and Wobbly horseradish

Wobbly Cut, 16-ounce
Beast Cut, 32-ounce

Top Sirloin, 10-ounce

NY Strip, 12-ounce

Ribeye, 16-ounce

Filet Mignon, 8-ounce

Porterhouse, 28-ounce

All steaks are served with maitre d'hétel butter

and a choice of herbed white rice or baked
potato. Substitute garlic mashed potato 4

Maple Glazed Duck Breast

Apple parsnip purée, shaved Brussels sprouts with
bacon, red wine poached pear, poaching liquid
gastrique

Surf and Turf Risotto
Seared shrimp and filet tips, white
truffle risotto, grana padano, chive

Pan Fried Chicken Breast
Herb breaded, charred tomato, fresh
mozzarella, basil pesto, arugula

Braised Short Rib
Garlic mashed potato, root vegetables,
braising liquid reduction, fried shallots

Pan Seared Faroe Island Salmon
Lemon, dill, caper beurre blanc,
green beans in garlic butter

Potato Encrusted Halibut
Tomato beurre fondue, sweet potato hash

KIDS MENU

Grilled Chicken
Chicken Tenders

Mac n’ Cheese
Kids sirloin 50z
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Taste the Worthy Difference

- WORTHY MAC -

COUNTRY FRIED
- CHICKEN SANDWICH -

- FARM BURGER -

- VEGGIE BURGER -

- BUTTERMILK FRIED CHICKEN -

WorthyVermont.com

802.457.7281

Hours: Thurs.-Fri. 4 - 9 p.m.
Sat.-Sun. 11:30 a.m. - 9 p.m.
Location: 442 E. Woodstock Road, Woodstock

DiscovER
mastercard

PHOTOS BY VERMONT SOCIAL

GOOD PEOPLE DRINK GOOD BEER AND EAT WORTHY FOOD
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THE LIFE ARTOIS

’7@ ARTOIS

©2020 InBev Belgium, Stella Artois Beer, Imported by Import Brands Alliance, St. Louis, MO.



71/1'//1'/(19!1‘013

TUBING (X)PARK

Presented by bubl A

sparkling water

Hiya, wanna tube?
An adrenaline rush for the whole family, the
Tubing Park presented by Bubly

is sure to please.

Located across from
The Killington Grand Hotel.

Scan code to
reserve tickets




