
DINNER MENU
APPETIZERS

SALADS

MAINS

SIDES

SANDWICHES & BURGERS

Soup du Jour      6                   French Onion Soup      11          

Shrimp Cocktail  
Four large prawns served with a citron and fresh 
horseradish cocktail sauce  GF   19 

Burratini Crostini  
Burratini, tomato confit, fresh mint, EVOO,  
grilled crostini     V  20
 
Charcuterie  Plate
Capicola, prosciutto, salami, pickles, Vermont 
cheese, crostini   25

Patatas Bravas  
Crispy Potatoes, pimentón aioli, green onions GF V  12

Wings    
Naked, BBQ, Maple Buffalo, Hot  GF  17  

Green Beans  
Battered green beans, wasabi ranch   V  13

Shrimp Po’ Boy 
French roll, cold Cajun shrimp salad, remoulade, 
lettuce, tomato, French fries   23 

Monumental Burger 
8 oz Prime ground sirloin grilled, served on a 
brioche roll with iceberg, tomato, red onions, dill 
pickle & French fries   17 

Add To Your Burger
Avocado  2     Bacon  3      Blue Cheese  3
Caramelized Onions  2    Cheese  2 

Mushroom Burger 
Roasted Portobella mushroom cap, caramelized  
onions, roasted red peppers, provolone, pesto on 
pretzel bun served with French fries & pickle   V  16 

Reuben 
Grilled rye, corned beef or turkey, sauerkraut,  
Swiss cheese, Russian dressing   17    Pastrami  19
Served with French fries

Roast Turkey / Grilled Chicken B L T  
VT smoked bacon, lettuce, tomato, mayo    20
Add Roast Turkey or Grilled Chicken 

Jerry’s Quesadilla
Fresh tortilla filled with chicken or black bean & corn, 
with Monterrey jack, peppers & onions. Served with 
salsa & sour cream  V 18          Shrimp +5   Avocado +2

Beet Salad
Golden beets, arugula & watercress, champagne 
vinaigrette, candied walnuts   GF  V 17

Vermonter
Greens, hard boiled egg, turkey breast, tomato,  
bleu cheese, bacon, avocado, apples  GF    20  

House Salad 
Greens, carrot, tomato, onion, cucumber   V  14 

Caesar  
Crisp romaine, house croutons parmesan, tossed  
in our caesar dressing   GF  V  14
GF without croutons 

Add To Your Salad
Grilled Chicken 6    Blackened Chicken 7   Turkey 6 
Shrimp 12    Avocado 2     Bacon 3      Blue Cheese 3

Sea Bass 
Seared Sea Bass fillet, yellow curry broth, corn,  
pepper, green onion, fried smashed potato   40

NY Strip
Grilled 14 oz Strip, potato puree, carrot, 
chimichurri sauce   35

Brisket
10 oz Smoked Brisket, polenta, charred onion,  
Au Jus   27 

Summer Chicken
Chicken breast, arugula, crispy shallot, 
tomato, artichoke hearts, red onions   27
Bolognese Tagliatelle 
Tagliatelle pasta, beef, lamb, pancetta  
bolognese. Garlic bread   27

Vermont Spaetzle 
Vermont Spaetzle, seasonal vegetables,  
VT Cheddar    GF  V  23 
Cod Fish & Chips
New England beer battered Cod.  Served with 
French fries and coleslaw   GF 22

Dinner rolls & butter service + $1 per person 
Hand-cut French or sweet potato fries,  
Onion Rings 7,  Garlic Bread Sticks (3) 5, 
House or Caesar Salad 6    Extra Dressing 1  

GF   Gluten Free    /   V  Vegetarian

Please let your server know of any Food  Allergies prior to ordering.   

Consuming raw or under cooked meats, poultry, seafood or eggs may  

increase your risk of food-borne illness.

A 3% Fee will be added to check total for credit card payments

A 20% Gratuity will be added to parties of 8 or more guests


