Starters

Vermont Cheese Board

three local artisanal cheeses, figjam,

Brown’s Orchard apple, whole grain
honey mustard, herb foccacia 21

Chicken Wings
11b breaded wings or tenders
choose apple bourbon bbq,
dry rub, spicy maple,
buffalo or plain 17

Hillside Nachos
house fried corn chips, Cabot &
Switchback queso, black beans,
fire roasted salsa, jalapefio, lime

crema, cilantro & scallion 17
add guac, chicken, or brisket +4

Crispy Brussels
Sprouts

fried brussels sprouts,
house smoked pork belly,
sesame soy glaze, sesame
seeds, scallion 15

Chicken Quesadilla
chipotle braised chicken, black
beans, Hatch green chilies,
Cabot cheddar, lime crema,
fire roasted salsa 15

Taproom Poutine
Maplebook Farm cheese curds,
beef & onion gravy, tater tots
small 15 | large 18

Burgers

served with fries. substitue sweet potato fries or tots +2
garden salad or caesar salad +4
add cheddar, american or swiss +1 | add avocado or bacon +3

Classic Burger

8 oz beef patty lettuce, tomato,

onion & pickle on a brioche bun 19
substitute Vermont Bean Crafters black

bean patty

Guac Burger
8 0z beef patty, guacamole,
crispy fried onions,
tajin ranch 20.50

Vermont Burger
Boyden Farm beef patty,
maple bacon jam,
Vermont Creamery chevre,
baby arugula 22

Rodeo Burger
8 0z beef patty, Cabot cheddar,
bacon, caramelized onions,
apple bourbon bbq 20.50

Soups & Salads

add grilled chicken or tenders +10 | sockeye salmon, shrimp or steak +13
add avocado +4

Cowboy Steak Chili

braised steak tips, kidney & black
beans, tomato, Cabot cheddar,
sour cream, scallion, tortilla chips
cup 9 | bowl 15

Soup du Jour

ask your server about
today’s soup!
cup 8 | bowl 12

Caesar Salad

romaine, parmesan, sourdough

Garden Salad
spring mix, cucumber,
carrot, cherry tomato
entree 13 | side 7

croutons, ceasar dressing
entree 14 | side 8

Squash & Grains
Nitty Gritty Grains wheatberries,
roasted squash, Brown’s Orchard
apple, Vermont Creamery chevre,
dried cranberries, mixed greens,

cider vinaigrette 17

Gorgonzola Wedge
iceberg lettuce, bacon,
Gore-Dawn-Zola crumbles,
cherry tomato, candied walnut,
pickled red onion,
bleu cheese dressing 16

Sandwiches

served with fries. substitue sweet potato fries or tots +2
garden salad or caesar salad +4

Chicken Caesar Wrap
grilled chicken breast, romaine,
parmesan, caesar dressing.
choose buffalo, house bbq, dry
rub, spicy maple or plain 18.50

Chipotle Brisket Melt

smoked beef brisket, caramelized
onions, swiss & american cheese,
chipotle mayo, sourdough 21

Spicy Maple Fried
Chicken

buttermilk fried chicken, maple
sriracha, bleu cheese dressing,
iceberg, tomato, onion & pickle,
brioche bun 18.50
substitute grilled chicken +2

Harvest Turkey

roast turkey breast & bacon,
brie, cranberry-apple jam,
red onion, mixed greens,
whole grain honey mustard,
herb foccacia 19

Brickfired Pies

12" pies. gluten free crust +3

Plain Jane

red sauce, mozzarella 14

add bacon, pepperoni or
italian sausage +3

Italian Aubergine
fried eggplant, roasted
red pepper, mozzarella,
arugula-basil pesto,
balsamic glaze 18

Blackened Shrimp Tacos
blackened jumbo shrimp, slaw,
black beans, pickled red onions,

guacamole, flour tortillas, chips 26

Fig & Pig
house smoked pork belly,
Vermont Creamery chevre,
fig & balsamic, crispy fried
onions, baby arugula 19

Entrees

available after 4:00 pm

Cedar Plank Salmon

Bacon Apple Brie
brie, bacon, Brown’s Orchard
apples, caramelized onions,
roasted garlic oil, hot honey
18.50

Autumn Sausage
local sweet italian sausage,
roasted winter squash,
kale, white sauce &
mozzarella 18.50

Lodge Meatloaf
bacon-wrapped beef & pork
meatloaf, mashed potatoes,

haricot verts, beef & onion gravy 27

maple dijon glazed wild alaskan

Truffle Mac & Cheese

Grafton Village truffle cheddar & gruyere,
cavatappi, breadcrumbs, parmesan 22

sockeye, sweet potato mash,
roasted kale, crispy onions 29

8 oz Sirloin Filet

center cut sirloin filet, garlic mashed potatoes,
roasted brussels sprouts, red wine demi glace 47

before placing your order, please inform your server if you or a person in your party has a food allergy.
parties of 10 or more may be charged a 20% gratuity. consuming raw or undercooked meat may increase your risk of food bourne illnesses.
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