
Gorgonzola crusted filet mignon
char-grilled 8 oz prime black Angus filet, 

Gorgonzola cheese, herb crumbs, 
port wine demi-glace, herb roasted 

fingerling potatoes and fresh seasonal 
vegetables | 59.95 GFA

Pan Seared Salmon Filet
citrus herb crust, lemon basil sauce, rosemary 
roasted fingerling potatoes, blistered cherry 

tomatoes, fresh vegetables | 34.95

classic new England lobster roll
Atlantic lobster tossed in mayonnaise, lemon 

juice, and finely chopped celery. served 
chilled in a buttery toasted split-top 

brioche roll| 38.95

The Whip Burger 
char-grilled angus beef, Cabot sharp 

cheddar, lettuce, tomato, onion, 
mayonnaise, and Major Grey’s chutney 

on a grilled homemade bun with
pickle and French fries | 20.95

BLT AND CHEDDAR
applewood smoked bacon, lettuce, tomato, 

Cabot sharp cheddar, served on toasted 
homemade honey oat bread with

 French fries| 20.95

Kids
Kids Pancakes 

your choice of plain, blueberry or chocolate 
chip buttermilk pancakes served with whipped 

Cabot butter, Vermont maple syrup | 12.95

Fried Chicken Tenders
 with ranch dressing for dipping served with 

fries, carrot, and celery sticks | 15.95

Pasta Tossed in Butter or Tomato Sauce 
macaroni pasta, homemade tomato sauce with 

carrot and celery sticks; Parmesan 
cheese upon request | 11.95

Hamburger
lettuce and tomato on a grilled bun 

with fries | 14.95
add cheddar cheese | 1.50 

eggs Benedict
poached eggs, smoked ham or tomato, 

grilled buttermilk biscuit, hollandaise, 
home fried potatoes | 21.95

Smoked Salmon Potato Pancake
Maine smoked salmon, potato pancake, 

poached eggs, lemon dill crema, 
scallions | 23.95

Buttermilk Pancakes
your choice of plain, blueberry or

chocolate chip buttermilk pancakes served 
with whipped Cabot butter, Vermont maple 

syrup, Applewood smoked bacon | 17.95

Vermont Cheddar Omelette
with a choice of up to 3 of the following 

items (additional items 1.25 each): 
Applewood Smoked Bacon | Ham | onions
 Mushrooms | Baby spinach | Bell peppers

 Diced tomatoes | served with home 
fried potatoes and homemade honey oat 

toast | 19.95

Turkey Monte Cristo Sandwich
battered homemade honey oat bread, 
fresh roasted turkey, Gruyère cheese, 

maple mustard, cranberry sauce, served 
with a green salad | 21.95

Dessert
Lemon Carrot Cake

house made carrot cake with cream 
cheese frosting | 7.95

Apple Blueberry Crumb Pie 
wild blueberries, Granny Smith apples and 

crumb topping with Cabot 
whipped cream | 8.50

Kids Ice Cream
ask your server about our selection | 4.95 

add hot fudge and 
Cabot  whipped cream | 2.50

ASK YOUR SERVER FOR A FULL DESSERT MENU

Drink Specials
green mountain bloody Mary

green mountain vodka, house made Bloody 
Mary mix, olive, celery, citrus fruit | 16.00

mimosa
la marca prosecco with your choice of 

orange juice, grapefruit juice, or 
pomegranate juice | 16.00

spring fling
empress indigo gin, pomegranate juice, 

grapefruit soda, lime wedge | 17.00

Mother’s Day Brunch Specials
Appetizers

Cream of Asparagus Soup
with garlic croutons | cup 6.50 | bowl 9.00

Caesar Salad
romaine lettuce tossed in a creamy Parmesan dressing, garlic 
croutons and shaved Pecorino Romano | half 11.95 | full 14.95

Seasonal Harvest Salad
shredded Brussels sprouts, sliced apples, Applewood smoked bacon, maple-cider 

vinaigrette, rye croutons, sharp Cabot cheddar crumbles, 
poached cranberries | half 12.95 | full 15.95

Salad additions: chicken 9.00 | shrimp 12.00 | salmon 13.00

Mains




