
Starters

Soup du Jour 5 cup/ 7 bowl
French Onion Soup  - 8
Chips n Salsa  - 8
Potato Skins of the Day - 10
Bleu Cheese Ribbon Fries - 8
Fried Calamari Fried Calamari - 12
Crab Cakes - 15
Spinach Artichoke Dip - 13
Soft Pretzels with Cheddar Ale dip - 11
Fried Potstickers  - 11
Jalapeno Poppers - 11
Onion Ring Plate  - 10
Chicken Chicken Tenders - 9
Chicken Wings 1lb - 12 
Cajun, Caribbean Jerk, BBQ, Buffalo, 
Spicy Thai, Garlic Parmesan, Honey Garlic, Mitch’s Maple

Salads
Fullerton Mixed Greens  - 9 small / 11 large
mesclun, bleu cheese, almonds, dried cranberries, 
mandarin oranges & Cucumber with choice of dressing

Caesar Salad  - 9 small / 11 large
romaine, grated parmesan cheese, croutons 
ttossed with Caesar dressing

Vermont Bacon Salad - 10 small / 13 large
spinach, red onions, Vermont cheddar, red peppers, 
crumbled bacon, candied walnuts and apple with 
choice of dressing

Harvest Salad - 13 small / 15 large
MMesclun, butternut squash, red onions, roasted chickpeas, 
Apples, Cranberries, feta cheese and Quinoa with 
choice of dressing

Beet Salad - 10 small / 13 large
Spinach, beets, red onions, Tomatoes, feta cheese and 
candied walnuts with choice of dressing

House made Creamy Chicken Salad  - 13
grilled chicken, applgrilled chicken, apples, red onions, celery, golden 
raisins mixed with a creamy dill dressing served on a 
bed of greens

Dressings: Ranch, Bleu Cheese, Balsamic, 
Maple Mustard, Maple Tahini and Oil & Vinegar

ADD TO ANY SALAD: CHICKEN 5, SALMON 8

Vermont Charcuterie Board 25
An assortment of local cheeses and meats with 
fruit spreads, breads, crackers and nuts. 
Selection varies based on available market. 
Plated as ordered & creativity takes time.

Dinner 5:00 - 9:00 pm
TO GO: 802-875-2444
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Entrees
All Entrees served with vegetable of the day, and 
your choice of starch of the day or rice.

Chicken Cordon Bleu - 26 - Chicken, Ham, Swiss 
and American Cheese, rolled, breaded and fried, finished 
with a bechamel sauce

CranberCranberry Herb Chicken* - 24 - grilled chicken 
breast with cranberries and rosemary in a garlic butter 
& white wine sauce. 

Grilled Salmon* - 26- house cut fresh salmon, 
grilled with a honey maple glaze

Sea BaSea Bass Florentine* - Market Price - Pan seared 
with baby spinach, garlic, red peppers and a creamy 
Florentine sauce

Pork Loin Vermont* - 23 - boneless grilled 
pork loin with sauteed apples and onions, with 
Vermont maple syrup. 

NY NY Strip Steak*- 32 - House cut 12oz strip with your 
choice of sauce: Red wine reduction, Bernaise or Herb 
Compound Butter

Dinner Bowls
Beef Stew - 24 - Slow cooked beef, potatoes, 
carrots, onions, and puffed pastry, served with a side 
of bread

PaPasta of the Day*- priced daily - Chef’s specialty 
pasta, also available with GF pasta, served with Garlic 
Bread 

Shawarma Grain Bowl*- 23 - Shawarma 
Cauliflower, Roasted Chickpeas, Sauteed Vegetables, and 
Quinoa

BURGERS & Sandwiches

Southwest Chicken Sandwich - 14 grilled or 
fried chicken, bacon, avocado spread, cheddar cheese 
and salsa on a soft bun with chipotle ranch with 
chips and a pickle

Super BSuper BLT - 13 loaded with smoked bacon, mayo, 
lettuce & tomato on toasted multi grain bread with 
chips and a pickle

Ham n Swiss - 14 sliced ham, Swiss cheese, lettuce, 
tomato and maple mustard on toasted multigrain 
bread with chips and a pickle

Rueben Burger  - 15
choice of 8choice of 8oz angus beef or black bean burger with 
Swiss cheese, sauerkraut and thousand island dressing 
served on a soft bun with chips and a pickle

Fullerton Burger  - 15
choice of 8oz angus beef or black bean burger with 
blue cheese, mushrooms & sauteed onions on a soft 
bun with chips and a pickle

Build Build Your Own Burger - 15
Choice of 8oz angus beef or black bean burger

choice of toppings: 
provolone, cheddar, American, Swiss or bleu cheese, 
bacon, salsa, BBQ sauce, sauteed mushrooms, sauteed 
onions, jalapeño peppers, avocado spread

*GF Bread/Bun available 


