
 

 

 
 

 
 

 
 

 
 

 

 
 

 
 

 

Chicken Tenders   15
Crispy Chicken Tenders Served with Honey 

Mustard or BBQ Sauce.

Quesadilla   17
Flour Tortilla, Oaxaca Cheese Blend, Caramelized 
Onion and Roasted Peppers. Served with Pickled

Red Onion, Cilantro Crema, and Salsa.
Add Avocado 3 | Add Grilled Chicken 6

Fried Calamari   19
Crispy Tempura Squid, Pickled Peppers, Chives, 
Lemon. Served with Smoky Cajun Remoulade.

Fry Basket   9
Choice of Hand Cut Fries or Beer-Battered Onion Rings. 

Served with Smoky Cajun Remoulade.

Fresh Herb Hummus Plate   17
Green Herb Hummus, Country Beets, Feta, Pickled Red 

Onion, Baby Carrots, Marinated Chickpeas.
Served with Grilled Naan. 

Add Avocado 3

Chicken Wings   21
8 Jumbo Wings, Choice of Maple BBQ, Mango Hot 

Honey, or Buttered Buffalo. Served with Carrot 
Sticks and Choice of Blue Cheese or Herbed Ranch.

STARTERS

Classic Caesar   14
Crisp Baby Romaine, Parmesan, Croutons

Tossed in Caesar Dressing, Served with Fresh Lemon.
Add Italian Grilled Chicken 6 | Add Blackened Salmon 9

Clubhouse Cobb   16
Crisp Baby Romaine, Grilled Corn, Bacon Bit, Avocado, 

Tomato, Egg, Blue Cheese Crumble, Shaved Radish, 
Tossed in Herbed Ranch.

Add Grilled Chicken 6 | Add Blackened Salmon 9

SALADS

VT Turkey Club   21
McKenzie Turkey Breast, Applewood Bacon, 

Lettuce, Tomato, Maple Mustard Aioli. Served 
on Toasted Sourdough.

Add Avocado 3

Triple Stack BLT   18
Applewood Bacon, Lettuce, Tomato, Black Pepper Aioli. 

Served on Toasted White Bread.
Add Avocado 3

Ribeye Cheesesteak   22
8 oz Shaved Ribeye, Caramelized Onion and 

Roasted Peppers, American Cheese. Served on 
a Toasted Sub Roll.

Grilled Cheese   14
American & Vermont Cheddar on 

Griddled White Bread.
Add Applewood Bacon 3 | Add Avocado 3

Blackened Salmon Sandwich   23
Blackened Salmon, Lettuce, Pickled Red Onion, 

Cucumber Dill Tzatziki. Served on a Toasted 
Brioche Bun.

VT Bacon Cheeseburger   22
6 oz Vermont Beef, VT Cheddar, Applewood Bacon, 
Lettuce, Tomato, Caramelized Onions, Black Pepper 

Aioli. Served on a Toasted Brioche Bun.

Classic Frank   14
All Beef Hot Dog, Caramelized Onions, Smoked 

Ketchup. Served on a Grilled Brioche Roll.
Add Applewood Bacon 3

Heirloom Caprese Melt   19
Fresh Mozzarella, Heirloom Tomatoes, Baby 

Spinach, Pesto Aioli, Balsamic Glaze. 
Served on Griddled Sourdough.

Add Grilled Chicken 6

All Sandwiches Served with House Fried Chips or Fresh Fruit Salad and a Pickle.
Substitute Hand Cut Fries, Beer-Battered Onion Rings, or Side Caesar Salad 5

SANDWICHES & GRILL

CLUBHOUSE GRILL

We are a cashless business and accept all major credit cards and mobile pay. Prices do not include applicable taxes.   Checks will be split into a maximum of two.  We 
reserve the right to apply an auto gratuity based on party size or service circumstances.  The Vermont Department of Health reminds you that consuming raw or 

undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food-borne illness, especially if you have certain medical conditions.



DRAFT
Fiddlehead IPA 12
Long Trail Ale 12
Kona Big Wave 12
Von Trapp Helles Lager 12
Michelob ULTRA 10

WINE
Prophecy Chardonnay  10
Prophecy Sauvignon Blanc 10
Josh Cellars Cabernet 10
Yes Way Rosé 10

NON-ALCOHOLIC
Zero Gravity Green State Zero (12oz) 9
Zero Gravity Conehead Zero (12oz) 9 
Michelob ULTRA Zero 9

CANNED COCKTAILS
NÜTRL Orange 10 
NÜTRL Cranberry 10 
White Claw Mango 9 
Sun Cruiser Half and Half 11
High Noon Black Cherry 13 
High Noon Pineapple 13

BEER
Bud Light (16oz) 9
Budweiser (16oz) 9
Busch Light (16oz) 8
Corona Extra (12oz) 9
Fiddlehead IPA (16oz) 14
Kona Big Wave (16oz) 11
Lawson’s Little Sip IPA (16oz) 12
Michelob ULTRA (12oz) 8
Rutland Beerworks Off White (16oz) 12
Stowe Cider High and Dry (16oz) 12
Switchback Ale (16oz) 11
Von Trapp Helles Lager (12oz) 9
Zero Gravity Green State Light (12oz) 10

SIGNATURE COCKTAILS
Half and Half 14 
Titos Vodka, House Brewed Iced Tea, Craft Lemonade, 
Fresh Lemon Wedge

Clubhouse G & T 14 
Gin, Tonic Water, Fresh Basil Leaves, Lemon Twists

The Deep Rough 13 
Deep Eddy Ruby Red, Deep Eddy Lemonade, Soda Water, 
Splash of Craft Lemonade and Fresh Lime Wedge

Transfusion 13
Titos Vodka,  Grape Juice, Lime Juice, Ginger Ale, Fresh 
Lime Wedge

Kiwi Mojito 14 
Bacardi Rum, Fresh Muddled Mint, Kiwi Puree, Lime 
Juice, Club Soda

Painkiller 12 
Goslings Dark Rum, Cream of Coconut, Pineapple Juice, 
Orange Juice, Topped with Coconut Foam and Sprinkle of 
Nutmeg

Clubhouse Margarita 17 
Casamigos Blanco, Cointreau, Lime Juice, House Sour, 
Soda Water, Salted Rim
Add Flavor to Your Margarita: Spicy, Strawberry, or 
Coconut

DRINK MENU
CLUBHOUSE GRILL

We are a cashless business and accept all major credit cards and mobile pay. Prices do not include applicable taxes.   Checks will be split into a maximum of two.  We 
reserve the right to apply an auto gratuity based on party size or service circumstances.  The Vermont Department of Health reminds you that consuming raw or 

undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food-borne illness, especially if you have certain medical conditions.


