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SOUP DU JOUR cup   3.50    bowl   6                         CHILI cup  4     bowl   7 
 

BAKED FRENCH ONION SOUP AU GRATIN      7  
 

SOUP AND SALAD 

A cup of the chef’s soup du jour served with a house salad       8 
 

SOUP AND HALF A SANDWICH 

The Chef’s select sandwich paired with the soup du jour      8 
 

SALAD SPECIALTIES  
 

GORGONZOLA SALAD 

Iceberg lettuce wedge, served with Vermont gorgonzola and topped with fried onion straws   8 
 

THE VERMONTER 

Fresh greens topped with roasted turkey, chopped bacon, apple slices, chopped 

hard-boiled egg, crumbled bleu cheese, diced tomatoes and fresh avocado.  

Served with your choice of dressing      11 
 

THE MASTER’S – Our Twist on the Classic Caesar 

Fresh crisp romaine lettuce with grilled chicken, red onions, tomatoes, shredded asiago cheese 

and croutons tossed in our Caesar dressing      11       Substitute shrimp or ahi tuna add     5 
 

ON THE GREEN 

Arugula with roasted portobella mushrooms, peppers, tomatoes and onion topped with crumbled 

goat cheese 11 
 

ASIAN GINGER SALAD 

Noodles with a sesame, soy and ginger marinade served with julienne vegetables and topped 

with grilled chicken   11         Substitute shrimp or ahi tuna add  5 

 

TACO SALAD 

Seasoned beef, chicken or roasted vegetables, topped with fresh greens, jalepeno peppers,  

tomatoes, onion, and a three cheese blend.  Served with a southwest ranch dressing   11 

 

 

 



SANDWICH SPECIALTIES  
All sandwiches served with potato chips and a pickle. Add French fries / sweet potato fries  3 
 

THE BIRDIE  –  Grilled marinated chicken, sautéed, onions, peppers, mushrooms, and 

mozzarella - folded in the wrap of your choice.     8 
 

THE BOGIE 

Thinly sliced beef, fresh greens, cheddar cheese, sliced tomatoes, and red onions, with 

horseradish sauce - folded in the wrap or bread of your choice     8 

 

IN THE ROUGH 

Fresh roasted sliced turkey, tomatoes, Vermont-cured bacon, Smoked Gouda, fresh avocado and 

southwest mayo      9 

 

THE 10TH TEE 

Caramelized onions, roasted Portobello mushrooms and melted Manchego cheese served grilled 

on white peasant bread     9 

 

BANK STREET REUBEN 

Open faced on marble rye – thinly sliced corned beef or turkey layered with, sauerkraut, Swiss 

cheese, and Russian dressing. Served with a pickle and French and sweet potato fries.     9 

 

THE DRIVER 

Our traditional fresh roasted turkey breast, served over sourdough bread, topped with homemade 

turkey pan gravy, and paired with creamy whipped red potatoes and cranberry sauce.      11 

 

CHEF SPECIALTIES 

 

THE MULLIGAN 

Voted best fish and chips in Southern Vermont for two years running! 

Fresh codfish lightly battered and fried, served with English chips and coleslaw     11 

 

THE MONUMENTAL 

An 8 oz. beef burger grilled to your liking, served with lettuce and tomato, and 

a combination of French and sweet potato fries.     9   Add Vermont cheese or bacon .75 

 

THE PUTTER 

New York deli style grilled hot dog served with a combination of French fries and a pickle      7 

 

QUICHE DU JOUR 

Fresh daily and served with your choice of soup du jour or a side salad      9 

 

 

SIDE DISHES 

Coleslaw                  French Fries     Sweet Potato Fries         

Potato Salad   Fruit Cup        Green Salad       4 


