
SALADS
Add Chicken 6 | Add Bacon 2

Burrata Plate 18
Spring greens, heirloom tomatoes, 
pickled red onions, lavender honey, 
basil oil, crostini

Caesar 15
Romaine, house‑made croutons, 
shaved Parmesan, heirloom tomatoes, 
Caesar dressing

Cobb (GF) 18
Spring greens, grilled chicken, bacon, 
hard‑boiled egg, avocado, heirloom tomatoes, 
blue cheese, red onions, balsamic dressing

STARTERS
Wings 17
Choice of buffalo, BBQ, or house special with 
blue cheese or ranch

Bavarian Pretzels 14
three baked soft pretzel sticks with 
maple pub mustard

Quesadilla 14
Flour tortilla with Monterey Jack and Cheddar 
cheese served with salsa and sour cream
Add Chicken 6 | Add Bacon 2 | Add Fried Egg 2

Chips & Dip (GF) 9
Warm seasoned kettle chips with house onion dip

Glazed Potstickers 16
Pan‑fried pork or vegetable dumplings, 
sweet mandarin glaze, ponzu dipping sauce

Chicken Caesar Lettuce Wraps (GF) 15
Chilled grilled chicken, shredded romaine, 
shaved Parmesan, Caesar dressing drizzle 
in lettuce cups

Hummus Plate 15
Roasted garlic naan, marinated olives, 
pickled red onions, cucumbers, feta

Maple‑Dijon Deviled Eggs (GF) 13
Classic deviled eggs with a hint of maple syrup 
and grainy mustard

M AIN EV ENTS
Served with chips, fries or side salad
Substitute Potato Salad 2 | Egg Salad 2 | Wild Rice 4
Add Gluten‑Free Bun 2

Clubhouse Burger 22
8oz. Angus beef patty or black bean burger, 
VT Cheddar cheese, lettuce, tomatoes, red onions
Add Bacon 2 | Add Fried Egg 2

Tres Tacos 19
Choice of beer‑battered fried haddock, 
crispy fried chicken, or marinated grilled chicken 
in flour tortillas topped with shredded lettuce, 
pico de gallo, pickled red onions, cilantro, 
lime crema

The Birdie 19
Our house specialty. Crispy fried chicken, bacon, 
VT Cheddar, lettuce, tomatoes, red onions, 
maple‑citrus aïoli

The Eagle 19
Grilled chicken breast, smoked maple ham, 
Gruyère, caper mayo

Green Mountain Wrap 18
Grilled chicken breast, VT Cheddar, apple slaw, 
maple‑citrus aïoli

The Gobbler 18
Roasted turkey breast, bacon, avocado, lettuce, 
tomatoes, red onions, garlic aïoli

Southwest Bowl (GF) 19
Grilled chicken breast, black beans, roasted corn, 
tomatoes, shredded cheese, fresh herbs, 
chipotle ranch, served over mixed greens 
or wild rice

Maple Mustard Bowl (GF) 19
Grilled chicken breast, grapes, candied pecans, 
dried cranberries, goat cheese, maple‑mustard 
vinaigrette, served over mixed greens or wild rice

(GF) Item is gluten‑free but prepared in a shared space with other items that may contain gluten.

Before placing your order, please inform us if anyone in your party has an allergy.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of a 
foodborne illness.



COCKTAILS
Ultimate Margarita 15
Espolòn tequila, Cointreau, fresh lime juice, 
simple syrup

Cowboy Roy’s Transfusion 14
Tito’s Handmade vodka, ginger ale, 
grape juice, lime juice

Fairways Bloody Mary 15
Tito’s Handmade vodka, Demitri’s Bloody Mary 
seasoning, house skewer

Aperol Spritz 13
Aperol, prosecco, club soda

John Daly 14
Skyy vodka, iced tea, lemonade

Green Mountain Mule 15
Grey Goose vodka, fresh lime juice, 
Fever‑Tree Ginger Beer, hint of maple syrup

Sunset Shandy 14
Zero Gravity Green State Light Pilsner, 
fresh lemonade, splash of Aperol

Front 9 Fizz 15
Hendrick’s gin, St‑Germain Elderflower liqueur, 
fresh lime juice, Fever‑Tree Club Soda

BEER & BEYOND

DR AFT
Fiddlehead IPA

Switchback Ale

Zero Gravity Green State 
Light Pilsner

UFO White Ale

CANS & BOTTLES
Bud Light

Montucky Cold Snacks

Modelo Especial

Michelob Ultra

Zero Gravity Conehead Haze 
Hazy IPA

Kona Big Wave Golden Ale

Lawson’s Little Sip IPA

NÜTRL Vodka Seltzer

High Noon Vodka Seltzer

Viva Tequila Seltzer


