Starters.

Soup of the Day 5/7
Ask Your Server About Todays Offering
Sharables.

Thai Green Curry Shrimp © 12
Coconut Milk, Thai Green Curry,

Lemongrass and Basil

Crispy Brussels Sprouts @ °
Harissa Aioli

Tomato Basil Flatbread 13
Tomato, Basil, Mozzarella, Ricotta,

Tomato Vinegar

Fried Calamari 13
Banana Peppers, Garlic Aioli

Chicken Tenders 10
Deep Fried Chicken'Tenders served

with French Fries

Front Nine Chicken Wings & 16

Carrots & Celery, Buttermilk Ranch
Choice of: Plain, Buffalo or BBQ

Baskets.

French Fries @

Sweet Potato Fries @
Waffle Fries

Kettle Cooked Chips @
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@ All Salads Can Be Made Gluten Free

-Cobb Salad 14

Baby Greens, Romaine, Egg, Scallion,
Bacon Bits, Cheddar, Grape Tomatoes

Southwest Salad 14

Romaine, Corn, Black Beans, Grape
Tomatoes, Shredded Cheese, Crispy
Tortilla Strips, Chipotle Ranch

Club Caesar 713

Romaine, Shaved Parmesan, Garlicky
Croutons, Caesar Dressing, Lemon

From The Ground Up 713

Garden Salad with Baby Greens, Grape
Tomatoes, Cucumber, Vermont Cheddar,
Sunflower Seeds, Choice of Dressing

Salad Additions.

Chicken ' _ 8
Salmon : 12
Bistro Steak 13
Shrimp 10

Dressings.

Buttermilk Ranch Lemon Garlic

Herbed Vinaigrette Blue Cheese

Maple Balsamic Thousand Island

Vermont National Country Club

Executive Chef Garrett P. Bailey



Between the Breads.

All Full Sandwiches are Served
with Chips or Fries
Steak Burger

Cabot Cheddar, Lettuce, Tomato, Onion

VT National Bean Burger

Harissa Aioli, Lettuce, Tomato, Onion

Sassy Salmon Burger

Tomato Remoulade, Lettuce,
Tomato, Onion

Pesto Chicken Sandwich

Grilled Chicken Breast, Provolone, Pesto
Aioli, Grilled Tomato, Lettuce, Brioche Roll

Portobello Melt

Herb Marinated Portobello Mushroom,
Tomato, Provolone, Balsamic Reduction

Hot Pastrami Sandwich

Pastrami, Sauerkraut, Swiss Cheese,
Dijon Mustard, Rye

Triple Decker Turkey Club

Roasted Turkey, Crispy Bacon, Lettuce,
Tomato, Mayonnaise

Half Sand & A Cup

Choice of BLT, Turkey Cheddar
or Tuna with a Cup of Soup

Choice of White, Wheat or Rye
Gluten Free Bread & Rolls Available @
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Sides & Additions.

Sides - 3 Additions - 3
Waffle Fries Bacon

Sweet Potato Fries Mushrooms

Side House Salad Caramelized Onions

Side Caesar Salad  Fried Egg

Large Plates.

All Large Plates Served After 5pm

All Dinner Entrees Include First Course

Soup or Small Salad

Ricotta Gemelli

Gemelli Pasta, Ricotta Cheese, Garlic,
Spinach, Asparagus, Red Pepper, Fresh
Herbs, Lemon

~Grtiner Veltliner, Ebner Ebenauer

Rainbow Bowl

Quinoa, Farro, Corn, Radish, Peppers,
Carrots, Green Beans, Pepitas, Golden,

' Tahini Drizzle

~Pinto Grigio, Luna Nuda

Braised Beef Short Rib @)

Slow Cooked Beef Short Rib, Creamy
Polenta, Vegetable
~Valpolicella Superiore, Zenato

Miso Glazed Salmon

Faroe Island Salmon, Miso Glaze,
Cucumber Melon Slaw, Farro, Vegetable
~Rose, Triennes

Filet Mignon @

6 oz. Filet, Red Wine Demiglace,
Mashed Potatoes, Roasted Baby
Carrots =

~Cabernet Sauvignon, Louis Martini

Cilantro Lime Chicken

Statler Chicken Breast, Cilantro Lime
Vinaigrette, Roasted Tomato 5 Grain Pilaf,
Mint, Vegetable

~Sauvignon Blanc, Mohua

Shrimp Scampi

Shrimp, Garlic, Tomato, Artichoke, White
Wine, Pappardelle, Lemon, Parsley
~Montepuliano d'Abbruzo, Guliano Rosati

Steak Frites @

A VNCC Favorite!
14 oz. Certified Angus Beef NY Strip Steak,
Herb Butter, French Fries

~Cotes-du-Rhéne, Saint Cosme
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Consuming raw or uncooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food borne illness

@Gluten Free



