
 

 
 

Soups 
 

Smokey Corn and Two Potato Chowder - 7 
 
 

Chef’s lnspiration – Priced daily 
 
 

 Salads 
 
 

Vermont Seasonal Greens 
Tossed in a light cider vinaigrette with our house crouton - 8 

 
 

Wild Harvest 
 Mixed lettuce graced with blueberry champagne vinaigrette,  

spiced pecans and shaved apples- 8 
 
 

Cottage Caesar 
 Garlic crouton and Parmesan - 8 

 
 

Mozzarella & Tomato 
Mozzarella, arugula and vine ripened tomatoes with a balsamic 

 reduction, olive o¡l and fresh basil -9 
 
 

  Starters 
 
 

Crispy Chicken Wings 
 Maple bourbon glaze (mild or hot) - 10 

 
 

 Cornmeal Battered Oysters 
House tartar sauce – 13 

 
 

Roasted Duck and Smoked Gouda Quesadilla  
House made salsa and cilantro sour cream - 11 

 
 

Panko Crusted Crab Cakes  
Tarragon aioli and crisp frisse - 12 

 
 

Chilled Jumbo Shrimp Scampi 
Marinated in shallots, garlic, lemon juice and pinot gris - 13 

 
 

 
Consuming raw or undercooked meat, fish and eggs, which may contain harmful bacteria,  

may cause serious illness or death. 

 

 
 

Summer Entrees  
 
 

The Cupp Club 
Roasted turkey, sliced tomato, lettuce, cheddar, crisp bacon and basil aioli on toasted  

wheat bread with crispy root veggie chips – 13 
 
 

Grilled Reuben 
Sliced pastrami, sauerkraut, Jarlsberg cheese and Thousand Island dressing on rye  

with crispy root veggie chips –13 
 
 

Mountain Club Grill 
 Your choice of either an 8oz grass- fed beef, organic chicken breast or grilled portobello 

Served with tomato, lettuce and onion on a bakery bun with fries - 13 
- with cheddar and grilled onion – 14 

- with Cambenzola, sautéed mushrooms and crispy bacon – 16 
 
 

Open Face NY Strip Steak  
Caramelized Vidalia onion and melted bleu cheese over a toasted ciabatta with fries - 17 

 
 

Sesame Seared Yellow Fin Tuna  
Over seaweed salad with wasabi, pickled ginger and sake soy dipping sauce - 16 

 
 

Switchback Ale Fish & Chips 
Crispy ale battered halibut, coleslaw, fries and our house tartar sauce - 17 

 
 

 Lobster Roll 
East coast lobster, lettuce, seasoned mayonnaise and fresh lemon on a  

soft hoagie roll  with coleslaw and fries – 22 
 
 

  Small Plates 
 
 

All Beef Hot Dog 
Grilled Hebrew National hot dog with kettle chips - 7 

 
 

Grilled Cheese 
Cheddar on griddled white bread with kettle chips - 7 

 
 

Mini Cheddar Burger 
Grilled 4oz burger with cheddar cheese on a bakery bun with fries – 8 

 
 

Chicken Tenders 
Crispy house- made chicken tenders with maple BBQ dipping sauce with crispy fries – 8 

 
 

 
All food prices exclude the 9% Vermont Meals Tax and 1% Locals Tax and all alcoholic 

 beverages include the 10% Vermont Beverage Tax and 1% Local Tax. 
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