
LUNCH MENU

Chocolate Falling Cake
Warm chocolate cake with a molten fudge center. Served with a scoop of vanilla 

ice cream. 5.99

New York Style Cheesecake
Creamy smooth texture with Graham cracker crust. 4.99

Ben & Jerry’s® Ice Cream
A generous scoop of delicious Ben & Jerry’s® ice cream. 3.50

Seasonal Crisp
Ripe fruit is baked with a crunchy brown sugar topping and served                      

piping hot. Topped with a scoop of ice cream. 5.79

Snickers PieTM

A decadent combination of peanuts, fudge, caramel, and chocolate on a chocolate 
Graham crust. 5.99

Brownie Sundae
A rich chocolate brownie smothered in hot fudge and caramel, cooled by two 

scoops of ice cream. 4.99

Don’t end your meal without trying one of our decadent desserts.
We feature Ben & Jerry’s® Vermont-Made Ice Cream

Desserts

Bacon Wrapped Scallops
Large scallops wrapped with thin sliced 

bacon. Accompanied by a maple mustard 
sauce. 9.99

Sweet Buffalo Gulf Shrimp
Sautéed in a hot and spicy maple syrup. 

Served with garlic bread. 8.99

Crispy California Calamari
Lightly breaded strips fried with red peppers 

and onions, drizzled with Ancho-Chile 
mayonnaise. 9.99

Tempura Chicken Tenders
Seasoned chicken tenderloin in a tempura 
batter, with maple mustard sauce.   6.99

Chicken Tenders
Served with bleu cheese, buffalo sauce, 

celery, and carrot Sticks. 6.99

STARTERS
Pork Dumplings

Served on a bed of Asian slaw with a spicy 
Asian peanut sauce. 7.99

Potato Skins
Crispy skins topped with melted Monterey 

Jack and white Cheddar cheese, bacon bits 
and scallions. 8.99

Portobello Fries
Sliced portobello mushrooms with a zesty 

breading, fried and served with house 
dressing. 7.99

Dakota Trio
A platter of flame grilled chicken, teriyaki 
beef, and seasoned grilled shrimp. 11.99

Stuffed Mushrooms
Tender mushroom caps filled with a 

crabmeat and mushroom stuffing, topped 
with Monterey Jack cheese, and baked to a 

golden brown. 9.99

Mud Pie
Coffee ice cream surrounded by a crunchy OreoTM crust topped with 

chocolate fudge and mocha  cream. 5.49

Add a Salad Bar to Any Appetizer For Only 4.99



Farm Fresh Salad
“That salad Bar”...part of what makes us famous! Choose from our selection of 

house made salads, fresh greens, crunchy vegetables and signature dressings to 
create your own salad as you like it. 8.99

Famous Homemade Minestrone Soup                    
Topped with fresh grated Romano cheese. Bowl 5.49 / Cup 4.29

French Onion Soup
Topped with croutons and melted Swiss cheese. 5.99

Soup Du Jour                   
Ask your server about our daily soup selection. Bowl 5.49 / Cup 4.29

The Early Duo 
Choose a hearty bowl of soup and combine it with “That Salad Bar.” 10.99

SOUP & SALAD

OTHER CLASSICS

ANGUS BURGERS
Our flame-grilled burgers are made with 10 oz. of daily ground Angus Top Sirloin  

and are served on a toasted bun with lettuce and tomato.   7.99

Additional Toppings: Cheddar cheese, Monterey Jack cheese, Swiss 
cheese, Bleu cheese, Sautéed Mushrooms. BBQ sauce, Applewood 

Smoked Bacon, Caramelized onions   .50 each

*Substitute an 8 oz. Bison Burger for $2.00 extra*

Caesar Salad- Crisp Romaine tossed with Caesar dressing and 
croutons, topped with Parmesan cheese……….…3.99

With Grilled Chicken……………………………………..………9.99
With Grilled Beef tenderloin Tips………..………….………10.49

Burgers and Full Sandwiches come with your choice of:
Chips or homemade coleslaw and a pickle spear

Substitute Hand Cut French Fries.   .99

Add a Salad Bar to Any Burger or Full Sandwich    4.99

FROM THE CARVER’S TABLE
Open Faced Roasted Turkey Breast Sandwich   9.99

Served with homemade herb infused stuffing, mashed potatoes, and gravy

Open Faced Sliced Leg of Lamb   11.99
Served with a red wine Rosemary Dijon sauce, mashed potatoes, and

toast points.

Classic French Dip   9.99  
Thinly sliced roast beef stacked on a hoagie topped with Swiss cheese and onions.

Philly Cheese Steak 9.99
Thinly carved roast beef stacked on a hoagie with sautéed peppers, onions

And smothered with pepper jack cheese

Warm Vermont Gobbler   8.99
Thinly carved roasted turkey breast served on our sliced Bison Bread with melted 

Cheddar cheese smoked bacon, lettuce, tomato and maple mustard.

Cob Smoked Ham Sandwich   8.99
Thinly carved Cob smoked ham served on our sliced Bison Bread with melted Cheddar 

cheese, sliced apples and maple mustard.

Roast Beef 9.99
Thinly carved roast beef stacked on a Hoagie with Cabot Hunter Sharp Cheddar, lettuce, 

tomato and horseradish sauce.

Open Faced Meatloaf Sandwich   8.99
Topped with a sweet Vermouth demi-glaze and served with mashed potatoes.

Fried New England Cod Sandwich   8.99
Served with lettuce, tomato, onion American cheese, and tartar sauce.

Chicken Salad Sandwich   8.99
Served with lettuce and tomato.

Mesquite, Teriyaki or BBQ Grilled Chicken Breast Sandwich   8.99
Served with Applewood-smoked bacon, lettuce, tomato, Swiss cheese, and maple 

mustard.

Grilled Portobello mushroom Sandwich   8.99
Served with lettuce, onion, and Ancho-chile mayo.

Half Sandwich and Cup of Soup   9.99
Your choice of any sandwich and cup of soup.

Half Sandwich and Salad Bar   12.99
Your choice of any sandwich and salad bar.

Homemade Bison Bread Bowl Special Of The Week
Ask your server for details

Baked 3 Cheese Macaroni 
Cabot Hunters Sharp Cheddar, Smoked Gouda and Swiss Cheese 7.99

With tomato and ham or bacon.   9.99


