
Summer 2023 Menu

�BEAST� CHICKEN SANDWICH  
Crispy fried buttermilk chicken breast, with cheddar cheese, bacon, and 
house-made ranch dressing on a brioche roll…  16.95

TAVERN TURKEY
North country smokehouse shaved turkey with bacon, cheddar cheese, lettuce 
and tomato, served on a brioche roll with a side of mayo… 16.95

CHIPOTLE CHICKEN WRAP
Cajun chicken, hydro greens, cheddar cheese, and pico de gallo, served with 
house-made chipotle dressing, in a jalapeno cheddar tortilla… 16.95

JERK CHICKEN SANDWICH
Jerk chicken, roasted red peppers, grilled pineapple, and swiss cheese on a 
brioche roll with soy ginger mayo…16.95

CHICKEN ROSEMARY PANINI  
Grilled chicken with hydro greens, tomato, fresh mozzarella cheese and a 
rosemary aioli on a ciabatta roll… 16.95

CLAM ROLL  
Fresh whole belly clams fried and with lettuce, cajun aioli, and lemon,
served on a sub roll … Market price

APPETIZERS

BURGERS AND SANDWICHES

ADD TO ANY ITEM ON MENU 
Sesame Encrusted Tuna…10.95  •  Chicken…7.95  •  Bacon…2.95  •  Guacamole… 2.95  •  Veggie Burger…5.95  •  Cheese…1.95

SIDES: Fries, Onion Rings, Coleslaw, Rice, Tortilla Chips, Fingerling Potatoes...  6.95 

DRESSINGS:  Chipotle Ranch / Blue Cheese / Ranch / Maple Balsamic / Italian / Honey Mustard / Caesar / Blood Orange vinaigrette  |  All salads can be made gluten-free

Served with fries and a side of lettuce, tomato and pickle  •   Swap for rings, side salad, or gluten-free roll... 3.00

ENTREÉS

SOUPS & SALADS

Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

VEGGIE BURGER
Gluten-free and vegan patty with a blend of peppers, beans, onions, 
edamame and spinach on a brioche roll…  14.95

LOOKOUT CHEESEBURGER
Our signature steak blend burger with American cheese on a 
brioche roll… 15.95

LEFT COAST CHEESEBURGER
Our signature steak blend burger topped with pepper jack cheese and 
guacamole served on a brioche roll… 16.95

RODEO CHEESEBURGER 
Our signature steak blend burger with pepper jack cheese, jalapenos, 
crispy onion rings, and barbecue sauce served on a brioche roll… 16.95

HABANERO BACON JAM CHEESEBURGER  
Our signature steak blend burger with habanero bacon jam, grilled 
pineapple, cheddar cheese served on a brioche roll… 17.95

PHILLY CHEESE STEAK  
Shaved prime rib topped with caramelized onions, peppers, and blended 
cheese, served on a toasted sub roll… 18.95 

JUMBO WINGS 
A pound of plump wings with our house-made blue cheese dressing, and carrots. 
(Orange Chili Dry Rub, Buffalo, Rubins Hot sauce, Jerk BBQ, Sweet Thai Chili)… 14.95

MOZZARELLA STICKS 
5 Jumbo breaded mozzarella sticks with authentic house-made marinara… 12.95

CHICKEN TENDERS AND FRIES
Fritter style tenders with our house-made honey Dijon mustard… 14.95

CHICKEN QUESADILLA
Seasoned chicken with mixed bell peppers, onions, and cheddar cheese in a flour 
tortilla, served with salsa and sour cream… 12.95

BUFFALO CAULIFLOWER BITES 
Lightly breaded and tossed in our Buffalo sauce, with a side of ranch… 12.95

CRISPY BRUSSELS SPROUTS 
Served with sweet thai chili sauce… 11.95        (GF) 

BREW PUB PRETZEL STICKS
Served with our house-made honey Dijon mustard… 9.95

BURRATA TOAST
Grilled crostinis topped with fresh burrata, bruschetta, and served 
with a balsamic glaze… 12.95

FLATBREAD OF THE DAY
Chef's choice of a delicious flatbread … 13.95

POTATO SKINS
House-made loaded with cheese, bacon, and scallions served with 
sour cream… 11.95

FRENCH ONION 
Au gratin house-made French onion soup topped with Swiss and
 Provolone cheese… 7.95     GF with no crostini

GARDEN SALAD 
Mixed greens, grape tomatoes, sliced cucumbers, and shredded carrots 
with our house-made maple balsamic dressing on the side …   
small… 5.95      large…  10.95       (GF) 

CAESAR SALAD 
Romaine lettuce, shaved parmesan, and croutons tossed in our 
Caesar dressing… 13.95       (GF) with no croutons 

CHIPOTLE CHICKEN SALAD 
Cajun chicken served over hydro greens with tortilla strips, 
pico de gallo, and cheddar cheese. Served with our chipotle 
ranch dressing… 17.95       

WEDGE SALAD  
Fresh iceberg lettuce topped with bruschetta, crispy bacon, blue cheese 
crumbles and served with ranch dressing… 12.95 

BURRATA AND PEAR SALAD 
Hydro greens tossed in our blood orange vinaigrette with fresh
pears, watermelon radish, grape tomatoes, and topped with 
burrata… 16.95           (GF)

YOUR WAY BURRITO
Your choice of a steak, chicken or veggie burrito with black beans, cheddar 
cheese, and rice. Baked and topped with salsa and sour cream. Served with 
a maple balsamic side salad… Steak… 19.95  Chicken… 18.95  
Veggie… 17.95

WHOLE BELLY CLAM DINNER
Fresh whole belly clams beer-battered and fried and served with french 
fries, coleslaw, tartar sauce, and lemon wedge… Market price

FISH -N- CHIPS
Beer-battered and fried haddock served with french fries, coleslaw,  
tartar sauce, and lemon wedge… 20.95

*Additional dressings and sauces may be subject to an additional charge.  †Any party of 5 or more, split checks, and take out are subject to an auto gratuity.

ST LOUIS STYLE BBQ RIBS 
Slow cooked, fall off the bone ribs served with french fries, coleslaw 
and cornbread… 24.95

BRUSCHETTA CHICKEN 
Twin grilled chicken breast with fresh mozzarella, bruschetta, 
balsamic glaze, and fingerling potatoes.. Served with a maple 
balsamic side salad… 19.95 

CHICKEN AND WAFFLES 
Crispy fried chicken breast served over duel waffles with Vermont 
maple syrup, maple butter, and a side of Brussels sprouts… 20.95



DRINK MENU
SPECIALTY COCKTAILS

DRAFT BEER... 8.00

BOTTLED AND CANNED BEER, CIDER, AND SELTZER

BIG MAMA�S BLOODY MARY
Our house-made bloody mary mix with a healthy 

dose of Tito’s vodka... 12.50

IRISH MULE
Jameson’s Irish Whiskey with Ginger Beer and a lime... 10.00

KENTUCKY MULE
Jim Beam with Gosling’s Ginger beer and a lime... 10.00

AMERICAN MULE
Tito’s handmade vodka with gosling’s ginger beer and a lime... 10.00

MEXICAN MULE
Jose Cuervo Gold with Goslings Ginger beer and a lime... 10.00

ELDERBERRY FIZZ
Bombay Sapphire paired with elderberry liquor. Topped with soda 

and a splash of grapefruit juice... 10.00

RED BULL AND VODKA
Tito’s handmade vodka paired perfectly with Red Bull... 15.00

STOLI BLUEBULL
Stoli blueberry vodka paired perfectly with Red Bull... 15.00

WINE�S BY THE GLASS

SOFT DRINKS... 3.50

THE GOOMBAY SMASH
Known throughout the world as a Killington staple! 

We didn’t make the first one, we don’t make the only one, 
but we do make the best one in town! 

An exotic blend of rums, fruit juices, and crème of coconut... 12.50

THE GRAND GOLD MARGARITA
Jose Cuervo gold tequila, triple sec, orange juice, sour mix 

and a float of Grand Marnier liquor... 12.50

SPICY MARGARITA
Hornitos Plata Tequila, Triple Sec, 

Sour mix, with muddled jalapenos and a lime... 12.50

THE KILLINGTON TURBO 
Stoli orange vodka, Sprite and a splash of orange juice... 10.00

THE TURBO LIGHT 
Stoli orange vodka, soda water and a splash of orange juice... 10.00

JOHN DALY
Sweet Tea vodka and lemonade... 10.00

STOLI BLUEBERRY LEMONADE 
Stoli blueberry vodka and lemonade... 10.00

    

ASK YOUR SERVER ABOUT OUR ROTATING LOCAL BREWS AND BONUS BEERS!

COKE

DIET COKE

ROOT BEER

GINGER ALE

BLUE POWERADE

SPRITE

ROY ROGERS

SHIRLEY TEMPLES

LEMONADE

ORANGE JUICE

APPLE JUICE

CRANBERRY JUICE

ICED TEA

MILK

CHOCOLATE MILK

COFFEE

ARIZONA HARD TEA... 8.00
DOWN EAST CIDER... 8.00

SIERRA NEVADA PALE ALE... 8.00

CANTEEN VODKA SODA... 8.00

GUINNESS... 7.00

HEINEKEN... 7.00

BUD LIGHT... 6.00

MILLER LITE... 6.00

MICH ULTRA... 6.00

CITIZENS CIDER... 11.00

LITTLEWOLF PALE ALE (GF)... 8.00

WHITE CLAW BLACK CHERRY... 8.00

GREEN STATE LAGER... 8.00

CORONA... 7.00

BUDWEISER... 6.00

COORS LIGHT... 6.00

PBR... 5.00

FIDDLEHEAD IPA

FIDDLEHEAD WHITE ALE

VON TRAPP HELLES LAGER

RUTLAND BLUEBERRY BLONDE ALE

ZERO GRAVITY CONEHEAD IPA 

SWITCHBACK UNFILTERED ALE

PACIFICO MEXICAN LAGER

LONG TRAIL SEASONAL

BERINGER CABERNET... 9.00

WILLIAM HILL CABERNET... 11.00

JOSH PINOT NOIR... 11.00

COPPOLA ROSSO... 11.00

ROSÉ... 11.00

MIMOSA... 12.50

BERINGER CHARDONNAY... 9.00 

RUFFINO PINOT GRIGIO... 9.00 

SIMI CHARDONNAY... 11.00   

OYSTER BAY SAUVIGNON BLANC... 11.00

PROSECCO SPLIT... 11.00

CHAMBORD ROYAL... 12.50


