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THE
FAIRWAY GRILLE

STARTERS:
New England Clam Chowder

Cup 4.25 Bowl 5.75

Chef’s Soup Du Jour

Cup 3.25 Bowl 4.25
Crisp Calamari 7.50

A basket cyr crispy calamari

served with lemon wedges and cocktail sauce

Crisp Chicken Tenders 7.75

with your choice of
Vermont Maple barbecue or Bl{ﬁb[o style sauce

served with celery sticks and bleu cheese

SALADS:
Vermont Bleu Cheese —Wedge Salad 7.75

Iceberg lettuce topped with Vermont bleu cheese dressing,
Apple wood smoked bacon, vine ripe tomatoes,

caramelized onion relish

Classic Caesar Salad 7.75

Crisp romaine, vine ripe tomatoes, kalamata olives,

parmesan Reggianno

Mixed Greens Salad 6.50

Vine ripe tomatoes, cucumbers and balsamic vinaigrette

Optional Salad Additions:
Grilled Chicken $4.00
Grilled Shrirnp $6.00

Grilled Salmon $5.00

Golf Club Chef Salad 8.75
julienne turkey, ham, Swiss & cheddar cheese, field greens,

cucumber, tomato, sprouts and choice of dressing

Dressing choices:
Caesar dressing, Balsamic vinaigrette,
Vermont Bleu Cheese, Maple-mustard vinaigrette,
Wild flower honey-lemon vinaigrette

Curried Chicken Salad  9.95

Chicken, raisins, apples, curry dressing

and mango chutney

SANDWICHES

Deli Style Sandwich
Choice of turkey, ham, roast beef, tuna fish or egg salad

A choice of American, Swiss or cheddar cheese
A choice of white, wheat, rye bread or a wrap

Served with lettuce, tomato, pickles, chips

Half 4.75 Whole 6.75
with cup of soup du jour add: 2.00

Chef Special of the Day

Ask your server for the Chef’s creation of the day
Chicken Burger 11.25

Topped with Vermont bleu cheese, smoked bacon, lettuce,

vine tomato, red onion, served on a roll with French fries

“The Mighty Slice” .. ..

a Club favorite 9.25

Grilled ham & cheese, egg salad, black olive
on wheat bread Closed or open—faced

Vermont Turkey Club 9.25

Vine ripe tomatoes, lettuce, Apple wood smoked bacon,
mayonnaise and potato chips,

a choice of white, wheat, rye bread or a wrap

Grilled All Beef Hot Dog 6.25

Served with French fries

The Fairway Grille Burger 11.95

8 oz. Angus beef, vine tomato, red onion, lettuce,

pickles, served on a roll with French fries

Optional Burger Additions:

Vermont Cheddar, Swiss, American or

Vermont Bleu cheese
Apple wood smoked bacon

Add 1.00 each

Array of Seasonal Fruits & Berries 8.75
cantaloupe, honeydew, pineapple, seasonal berries, watermelon,

served with maple yogurt and house made granola

The Vermont Department of Health advises:

Consuming raw or uncooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne
illness, especially if you have certain medical conditions.

Prices DO NOT include service charge or
Vermont State tax.




Side Orders:

French Fries 3.50
Onion Rings 3.75
Fresh Fruit & Berries 4.25
DESSERTS
Chef’s Dessert Special of the Day
Priced daily

Ice Cream or Fruit Sorbet $4.75

BEVERAGES
Coke, Diet Coke, Sprite, Ginger Ale,
Club Soda or Tonic Water  1.50
Cranberry, Orange, Tomato, Pineapple,
Grapefruit or V-8 Juice 2.00
Milk — Skim, 2% or Whole 1.50
Saratoga (Sparkling) Water 2.25

HOUSE WINE

Round Hill
Chardonnay, Merlot, White Zinfandel
or Carbernet Sauvignon
7.25 — glass 30.00 — bottle
MC Pinot Grigio
8.25 —glass  35.00 — bottle
BV Pinot Noir
9.00 —glass  40.00 — bottle

Beers
Draught Pints 5.00 Pitchers 9.00
Long Trail Stella Artois
Switchback Bud Light
Domestic Bottle 4.50
Budweiser Coors Light
Import Bottle 5.00
Heineken Amstel Light
Labatts Blue Corona

Michelob Ultra (low carb)
Labatts Nordic (Non-alcoholic)




