DINNER
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HAYSTACK

STARTERS / SHARED PLATES

Harvest Bisque $8

Pureed creamy butternut squash, onions, local apples
and handcrafted stock with a pinch of fresh nutmeg
served with crusty roll

Curried Meatballs $15

Seasoned ground beef simmered in creamy yogurt curry
served with naan bread

Pretzels and Dip $14

Soft pretzel sticks served with Cabot Beer cheddar sauce
& honey mustard

Poutine $14

Steak fries, portabella mushrooms, onions, topped with
cheese curds & gravy

HANDHELDS

American Angus Burger $18

American cheese, lettuce, tomato, pickle, onion, bistro
sauce served on a brioche bun with fries or side salad
Vegetable Burger Available

Grilled Chicken Sandwich $18

Topped with lettuce, tomato, bacon, maple cheddar
cheese, garlic aioli served on brioche bun with fries or
side salad

MAIN PLATES

Braised Half Chicken $25
With lemon demi sauce, roasted vegetables, and potatoes

Beef Short Ribs $29

Topped with bourbon demi sauce, served with roasted
vegetables and potatoes

Ancient Grain Bowl $22

Farro, quinoa, baby kale, roasted tomatoes, chickpeas
Add Chicken $6, Salmon $8, Steak $12

BEVERAGES

Signature Blend Coffee and $3
Assorted Organic Teas

Fountain Sodas $3
Coke products

Bottled Sodas $5
Saranac Root Beer, Shirley Temple, or Ginger Beer

BREAKFAST 7-11AM Daily

BAR Opens 3PM Daily

bar & bistro

Angus Steak Chili with Beans $14

Tender beef, green peppers, onions, and red beans in slow-
simmered tomatoes with Southwestern spices in a bread boule

Wings - 10 Chicken or Cauliflower $14
Buffalo (mild/medium/hot), honey garlic

Snow on the Mountain Salad $15

Romaine hearts topped with crumbled bacon and blue
cheese, hardboiled egg, grated cauliflower, and a pepper
parmesan dressing

House or Caesar Salad $12

Salad Add-Ons
Chicken $6, Salmon $8, Steak $12

Mountain Trail Flatbread $17

Baxter — pepperoni, Italian aausage, onion
Bear Den - pesto, chicken, roasted red pepper
Catamount — mushroom, onion, pepper, olive

Cheese Flatbread $15
Sauce & mozzarella
($1 Additional toppings)

Seared Steak + Frites $33

Seared sirloin, brandy peppercorn sauce, parmesan
steak fries

Maple Glazed Salmon $27
Grilled, served with vegetable risotto and roasted vegetables

Mediterranean Risotto $24

Creamy feta risotto with roasted tomatoes, spinach,
Kalamata olives

Juice $3
Apple, grapefruit, orange, or cranberry

Milk $3
Whole, 2%, or skim

DINNER 4-9PM Sunday-Thursday, 4-10PM Friday & Saturday
Outdoor dining seasonally

Open to the public




