
Entrees
All Entrees served with choice of vegetable of the 
day or side salad, and starch of the day or rice.

Chicken Gorgonzola* - grilled chicken breast, 
roasted red tomato and sauteed spinach, topped 
with a gorgonzola cream.

MapleMaple Teriyaki Salmon - house cut fresh 
salmon, grilled with a maple teriyaki glaze. 
 
Chicken Pot Pie - housemade pot pie with white 
chicken and vegetables with a flaky golden crust.

House Cut Sirloin Steak* - with compound 
butter and seasoned crispy onions. 

NNY Strip Steak* - with a homemade demi glace 

Pork Loin Vermont* - 7 oz boneless grilled pork 
loin with sauteed apples and onions, with Vermont 
maple syrup. 

Braised Short Ribs* - with homemade demi 
glace & sauteed mushrooms

Housemade Macaroni & Cheese Housemade Macaroni & Cheese - baked 
chedder mac & cheese with buttery crackers

Stuffed Acorn Squash* - served with a side of 
housemade pumpkin hummus.

Pasta of the Day* - Chef Specialty pasta, also 
available as a Gluten Free option.

* Indicates item is Gluten Free or can be made GF
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8 oz Angus Beef Burger                      
(Build your own)

Housemade Black Bean Burger          
(Build your own)

Choice of Burger toppings: Provolone, Cheddar, 
American, Swiss or Blue Cheese
Bacon, Salsa, BBQ Sauce, Sauteed Bacon, Salsa, BBQ Sauce, Sauteed 
Mushrooms, Sauteed Onions

Chicken Bacon Ranch - grilled or fried 
chicken, bacon, and cheddar cheese 
served on a soft bun with ranch dressing on 
the side.

Super Bacon BSuper Bacon BLT - loaded with smoked 
bacon, mayo, lettuce, tomato on toasted 
multigrain bread

Turkey Cheddar Sandwich - lettuce, 
tomato avocado, and maple mustard on 
toasted multi-grain bread.

Autumn Autumn Veggie Wrap - red cabbage 
and carrot slaw, mushrooms, grilled 
squash, carmelized onions and feta cheese 
with a balsamic drizzle.

W ings
Chicken Wings - 1lb

Chicken Tenders

AAvailable: Cajun, BBQ Buffalo, Spicy Thai
Mitch’s Maple $1.00 extra

Appetizers
Soup du Jour           cup $4.75/bowl $6
French Onion Soup            bowl $7
Fullerton Chili              bowl $8

Potato Skins of the Day - 4 fried potato 
skins with the Chef’s selection of toppers

Blue Cheese Ribbon Fries -Blue Cheese Ribbon Fries - fresh ribboned 
potatoes fried and topped with blue cheese and 
housemade cheese sauce.

Spinach Artichoke Dip* - a creamy cheese 
and artichoke dip served warm with tortilla

Pretzel Breads w/ Cheese Sauce - Pretzel Breads w/ Cheese Sauce - (3) 
fried pretzel breads served with a warm 
housemade cheese sauce. 

Charcutarie Board - an assortment of 
cheese, meat and condiments for the table, 
served with baguette and water crackers.

Salads*
VVermont Bacon Salad - baby spinach, maple 
smoked bacon, apples, red onions, cheddar, 
croutons tossed with house-made maple mustard

Fullerton Mixed Greens - mesclun, blue  
cheese,  almonds, dried cranberries, and 
cucumber.

Chef Salad - Chef Salad - ham, turkey, Cheddar cheese, 
egg and croutons.

Caesar - romaine, grated Parmesan cheese, 
croutons tossed with caesar dressing. 

Harvest Chicken Salad - romaine, red 
peppers, fire roasted corn, red onions, cheddar 
cheese, diced chicken and candied walnuts.

(add chicken $4, salmon $8 or steak bits $8 to any salad )(add chicken $4, salmon $8 or steak bits $8 to any salad )

Burgers & Sandwiches
All Sandwiches come with a pickle and fries. 

Substitue Onion Rings $5
*Gluten Free Sandwhich rolls are available*

Romano Caesar, Rosemary Balsamic, Thousand 
Island, Honey Dijon, Ranch, Chipotle Ranch, 
Orange Sesame Ginger, Poppy Seed


