RESORT & S5PA

THE MOUNTAIN CLUB

starters, soups, and salads

grilled beef tenderloin great hill bleu cheese, fresh herbs, roasted garlic 12

¢ grilled corn on the cob tequila brined in the husk, chile-lime butter 5
sugar cane skewered shrimp new hampshire maple-bourbon glazed 7
“hand cut” sweet potato chips sweet and spicy dip 6
¢ fresh edamame grilled in the shell, organic sea salt, citrus 5

¢ plate of pickles soy pickled mushrooms, ma’s pickles, and seasonal vegetables 7

“tony g.’s” clam chowder cup 6/bowl7.5

soup of the day
composed and priced daily

caesar salad mark’s traditional dressing, garlicky crouton, shaved asiago 7.5

¢ caprese salad grilled buffalo milk ricotta cheese, maine tomatoes, extra virgin olive oil,
aged balsamic, nut-less basil pesto 9

simple green salad lettuce, carrots, onion, seedless cucumbers, ripe tomatoes; choice of dressing 7

¢ asian green salad shredded lettuce, carrots, radishes, edamame, sweet chilli sauce, peanut-miso vinaigrette 8

add a grilled chicken breast to your salad 4 add a flat iron steak to your salad 13
add grilled salimon to your salad 12



RESORT & S5PA

THE MOUNTAIN CLUB

entrées and sammies

misty knoll (vt) free range chicken breast japanese 7-spice, soy pickled mushrooms, grilled radicchio 20

sugar cane skewered shrimp new hampshire maple-bourbon glazed, local cheddar enriched soft polenta,
crispy applewood smoked bacon, grilled vegetable ribbons 26

atlantic salmon “hummus salad”: chickpeas, lemon, tomato, cacumber, tahini, huile d’argan 24

two all-beef hotdogs yellow mustard, ma beers’ relish, minced onions; with sweet potato chips 8

grilled chicken sandwich lettuce, tomato, onion, and honey-mustard on a toasted potato bun;
served with sweet potato chips 11

grilled pizza fresh tomatoes, nut-less basil pesto, fresh mozzarella 10

black diamond 8-ounce prime beef bacon cheeseburger lettuce, tomato, onion, apple wood bacon, aged
cheddar cheese, ma beers’ pickles, our own “secret sauce” on a toasted potato bun; served with sweet potato chips 15

forever cooked & smoked pulled pork sandwich dry-rubbed, with mark’s bbq sauce, sweet chilli-slaw,
grilled potatoroll 9

australian lamb chops moroccan spiced, garbanzo bean salad, grilled vegetables,
minted stone ground mustard 32

8-ounce skirt steak rosemary barbecued potatoes and grilled corn on the cob, fresh shallot-parsley butter 24

trio of petit filet mignons grilled sweet potato and asparagus, lemon-tarragon aioli 28

choosing a temperature:

rare: cool, dark red throughout medium-rare: warm red center medium: hot, pink throughout
medium-well: hot pink center well done: hot, gray throughout

Consuming raw or undercooked foods may increase your risk of foodborne illness, especially if you have certain medical conditions.



