
 
 

The View Pub 
 

Appetizers   

 
Wings 

8 Wings, Celery, Carrots, Bleu Cheese Dressing or Ranch 
Choice of Buffalo, House BBQ, Jamaican Jerk 

10  

Poutine 

French fries, Cheese curds, Poutine gravy, Rosemary salt 
10 

Blue Chips 
House chips, Bailey Hazen Bleu, Bleu cheese dressing, Scallion 

9 

Roasted Red Pepper Hummus 

Roasted Red Pepper, Chick peas, Roasted garlic, Lemon, Olive oil 
Served with Tortilla Chips and Crudité 

10 

Nachos 

Tortilla chips, Diced Tomato, Jalapenos, Black Beans, Monterey Jack Cheese, 
House Salsa and Sour Cream  

10 

Add Chicken 5 Add Pulled Pork 4  

Spinach Artichoke Dip 

Spinach, Artichoke, Roast red pepper, Parmesan 

Served with Tortilla Chips and Crudité 

11 

Vermont Cheese Board 

Cabot cheddar, Bailey Hazen Blue, Blythedale Brie 

Served with Crackers and Apple Chutney 

14 

  

Salads & Soups 
House Salad 

Artisan Greens, Carrot, Onion, Cucumber, Grape 

Tomato, tossed in House Maple Balsamic Dressing 
10 

 

Classic Caesar Salad 

Romaine, Asiago, House Caesar Dressing, Roasted 

Garlic Oil Croutons 
11

Kale Salad 

Chopped Kale, Bailey Hazen Bleu, Bacon, Cranberries, Candied Walnuts, Roasted Beets, Sherry Vinaigrette 
13 

Add Chicken 5 add Shrimp 7

 
 
 



 
 
 

Signature Sandwiches 

 
House Burger 

8 oz. Burger, Cabot Cheddar, Lettuce, Tomato, 
Onion, Brioche Bun 

14  

Black Bean Burger 

Black Bean Burger, Avocado Cream, Sriracha Aioli, 
Cabot Cheddar, Lettuce, Tomato, Onion, Toasted 

Brioche Bun 
12 

Salmon BLT 

House Cured and Smoked Salmon, Dill Aioli, North 

Country Bacon, Lettuce, Tomato, 

Served on White Bread 

15 

 

Reuben 

Corned Beef, Sauerkraut, Swiss, 1000 Island, Rye 
Bread 

12 

Caveman 

Panko Crusted Boneless Chicken Leg, Cabot 
Cheddar, Chipotle Mayo, Bacon, Lettuce, Tomato, 

Onion, Toasted Brioche Bun 
12 

Smoked Pork Carnitas tacos 

Smoked Pork, Pickled Red Onion, Queso Fresco, 

Cilantro 

House Salsa and Sour Cream 

15  

Chile-Lime Pork Sandwich 

Chile Lime Marinated Pork Loin, Cabbage Lime Slaw, Radish, Cumin Avocado Cream, Toasted Ciabatta. 

13

 

Entrees 

 
Beef Stroganoff 

Flat Iron, Cremini Mushroom, Egg Noodle, Sour 

Cream, Scallion 
20 

 

Chicken Pot Pie 

Chicken, Yukon Gold Potato, Roasted Carrot, Snow 
Peas, Puff Pastry 

18 

Bacon Wrapped Meat Loaf 

Local Ground Beef, Poblano Pepper, Mozzarella, 
Smoked Bacon, Stout BBQ 

Served with Mashed Potato, Maple Glazed Carrot 

18 

Pasta Alfredo 
Linguine, Alfredo, Asiago, Fresh Parsley 

14 
Add chicken 5 Add Shrimp 7  

 

Mac & Cheese of the Day 

Orecchiette, House made Cheese Sauce 
*Ask Server for Chef’s daily creation* 

Market price 

 

Fish and Chip 

Long Trail Ale Beer Batter, Haddock, French Fries, 
Tar Tar Sauce, Coleslaw, Lemon 

16 

 

Rotating Steak Entrée 

*Ask Server for Chef’s Daily Creation* 

Market price 



 



 


