
Sharable Bites 

Salads &  Soup TMK Main Dishes 

Sides & Add-Ons 
Asparagus    4   | Garlic Parmesan Fries    6 

Green Beans   4   | Mac and Cheese             6 

Broccoli    4   | Sweet Potato Fries         6 

Mashed Potatoes  4   | Onion Rings                     6 

Side Salad   4       

French Fries           4  

  

Beverages 

Vermont In A Bowl 

Cortland apples, dried cranberries, toasted almonds, Vermont  
goat cheese and spiced maple popcorn “croutons” served over mixed 
greens with an apple cider vinaigrette :        Half 9   / Full  14 

 

Cobb Salad 

Romaine Lettuce, tomato, crispy bacon, hard-boiled eggs,  avocado,       

cucumber, blue cheese crumbles topped with ranch           Half 10/ Full 16 

Caesar Salad 

Crispy romaine lettuce tossed with house-made creamy Caesar dressing 
topped with parmesan cheese and herb croutons        Half 8  / Full 12 
 

French Onion Soup  

Topped with rye toast and melted Swiss cheese      10 

Add Options:  Pulled Pork 4| Bacon 4 | Crispy Chicken 7 |Salmon 10 

Grilled Chicken 7 |Steak Tips 10 

Soft Drinks        3 
Coca Cola  | Diet Coke | Sprite | Coke Zero 
| Seagram's Ginger Ale | Lemonade |  
Unsweetened Iced Tea  | Soda Water 
Flavored Ice Tea, Lemonade or Soda     5 
    Choose From:  Cherry | Lime | Peach | Mango| Passionfruit  
Hot Coffee or Tazo Tea       3.5 
Saratoga Sparkling Water      5 
Ginger Lime Fizz  
Ginger beer and soda water topped with lime juice   7 
Sparkling Cranberry Kiss  
Cranberry Juice, ginger ale, splash of orange juice and grapefruit 
juice          7 
Peachy Keen  
Peach syrup, grenadine, lemonade     7 

 
**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. * 

Handheld Goodies 

Hours of Operation:                                         

Thursday through Monday: 4 p.m. to 9 p.m. 

For Reservations or Takeout:                              

Call: 802-245 4656  

VT BLT 

Our own maple bacon , lettuce and tomato on Texas toast with garlic aioli served 

with French fries and a pickle                                                                     16 

Chicken Apple Cheddar 

Grilled marinaded chicken breast, ham, Cabot cheddar, Cortland apple slices, 

lettuces, house honey mustard on a ciabatta roll  served with French fries          18                                       

French Dip Sandwich 

Thinly sliced roast beef  served on a French roll with au jus for dipping                20     

Add Onions: $2  Add Mushrooms $2  Add Cheese $1                                        

TMK Burger 

Angus beef burger topped with raw red onion, lettuce, pickle, and tomato on a 

brioche bun                                                                                                                        18 

                 

Sandwich Add-Ons-  

Garlic Aioli | Mayo | Mustard | Ketchup | Ranch | BBQ Sauce 

Pulled Pork | Candied Bacon | Ham | Extra Patty—$4 Each 

Swiss | American | Cheddar | Pepper Jack | Blue Cheese—$1 Each 

Onion Rings | Scoop of Mac & Cheese | Sauteed Mushrooms | Extra Pickles  

Caramelized Onions—$2 Each 

Smoked Maple Plank Salmon ** 

Topped with smoked maple syrup served with mashed potatoes and asparagus 30                                                  

Steak Tips** 

Bourbon marinated steak tips served with  mashed potatoes and green beans   29    

Alfredo Broccoli Pasta 

Creamy house style alfredo sauce and broccoli with chicken                                    20 

Baked Haddock        

Topped with a lemon white wine butter sauce served with mashed potatoes and 

green beans                         25 

Chicken Pot Pie 

Roasted chicken , peas, carrots, celery in a chicken gravy  topped  with a flaky  

pastry crust served with a side salad                                                                             20 

New England Pot Roast         

Slow roasted pot roast served with mashed potatoes and green beans                 24  

Fish and Chips       

Freshly beer-battered haddock served with French fries and tarter sauce             25 

Butternut Squash Ravioli      

Served with a brown butter balsamic sauce                                                                  26 

                    

Maple Chicken Wings                                                                             
Dry-rubbed chicken wings tossed in maple apple cider glaze served with 
sriracha aioli         16 

House Made Candied Bacon                                                                
Candied smoked, thick cut bacon—from North Country smokehouse  15 

Pretzels & Beer Cheese                                                                          
Soft pretzel sticks with salt and local beer cheddar cheese sauce   12 

Caprese Flat Bread Pizza                                                                              
Mozzarella , tomato sauce,  fresh basil and balsamic glaze on a tender 
flatbread           12 

Maple Cauliflower Bites                                                                           
Fried breaded cauliflower tossed in maple apple cider glaze and served 
with sriracha aioli                                13 

Chicken Tenders                                                                                                        
Served with our house honey mustard sauce                                     13 

Fried Mozzarella                                                                                                
Extra large mozzarella sticks served with marinara sauce   18 

 



TMK Cocktails 
Bourbon Fizz 

Bourbon, Maple Syrup, Lemonade, Orange Bitters, Prosecco              14 
 

Daylight Savings Time 

Our take on a fall Dark and Stormy-Spiced Rum, Ginger beer, Apple 
Pucker, topped with Dark Rum                                14 

Fall Sangria  

Red Wine, Melon Liquor, Cherry Liquor, Lime Juice, Muddled Orange 
and Cherry               14 

Maple Mule  

Bulleit Rye, Ginger Beer, Lime Juice, Maple Syrup                  14 

Holiday Spirit 

Beefeaters Gin, Cranberry Juice., Simple Syrup served with a cinnamon 
stick                    14 

Cocktail Standards 

Beer 

Cosmopolitan 

Citron Vodka, Triple Sec, Lime Juice, Cranberry Juice , Simple Syrup   13 
 

French 75 

 Gin, Lemon Juice, Simple Syrup, Sparkling Wine             13 

New Orleans Daiquiri (not frozen) 

Rum, Lime Juice, Simple Syrup (Can add flavored syrup)            13 
 

La Paloma 

Tequila, lime Juice, grapefruit juice, soda water             13 
 

Moscow Mule 

 Vodka , lime juice, Ginger Beer               13 

Gimlet 

 Gin, Roses Lime Juice                  13 

Wine 

House Wine 9 

Chardonnay | Sauvignon Blanc | Cabernet Sauvignon  
Merlot | Pinot Grigio 

 
Sparkling  
LaMarca Prosecco    10     
     GL/BTL 
 
Pinot Grigio  
Cavit Pinot Grigio    10/35 
 
Sauvignon Blanc  
Josh Sauvignon Blanc    12/42 
 
Riesling  and Moscato 
Washington Hills Riesling   10/35 
Villa Pozzi Moscato   10/35 
 
Chardonnay 
Kendall Jackson Vintner's Reserve  12/42 
Josh Cellars, California    12/42 
William Hill, California    14/49 
Chateau St. Jean, California,   14/49 
 
Rosé 
Bellier Rosé      10/35 
 
Pinot Noir 
Chateau  Souverain  Pinot Noir   12/42 
Love Noir     12/42 
  
Cabernet Sauvignon  
Kendall Jackson Vintner's Reserve  12/42 
Josh Cellars, California    12/42 
Malbec                                     
Portillo, Argentina     12/42 
 
 
Merlot 
Round Hill Merlot, California   10/35 
 
Red Blend 
Josh  California      12/42 

Bottles : 7 
Samuel Adams Boston Lager | Budweiser | Bud Light | Corona| 
Coors Light | Heineken  | Blue Moon | Amstel Light |  
Michelob Ultra  |  Stella Artois  
-Ask about our seasonal  and local beer specials 
 
Non-Alcoholic Beer:  Heineken 0 | Rescue Club  
  
White Claw: Variety of Flavors 
 
High Noon: Variety of Flavors 
 
Hard Cider: Citizen’s Cider  | Champlain Orchards  
  
Draft Beers: 8 
 Ask your server for the Local Draft Beer List 

Sweet Drinks 

Chocolate Martini   14 

Faux Espresso Martini  14 

Peanut Butter Cup Martini  14 

Must be 21+  to enjoy. 

**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. * 

Hours of Operation:                                         

Thursday through Monday: 5 p.m. to 9 p.m. 

For Reservations or Takeout:                              

Call: 802-245 4656  


