ON THE GREEN «

March Specials
Lent Menu Suggestions

Chef’s Soup of the Day

JUleS FIatDreads- ....aunneenneenneeeeneeevseeeenenns $12.00

The Vermonter — Homemade flatbread dough topped with
caramelized onions, VT goat cheese, VT Crispy Bacon and
drizzled with VT Maple Syrup

Classic Margaritta — Homemade flatbread topped with basil,
tomato, fresh mozzarella, cheese, olive oil

TUFECY ClUDweeeeeeenieseeenesencesessssesncneseed10.50

Lightly smoked oven roasted turkey breast on 3 pieces of house multigrain bread
with VT applewood smoked bacon, lettuce, tomato, and mayonnaise on the side
served with French fries.

JULES® WHALOF .. eeueeesnssnsssssssnesossseseed .50

Our fresh battered fillet of haddock fried and served with choice of cheese,
ciabatta roll with tartar sauce and French fries

ceeee$23.00

Encrusted with pure VT Maple Sugar & served over fresh vegetable risotto

Fried Shrimp & CRIDS....ccceeeeneeieseeneess$25.50

Gulf Coast shrimp fried to a golden brown served with lemon, and French fries.
Accompanied with a side mixed green or Caesar salad. (Available Gluten Free)




