
THE MAPLE LEAF TAVERN  

 

  

 

APPETIZERS 

Mozzarella Sticks (6) $12 

Meatballs (2x 3oz)  $8  
Beef & Pork Blend bathed in Marinara & Mozzarella 

 
Sliders of The Moment $13 

Chefs Pick (2) 

 
Empanadas  $9 

 
 

Chicken Tenders with Fries $12 
 

Southwestern Dipping Egg Roll $13 
Stuffed with Corn, Chicken, Black Beans & Cheese (2) 

 
Flatbreads (Lunch Only) 

Cheese $12, Margarita $12, Pepperoni $14, or 
 Meatball $16  

Chefs Pick (2)

 

SOUP - HOUSE MADE 

New England Clam Chowder Cup $7 Bowl $10 

Creamy Tomato Soup  Cup $5  Bowl $9 

Guinness Irish Onion Soup $14   
Topped with VT Cheddar & House-Made Crostini 

 
Tavern Chili  Cup $8 Bowl $12   

Topped with MT Jack and American Cheese

 TAVERN  TOTS or FRIES $12 

Our Twist on an Old Classic, Try Yours With: 

Bacon $4       Cheese Sauce $4     Chili $6     

Meatballs $6   Chicken $6  Buffalo Chicken $7  

 
TAVERN MAC & CHEESE $14

Bacon $4      Chili $6     Hot Dog $4 

Meatballs $6    Chicken $6   Buffalo Chicken $7  

*With Bacon*

Cavatappi with Scratch Made Garlic
Mac Sauce with Monterrey Jack & Cheddar

  

 

*Please inform your server of any allergies or dietary needs.    First Come First Served : No Reservations    WiFi: guest: mapleleaf 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness  

* 20% gratuity added to tables of 6+              25% gratuity added to NON signed checks      3% Fee added for all Credit card payments   

Executive Chef Erick Mackay                  

SALAD 

House Made Caesar $16 
Romaine, Parmesan, & Garlic Croutons + Anchovies* $6 

 
Traditional Greek $16 

Romaine, Tomato, Cucumber, Feta, Kalamata Olives, Pepperoncini’s & Red Onion 
 

MLT Salad $18 
Mixed Greens, Tomato, Cheddar & Monterey Jack Cheese, Cucumber, Onion, Carrot, Maple Glazed Bacon & Croutons 

 
Dressings: Greek, Ranch, Thousand Island   House-Made Dressings:  Caesar, Blue Cheese, Honey Mustard,

Maple Mustard, Bang Bang Sauce    

Protein Additions: Chicken $6 Steak $8  Salmon $9 Shrimp $9  *Extra Sauces & Dressings $1* 

 

    

 

15% gratuity added to all TO GO orders

Tavern Wings  (8) $16 
Bourbon or Korean Barbecue, Buffalo, Maple Glaze + $1,  

or Black & Blue Rub 
 

½ Lb. Bold Boneless Tavern Wings  $14 
Bourbon or Korean Barbecue, Buffalo, Maple Glaze + $1, 

or Black & Blue Rub 
 



THE MAPLE LEAF TAVERN  

 

 

  

SANDWICH BOARD 
Lunch 

 

 

 

  

BLT $14 

Maple Glazed Bacon, Lettuce, Tomato, Mayo on 

 

Grilled Cheese $12 

Vermont Sharp Cheddar & Choice of Bread 
 
Cali Club $16 

Grilled Chicken, Avocado Mayo, Maple Glazed Bacon, 
Lettuce, Tomato and Your Choice of Bread  
 

Fried Chicken Sandwich $16 

Buttermilk Fried Chicken Breast, with Pickles, Shredded 
Lettuce & Bang Bang Sauce on Brioche Bun 
 
Fuhgettaboutit  $18 

Salami, Ham, Pepperoni, Provolone, Roasted Red Pepper 
Aioli, Lettuce, Tomato,  Onion on Your Choice of Bread.  
 
Cubano $18 

Ham, Roasted Pork, Swiss, Sliced Pickles & Dijonnaise 
 on Ciabatta  

 

 

 

Turkey Club $16 

Turkey, Lettuce, Tomato, Bacon, Mayo on Your Choice 
of Bread. 
 
Meatball Sub $18 

Beef & Pork Blend Meatballs Topped with Marinara & 
Mozzarella On a Sub Roll  
 
Tavern $18 

Turkey,  Roast Beef, Ham, LTO on your Choice of Bread  
 
Colossal Chili Dog $14 

¼ Lb. Delicious Beef Dog w/ 2 oz Chili, Crispy Onions, 
2oz Monterey Jack Cheese on Brioche Hot Dog Bun 

Roast Beef Bomber $18 

Roast Beef, VT Cheddar, House-made Horseradish 
Mayo, Fried Onion, Tomato on Your Choice of Bread   
 
Choice of bread: Sourdough, Wheat, Rye, White, Ciabatta, 
Wrap, Gluten-free buns ($3), Pretzel bun ($3) 

 

BURGER BOARD  
All Day

*Substitute Tater Tots for $1 Sweet Potato fries $2 or Side Salad $4* 

 

American, VT Cheddar, Swiss, Provolone $2 Sauteed Mushrooms or Onions $2 Blue Cheese $3 Avocado $4 Jammer Sauce 

 

*Extra Sauces & Dressings $1* 

*Please inform your server of any allergies or dietary needs.    First Come First Served : No Reservations   WiFi: guest: mapleleaf 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness  

                       

 

 

House Maple-glazed 

 

 

 Jammer $21 

Delicious House-Made Tomato Jam & 

Bacon 

The Beyond Burger $17 

Vegan Patty with Lettuce, Tomato & Onion 

Big Beyond Burger  $20 

Vegan Patty , American Cheese, Onion, Pickles & 1000 island 

 

 
MLT Burger $22 

Cheddar, Caramelized Onions, Maple-glazed Bacon, 

Lettuce, Tomato & Jalapeños 

The Vermonster  $28 

(2) ½ lb. Patties with Cheddar and Bacon. Double the 
Fun! 

Turkey Burger $17 
A Healthy Option 
 

CUSTOMIZE:
 

      
$3 Jalapenos $2 Crispy Onion $1 Bacon $3 GF buns $3 Pretzel Bun $3  

 

  
½ lb. Angus Premium Blend Pattie, Lettuce, Tomato Onion served with French Fries &

Executive Chef Erick Mackay                 

All served with French Fries *Substitute Tater Tots for $1 Sweet Potato fries $2 or Side Salad $4*

Classic Burger $17

* 20% gratuity added to tables of 6+              25% gratuity added to NON signed checks      3% Fee added for all Credit card payments   
    

15% gratuity added to all TO GO orders

Your Choice of Bread.



THE MAPLE LEAF TAVERN  

ENTREES  
Dinner Only 

Served with Side Salad & your choice of Garlic Mashed Potatoes or Spanish Rice & Seasonal Vegetables 

 

Chicken Marsala $26 

Grilled Chicken Breast in a Mushroom Marsala 

Reduction with Garlic & Butter  

 

Chicken Piccata $28 

Pan Seared Chicken Breast with Garlic, Capers, 

White Wine, Lemon Juice, Chicken Stock & Butter 

 

Faroe Island Salmon $28 

Pan Seared Salmon with a Maple Miso Glaze 

And Balsamic Reduction. Add Avocado $4. 

 

Creamy Fettuccine Alfredo $22  

Add your Choice of Chicken $6 Shrimp $9  

 Spaghetti and Meatballs $24 

Pork & Beef Blend Meatballs with Marinara Sauce 

Topped with Parmesan Served with Side Salad 
 

 

 

 

 

Grilled Argentinian Skirt Steak $32 

House-Made Chimichurri Sauce 

 

Brazed Boneless Short Ribs $34 

Pancetta, Cremini  Mushrooms, with Au Jus Beef 

Stock Reduction with Red Wine 

 

Ribeye $35 

16 oz Certified Angus Beef  Topped with Garlic 

Herb Compound Butter 

 

Pork Chop $30 

14 oz Chop Topped with Apple Bacon Compote & 

Drizzled with Maple Glaze 

 

KIDS MENU $13 

Spaghetti & Meatballs – Mac & Cheese – Grilled Cheese & Fries 

  Chicken Tenders & Fries - Grilled Chicken Breast & Fries 

Chocolate Milk & Apple Juice $2 

*Ages 12 and Under. Served with Soft Drink* 

 

 *Extra Sauces & Dressings $1* 

*Please inform your server of any allergies or dietary needs.    First Come First Served : No Reservations   WiFi: guest: mapleleaf 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness  

                       

 

Only

Executive Chef Erick Mackay                 

 

 
 

  

Delicious Chef Rotation 

DESSERT $9

* 20% gratuity added to tables of 6+              25% gratuity added to NON signed checks      3% Fee added for all Credit card payments   
    

15% gratuity added to all TO GO orders

Buttery Bechamel Sauce, Garnish with Parsley 
and Basil Leaves Served with Side Salad Only
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