THE GRILLE

atM ANTHONY COUNTRY

LUNCH



SOUP DU JOUR cup 3.50 bowl 6 CHILI cup 4 bread bowl 8
BAKED FRENCH ONION SOUP AU GRATIN 7

ON THE GREEN
A cup of the chef’s soup du jour served with a house salad and pesto pita chips 8

SOUP AND HALF A SANDWICH
The Chef’s select sandwich paired with the soup du jour 8

SALAD SPECIALTIES - With your choice of pita chips or parmesan twists

THE FAIRWAY
Grilled marinated flank steak served over a bed of fresh baby spinach and arugula, topped with
roasted vegetables and tomato wedges. Served with your choice of dressing 12

THE VERMONTER

Fresh greens topped with roasted turkey, chopped bacon, apple slices, chopped
hard-boiled egg, crumbled bleu cheese, diced tomatoes and fresh avocado.
Served with your choice of dressing 11

THE MASTER’S — Our Twist on the Classic Caesar
Fresh crisp romaine lettuce with grilled chicken, red onions, tomatoes, shredded asiago cheese
and croutons tossed in our Caesar dressing 11 Substitute shrimp or ahi tuna S

THE CADDY
Fresh crisp greens topped with julienned roasted turkey, cappicola, ham, Swiss, provolone,
tomato, hard-boiled egg, cucumber, red onion and your choice of dressing 11

HOLE IN ONE
Mixed greens tossed with portabella mushrooms, peppers, fresh strawberries, orange sections,
and toasted almonds with a soy vinaigrette. 10 Add chicken or shrimp 5

WRAP SPECIALTIES - 4l Wraps served with potato chips and a pickle.

Add French fries or sweet potato fries 3

THE BIRDIE - Grilled marinated chicken, sautéed, onions, peppers, mushrooms, and
mozzarella - folded in the wrap of your choice. 8

THE BOGIE
Thinly sliced beef, fresh greens, cheddar cheese, sliced tomatoes, and red onions, with
horseradish sauce - folded in the wrap of your choice 8

ALBATROS - Our Double Eagle
Slow cooked pork laced with our own home made BBQ sauce, Vermont cheddar, diced
tomatoes, red onions, and ranch dressing 8



PANINI SPECIALTIES - served with potato chips and a pickle. Substitute with

herb-garlic French or sweet potato fries 3

THE SAND TRAP
Thinly sliced Cappicola ham, salami and roasted vegetables with Mozzarella cheese and Italian
dressing for dipping 9

IN THE ROUGH

Fresh roasted sliced turkey, tomatoes, Vermont-cured bacon, Smoked Gouda, fresh avocado and
southwest mayo 9

PAR 71
Thinly sliced beef, sliced tomatoes, fresh greens, horseradish sauce and Provolone cheese 9

CHEF SPECIALTIES

BANK STREET REUBEN
Open faced on marble rye — thinly sliced corned beef or turkey layered with, sauerkraut, Swiss
cheese, and Russian dressing. Served with a pickle and French and sweet potato fries. 8

THE 19t HOLE
Voted best fish and chips in Southern Vermont for two years running!
Fresh codfish lightly battered and fried, served with English chips and coleslaw 11

THE MONUMENTAL
An 8 oz. beef burger grilled to your liking, served with lettuce and tomato, and
a combination of French and sweet potato fries. 9 Add Vermont cheese or bacon .75

THE PUTTER
New York deli style grilled hot dog served with a combination of French fries and a pickle 7

THE DRIVER
Our traditional fresh roasted turkey breast, served over sourdough bread, topped with homemade
turkey pan gravy, and paired with creamy whipped red potatoes and cranberry sauce. 11

QUICHE DU JOUR
Fresh daily and served with your choice of soup du jour or a side salad 9

SIDE DISHES
Coleslaw French Fries Sweet Potato Fries Mac & Cheese
Potato Salad Fruit Cup Green Salad 4



THE GRILLE

al MT. ANTHONY COUNTRY CLUB

DELI BOARD

Let us create your favorite Deli-Style sandwich on either white, whole wheat, marble rye
or a hoagie roll, with lettuce, tomato, mayonnaise, potato chips and a crisp pickle.
Please choose one item from each column 8.50 FEach additional ingredient add .75

Roast Beef Swiss Cheese
Turkey VT Cheddar Cheese
Corned Beef Provolone Cheese
Salami American Cheese
Cappicola Ham

Ham

Chicken Salad

Roasted Vegetables

Tuna Salad

CREATE YOUR OWN MONUMENTAL CLUB SANDWICH 10

Or add our house salad with The Grille’s famous Maple Balsamic Vinaigrette or your
choice of dressing 4

Our dedicated culinary staff is always willing to accommodate special requests whenever possible.
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk
of food-borne illness, especially if you have certain medical conditions.

PARTIES OF 6 OR MORE WITH SEPARATE CHECKS WILL HAVE AN 18% GRATUITY ADDED.



