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Fun, Food, Entertainment
Voted #1 Happy Hour

802-422-3910

Open: 7 Days a Week

Hours: Lunch Daily 12pm, Dinner Daily 5pm
Late Night Menu Friday & Saturday
Location: Killington Road, Killington

"Home of the Original

Goombay Smash"

MOZZARELLA STICKS - Breaded mozzarella cheese deep

fried served with our homemade marinara sauce ..........c........... 7.00
FRIED PICKLES - Dill pickle spears coated in our spiced
breading and served with our homemade ranch dressing ......... 6.00
MUSSELS - Pei mussels sautéed with garlic and finished with our
homemade Marinara .......cccoceveeeveeeieeeeeeeeeeeieeeeee e eeeeeneeenes 10.00
SPICY GREEN BEANS - Green beans coated in a spicy batter
and fried served with a side of sweet tomato dressing .............. 5.00
BUFFALO WINGS - Tossed in your choice of homemade
chipotle bbq sauce or grist mill “buffalo” sauce .........ccccceucueeee. 9.00
CALAMARI - Calamari dipped in parmesan flour lightly fried
with peppercini served with our grist mill marinara ................. 9.00

Appetizes

Extensive Lunch Menu

* Hot Turkey Sandwich * South West Wrap
* Turkey ala King * Bruschetta Wrap
* Chicken Pot Pie * Marinated Chicken
* French Dip * Grist Mill Rib Platter
* Tuna Melt * Mac n Cheese
* Monte Cristo * Steak Sandwich
* Grist Mill BLT * Grilled Cheese
* Turkey Club * Turkey/Ham/Roast Beef
* Chicken Caesar Wrap Sandwich
Burgers
JERSEY BURGER - 80z Angus beef burger topped with John
Taylor pork roll and Velveeta cheese ......c.cccoeeverereueccninniieuencncne 11.00
BUFFALO BURGER - 8oz Angus beef burger grilled sautéed in
“buffalo” sauce and topped with bleu cheese ...........ccccceeeeeee. 11.00

SWISS PATTY MELT - 8 oz Angus beef burger topped with

sautéed onions and Swiss cheese served on toasted rye bread..11.00

GRIST MILL BURGER - 8 oz Angus beef burger grilled to your
liking and topped with your choice of ingredients...American Swiss
cheddar or provolone..Mushrooms..sautéed onions..Bacon

PORTABELLA BURGER - Marinated portabella mushrooms
grilled topped with spinach and fire roasted peppers ................ 6.00

Salads

The “Patty & Jen” Salad * The “Big” Salad

Caesar Salad * Spinach Salad * Bruschetta Salad
All prices subject to change.

This is just a sample of what we serve.

PORTABELLA MELT - Roasted portabella mushroom layered with
roasted pepper spinach and fresh mozzarella cheese then oven baked 7.00

BRUSCHETTA - Plum tomato diced with red onion in our
balsamic and herb dressing piled on toasted flatbread finished with

fresh mozzarella Cheese .........ccoueiviiiniiiiniiiniiiniiiccce 8.00
JALAPENO SHOTS - Hot and spicy red and green jalapefio
slices dipped in a beer batter and fried golden brown ............... 4.00

CLAMS CASINO - Chopped clams cooked with bacon red
pepper onion in a herb parmesan sauce served over a toasted
£0CCaCia Dread ......coeeeieirieuinirienineereeiere ettt 10.00

GRIST MILL NACHOS - Fried potato slices oven baked with
Vermont cheddar cheese topped with mango salsa tomato salsa corn
salsa and finished with our chive sour cream ............cc..cuu........ 10.00

Entré
ntrees
HERB MARINATED CHICKEN BREAST - Grilled and

topped with steamed spinach fresh mozzarella cheese basil garlic
balsamic reduction served over grilled vegetables ................... 18.00

VEAL MARGHERITTA - Milk fed veal cutlet coated with
seasoned bread crumbs pan seared finished with basil tomato
compote with fresh mozzarella ............cccoeveviinininiiinninnnns 19.00

NORTH ATLANTIC SALMON - Salmon encrusted with
toasted walnuts served with a Vermont apple cider reduction and
pan roasted vegetables ..........cccooiiiiiiiii 22.00

LEMON CELLO SHRIMP AND SCALLOPS - Lemon cello

and lime marinated broiled served over black pepper seasoned

spinach yellow squash and plum tomato .........c.ccccccceeveireeunnnee 23.00
THE MAPLE DUCK - Duck breast Pan seared over whipped
potato with a Vermont maple syrup and cranberry jelly ......... 26.00

NY SIRLOIN - Sirloin seared in a cast iron pan topped with wild

mushrooms onion and the juices of apple wood smoked bacon 24.00

FILET MIGNON - 10 oz filet rubbed with cracked black pepper
grilled served with an onion and brandy confit topped with a Swiss
cheese CroStin .....ceueiviiiiiiiiiiiniiiicec s 29.00

CIOPPINO - A seafood medley of shrimp scallops clams mussels
salmon and crabmeat sautéed in virgin olive oil and shaved garlic
finished with an Italian seasoned broth tossed with linguine ..28.00

PORK TENDERLOIN - Seasoned pork tenderloin pan seared
covered with local apple and raisin chutney ..........cccccceeueeneee 20.00

LOBSTER MAC AND CHEESE - Sweet Maine lobster mixed
with our 3 cheese sauce tossed with macaroni coated with Vermont
cheddar cheese and baked golden brown .............ccccccoovinniie. 22.00

ASK ABOUT OUR EVENT ROOM - GREAT FOR GROUPS AND PARTIES!
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