
Menu Book 2011 • Vol. 2 • 15

first course

Crock of French Onion 
Caramelized onions in a  beef consommé 

topped with melted Gruyeres $6

Chef’s Soup 
Cup $4 Bowl $6

Classic Caesar Salad 
House made Caesar vinaigrette tossed  
with crisp romaine lettuce, house made  

croutons parmesan cheese topped  
with a lemon wedge $6

House Salad 
Mixed greens, cucumbers, tomatoes,  

mushrooms & carrots $5

House Made Desserts

Apple Strudel  $7
Chocolate Mint Tart $7

Cheesecake $7
Brownie Sundae $7

The Junior Corner 
(11 & under)

 Pasta and Butter  • Cheeseburger

Chicken Fingers  • Mac n’ Cheese 

Cheese Pizza • Schnitzel Strips  

Lighter fare

Local Yokel Angus Burger 
Vermont grass fed burger grilled on a 
Klingers Bakery toasted Focaccia roll  

accompanied with  fries $12 

Southwestern Chicken Sandwich 
Grilled chicken breast marinated in cilantro 

chipotle seasoning topped w caramelized 
onions, roasted peppers and cheddar on a 

baguette served with  fries $10

Pasta
Penne tossed in a chipotle tomato  

cream sauce with Italian sausage, roasted 
peppers, tomato and spinach $14

Entrées

Beef
10oz. pan seared “shoulder tenderloin” 

topped with a blue cheese bacon compound 
butter served with buttermilk smashed  

potatos and vegetable of the day $22

Salmon
Organic Scottish Salmon filet stuffed  

with clams and bacon over lemon chive  
basmati rice, and fresh vegetable $22

Chicken
Roasted breast of chicken stuffed  

with fresh mozzarella, smoked ham  
and basil served with a cranberry,  

artichoke wild rice and veg $18

Pork
Maple pepper crusted pork loin drizzled  
with a wild berry BBQ served with sage 

polenta fries and veg of the day $17

Vegetarian 
Bok choi, leeks, fennel and cippolini  

onion risotto topped with a roasted confit  
of mushrooms accented with a sundried 

tomato vinaigrette $16

Wiener Schnitzel 
Thin pounded and breaded veal loin  

served with buttermilk mashed potato  
and braised cabbage topped with house  

pickles and lemon $20

Jaeger Schnitzel 
Wiener schnitzel topped with a  

sensational mushroom sauce served  
with buttermilk mashed potatoes and  

braised cabbage confetti $22

HELI’S Trio (dinner for 2)
Jaeger schnitzel, Maple pepper Pork  

& Mushroom Risotto $39

Appetizers

Loaded Nachos 
Tortilla chips stacked w seasoned ground 
beef, sharp cheddar & jack queso cheese, 
black beans and jalapeno peppers topped 

with sour cream & salsa Fresca $9

Roasted Artichoke & Spinach Fondue 
Sweet roasted garlic & plump artichokes 
slow baked with spinach, and parmesan 

served with crispy crostini $8

“Stuff” Potato 
Bacon wrapped potato stuffed with  
spicy sausage, scallions, roasted red  

peppers and sharp cheddar cheese $8

Sesame Ginger Pork 
Marinated and roasted pork shank  

“pig wings” with an apricot ginger glaze $8

Chipotle Chicken Taquitos 
Crispy corn tortilla rolled  with chipotle 

tomato cilantro marinated chicken and salsa 
served with a dollop of sour cream $9

Special Occasion Event Location

Let us be your Host
Rehearsal Dinner • Wedding

Retirement Party
Birthday Celebration

Reunions • Baby showers • Proms

Stunning Views of Pico Mountain,  
Stone fireplace dining with a seasonal deck,  

experienced Hospitality Owners and an 
Executive Chef to design a menu just for 

your event, a few of the reasons to choose the 
Mendon MountainView Lodge & Kindles 

Restaurant to host your next event!!

802-773-4311
www.mendonmountainview.com 

Open: Serving Wed-Sun 5:30pm to 9pm

Location: 5654 US Route 4

Mendon, VT 05751


