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Buffalo Chicken Spinach Salad $12.95
Baby spinach, hard boiled egg, bacon and grape tomatoes 

tossed with blue cheese dressing

Caesar Salad $9.95
Crisp Romaine lettuce, aged parmesan with homemade Caesar 

dressing.

Asian Tuna Tartar   $12.95   
Fresh Ahi Tuna diced and tossed with cucumber & avocado in 

a toasted sesame, ginger, tamari sauce. Served with fresh 
crispy fried wontons.

Crab and Artichoke Dip  $ 10.95
A blend of crab and artichoke, caramelized onion, and bell 
peppers tossed in a trio of cheeses and baked till bubbly. 

Served with crostini.

Deep Fried Shrimp Cocktail   $3.00 each
Jumbo shrimp coated in our own beer batter and fried crispy. 

Served with sweet chili cocktail sauce. 

Stuffed Taters  $8.95
Bacon wrapped, beef braised new red potatoes, stuffed with 

gorgonzola and mascarpone cheeses. Served on a bed of beef 
buerre rouge.

Crab Stuffed Calamari $10.95
Colossal calamari tubes overstuffed with crab, bell peppers, 

onion, garlic, panko & Ritz crumbs. Topped with a spicy 
roasted tomato vinaigrette.

Kobe Sliders    $10.95
Premium Kobe beef patties, charbroiled and 

served on sweet, buttery rolls. Accompanied by 
fresh cut sweet potato shoe string fries, spicy 
Red Hot Ketchup, and house honey mustard. 

Lamb Lollipops   $22.95/$28.95
Herb encrusted and seasoned aged rack of 

lamb. Roasted to perfection accompanied by a 
dark chocolate pinot noir sauce with a hint of 

mint and pepper.

Duck with Polenta  $14.95/$20.95 
Plump skin on duck breast herb marinated and 

pan seared till crispy.  Served over savory 
polenta and topped with a port wine cherry 

sauce.

Caribbean Jerk Pork Tenderloin $12.95/$18.95
Medallions of tender pork marinated in island 

spices, roasted and juicy, served over a mango 
chutney.

Portuguese Sea Bass $13.95/$20.95
Fresh Sea Bass filet wrapped in thin sliced 
russet potato, pan fried and served over a 

chourico, tomato and garlic ragout. 

Beef Tenderloin $14.95/$22.95
Beef tenderloin medallions marinated in a red 
wine and garlic vinaigrette. Grilled and served 

over gorgonzola creamed spinach.

Chicken Chili Relleños   $11.95/$17.95
Roasted fresh poblano chili pepper, stuffed with 

mexican spiced chicken, bell peppers, 
caramelized onion and sharp cheddar cheese. 

Served over a black bean puree. 

Chicken Marsala   $12.95/$18.95
Tender breast cutlets sauteed with shallots 

prosciutto and crimini mushrooms finished with 
marsala wine demi glace 

Shrimp & Grits   $14.95/$21.95
Cajun spiced grilled shrimp on a bed of cheesy 

cheddar grits topped with creole aioli.
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Killington's Only  
Classic Speakeasy
Featuring hundred year 
old cocktail recipes, fresh 

squeezed juices,  
local draughts  
and eclectic  
wines in an 
intimate setting. 


