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S A L A D S
ADD OUR HAND-PULLED ROTISSERIE CHICKEN TO ANY SALAD

NICE LITTLE HOUSE SALAD – fi eld greens, croutons, cucumber, chopped egg
& cherry tomatoes with your choice of ranch, blue chese, balsamic or citrus vinaigrette
SMALL CAESAR SALAD – romaine hearts, garlic croutons & homemade caesar dressing
ARUGULA SALAD – baby arugula tossed with a cider vinaigrette, candied walnuts, 
apples & goat cheese
CHICAGO WEDGE SALAD – ¼ head of lettuce drizzled with blue cheese dressing, 
tomatoes, scallions, chopped bacon & blue cheese crumbles

S A N DWI C H E S
ROTISSERIE CHICKEN – on a toasted egg bun with monterey jack, arugula & 
smoked tomato mayo
SALMON – blackened or grilled, with lettuce, tomato, red onion & remoulade sauce
CHEESEBURGER – fresh ground chuck roast with cheddar cheese on a toasted egg bun

Add bacon , wood -fi red onions or wild mushrooms
THE NOTCH BURGER – bacon, barbeque sauce & cheddar cheese
LONG TRAIL BURGER – wood-fi red portabella mushrooms & blue cheese
VEGGIE BURGER – our amazing homemade recipe with monterey jack & tabasco mayo

COMF O RT F O O D
MACARONI & CHEESE – fi ve cheese macaroni with fresh grape tomatoes, bacon & chives
JOYCE’S MEATLOAF – fresh ground chuck & veal mixed with wild mushrooms,
served with garlic mashed potatoes & balsamic glaze
CHICKEN POT PIE – tender chicken simmered with onions, carrots, celery, peas & 
corn with a garlic mashed potato & parmesan crust

WO O D - F I R E D ROT I S S E R I E
TABLE 24 CLASSIC CHICKEN – with grilled asparagus, roasted tomato, chicken au 
jus & served over garlic mashed potatoes
SLOW ROASTED PRIME RIB – with garlic mashed potatoes & au jus

E N T R É E S
GRILLED RIBEYE – 14 oz, glazed with our own steak sauce, served with garlic 
mashed potatoes
WALES STREET SALAD – hand-pulled chicken, avocado, chopped almonds, goat 
cheese, fresh corn, cornbread croutons, mixed baby greens with a citrus vinaigrette
PAN ROASTED SALMON – over slow braised carrots, onions and fennel
CARNE ASADA SALAD – grilled skirt steak with mixed greens, avocado, black bean 
& corn relish tossed in a smoked tomato ranch dressing, fi nished with chimichurri
SEASONAL VEGETABLE PLATE – a selection of fresh local vegetables with our 
very wild rice
THE “VEGAS” FILET – center cut fi let, lightly marinated &wood-fi red, topped with 
our steak butteron garlic mashed potatoes.

802-775-2424
www.table24.net

Open: Monday - Saturday

Hours:Lunch 11:30AM-4:00PM • Dinner 4-Close

Location: 24 Wales Street Downtown Rutland

S TA RT E R S
SKILLET CORNBREAD – with roasted  
 chilies, cheddar cheese &   
 Vermont Maple butter
SEARED AHI TUNA – sesame seed   

crusted sushi grade tuna,  
 asian slaw, pickled ginger,  
 wasabi & tamari
JERK CHICKEN FONDUE – spicy   

grilled jerk marinated   
 chicken, apples, sourdough  
 croutons with a smoked   
 gouda sauce
BEER CHEESE SPREAD – cheddar   
 cheese, long trail   
 ale, & jalapenos with 
 tortilla chips
BUFFALO SHRIMP – Served with blue
 cheese dressing
PEI MUSSELS – pan roasted with   

roasted shallots, garlic,   
 fresh herbs & tomato

T H I S & T H AT
grilled asparagus 
french fries
sweet potato fries
coleslaw
mashed potatoes

This is a sampling of menu items and are subject to change

D E S S E RT S
BANANA CREAM PIE – homemade  
 caramel, whipped cream with  
 a graham cracker & Chopped  
 almond crust

CHOCOLATE CHIP COOKIE SUNDAE
 with vanilla ice cream,  
 caramel & chocolate sauce
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