
S A L A D S
ADD OUR HAND-PULLED ROTISSERIE CHICKEN TO ANY SALAD • 4   GRILLED OR BLACKENED SALMON • 6 

NICE LITTLE HOUSE SALAD – field greens, croutons, cucumberS & tomatoes with your 
	 choice of ranch, blue cheese, balsamic or citrus vinaigrette ................................................................................................................. 5

CAESAR SALAD – romaine hearts, garlic croutons & homemade caesar dressing................................................................. 5

BABY ARUGULA & SPINACH SALAD – baby arugula & SPINACH tossed with a 
	 champagne vinaigrette, SPICED walnuts, julienne apples & goat cheese..................................................................................................6

WEDGE SALAD – ¼ head of lettuce drizzled with blue cheese dressing, tomatoes, 
	 scallions, chopped bacon & blue cheese crumbles.....................................................................................................................................................6

SOUP & SALAD combo – choose any salad above with a cup of soup.......................................................................................8

WALES STREET SALAD – hand-pulled chicken, avocado, chopped almonds, goat cheese, 
	 fresh corn, cornbread croutons, mixed greens with a citrus vinaigrette..................................................................................... 13

STEAK SALAD – grilled steak with mixed greens, avocado, black bean 
	 & corn relish tossed in a smoked tomato ranch dressing, finished with chimichurri..........................................................14

S I G N A T U R E  B U R G E R S
SERVED WITH YOUR CHOICE OF FRENCH FRIES, SWEET POTATO FRIES OR COLESLAW

CHEESEBURGER – fresh ground chuck roast with cheddar cheese on a toasted egg bun...........................................10
BACON • 2   WOOD-FIRED ONIONS • 1   WILD MUSHROOMS • 2   ROASTED PEPPERS • 1   JALAPENOS • 1   FRIED EGG • 1

THE Notch Burger – bacon, barbeque sauce & cheddar cheese......................................................................................................... 11 

Long Trail Burger – wood-fired mushrooms & blue cheese.............................................................................................................. 11 

VEGGIE BURGER – our amazing hoMEmade recipe with monterey jack & tabasco mayo...................................................9

S A N D W I C H E S
SERVED WITH YOUR CHOICE OF FRENCH FRIES, SWEET POTATO FRIES OR COLESLAW

PATTY MELT – with carmelized onions, bell peppers, aged swiss & chef's dressing on rye bread....................................8

ROTISSERIE CHICKEN – toasted egg bun, monterey jack, arugula & smoked tomato mayo......................................10

SALMON – toasted egg bun, blackened or grilled, with lettuce, tomato, red onion & rÉmoulade sauce.........14

Prime Rib Philly – our tender prime rib sautéed with onions, peppers, on a hoagie roll
	 with monterey jack................................................................................................................................................................................................................................8

Chicken Salad – our rotisserie chicken mixed with apples, walnuts, grapes & mayo on a croissant...............8

Ultimate BLT – thick sliced bacon, tomatoes & LETTUCE on 9-grain bread with basil mayo...........................................9

HOT PASTRAMI – WITH spicy MUSTARD, homemade pickles, CARAMELIZED ONIONS & SWISS ON RYE BREAD.....................9

Vegetable – WOOD-FIRED mushroomS & peppers, sprouts, red onion, Tomatoes & goat cheese 
	 on 9-grain bread, with homemade pesto mayo.............................................................................................................................................................8

E N T R É E S
SEASONAL VEGETABLE PLATE – a selection OF fresh local vegetables.....................................................................................14

MUSHROOM RISOTTO – wood-fired wild mushrooms, shallots, garlic, tomatoes & herbs..................................16

MACARONI & CHEESE – five cheese macaroni with fresh tomatoes, bacon & chives....................................................... 15

VEGGIE MACARONI & CHEESE – five cheese macaroni with fresh tomatoes & spinach..............................................14

D E S S E R T S
BANANA CREAM PIE – FRESH BANANAS, Homemade caramel, whipped cream with a graham cracker 
	 & Chopped almond crust...................................................................................................................................................................................................................8

CHOCOLATE CHIP COOKIE SUNDAE – BAKED IN A SKILLET & SERVED With VANILLA ice cream, 
	CARAMEL  & chocolate SAUCE........................................................................................................................................................................................................... 7

CRÈME BRÛLÉE – Ask your server for the seasonal selection....................................................................................................................6

 

L U N C H  M E N U

S O U P S
cup................................. 4    bowl.............................. 5
monday:	 chicken tortilla

tuesday:		 wild mushroom

wednesday:	 TOMATO FENNEL

thursday:	 black bean

friday:		  shrimp & corn chowder

saturday: 	 chef’s choice

S T A R T E R S
SKILLET CORNBREAD – with ROASTED CHILiES,
	 cheddar CHEESE & vermont maple butter................ 7

JERK CHICKEN FONDUE – spicy grilled 
	 jerk marinated chicken, APPLES, sourdough  
	 croutons with a smoked gouda SAUCE...................9

VEAL RICOTTA MEATBALLS – with 
	SAN  MARZANO TOMATO SAUCE............................................... 7

CHICKEN WINGS – General Tso's, sesame, 
	 chopped almonds, & chile garlic sauce....................8

PEI MUSSELS – PAN-ROASTED WITH SHALLOTS,
	GARLIC , FRESH HERBS, TOMATO & GRILLED BREAD...... 10

Duck Fritters – Roasted duck meat, risotto,
	 goat cheese, lightly breaded & fried............................9

BEER CHEESE SPREAD – cheddar cheese,
	 long trail ale, & jalapeÑos with
	 tortilla chips.................................................................................... 7

blue cheese chips – Our homemade 
	p otato chips layered with blue cheese  
	 béchamel & lightly browned.............................................. 7

WARM BRIE – with balsamic onion jam
	 & toast points..................................................................................8

BUFFALO SHRIMP – Served with blue 
	 cheese dressing............................................................................ 10

T H I S  &  T H A T
ROASTED BROCCOLI • 5	SWEET  POTATO FRIES • 3 

grilled asparagus • 7	 french fries • 3

coleslaw • 5	 braised red cabbage • 5

•	� CHILDREN’S MENU (UNDER 12) AVAILABLE, 
PLEASE ASK YOUR SERVER. 

•	� consuming raw or under cooked meats, 
poultry, seafood, shellfish or eggs may  
increase your risk of food borne illness.

• 	� an 18% gratuity MAY be added to parties 
of six or more.

• 	� please no cell phones in the dining room.

• 	� please make us aware of any food allergies.

• 	we sincerely appreciate your business.

w w w . t a b l e 2 4 . n e t

At Table 24 we proudly prepare fresh homemade  
food from local food sources when possible .

Best Restaurant

“�The distinctive flavor of wood-fired cooking – that's what sets Table 24 apart. 
When we add a menu of quality meat, fish and locally-sourced vegetables, 
plus upscale comfort food, it's a simple recipe for excellence, and a �
one-of-a-kind Vermont dining experience." 

							       –Stephen Sawyer, Chef/Owner 


