
STARTERS
Potato Skins
Pub Wings
Chips & Salsa
Buffalo Shrimp
Calamari
Bleu Cheese Chips
Fresh Tomato & Basil Bruschetta
Empanadas
Smoked Sausage & Bacon Fundido

SOUP & SALAD
TRADITIONAL FRENCH ONION SOUP
NEW ENGLAND CORN CHOWDER
FARMERS' MARKET SALAD   
SPINACH SALAD   
CHEF'S CLASSIC CAESAR SALAD  

TRADITIONAL PUB FARE
DUTCH BURGER  
Grilled 8oz lean ground beef topped with 
Gouda cheese. Served with French Fries, Lettuce
and tomato.

CANADIAN BURGER  
Grilled 8oz lean ground beef topped with melted
cheddar and Canadian bacon. Served with
French fries, lettuce and tomato.

TRADITIONAL BURGER   
Char-grilled 8oz lean ground beef served with
lettuce, tomato and skin-on steak fries.

FRENCH DIP   
Thin slices of choice Prime Rib piled on a
grilled baguette with hot au jus on the side for
dipping. Served with French fries, lettuce 
and tomato.

CHICKEN & ROAST VEGETABLE
QUESADILLA
Grilled spinach flour tortilla with chicken breast,
roasted vegetables and cheddar cheese.
Served with sour cream and salsa.

HEARTY BEEF STEW BOWL   
Prime sirloin beef prepared in a traditional
creamy stock with a variety of seasoned garden
vegetables. Served in a bread bowl.

VERMONT CHICKEN MELT
Grilled chicken breast, sliced and seasoned with
VT BBQ sauce, bacon and melted Cabot Swiss
cheese. Served on toast accompanied by French
fries, lettuce and tomato.

FISH “N” CHIPS
Beer battered Haddock with French fries and
tartar sauce. Served with coleslaw.

DINNER ENTREES
STEAK MONTREAL
Grilled sirloin steak, marinated with Montreal
seasoning accompanied by a red wine sauce.
Served with mashed potatoes and vegetable of
the day.

ORANGE GLAZED SALMON
Salmon filet sautéed in olive oil, Seville orange
marmalade and fresh lime juice. Served with
rice and vegetable of the day.

CHICKEN MARSALA
Chicken breast with shallot, garlic & 
mushrooms sautéed with Marsala wine and
demi-glaze. Served with mashed potatoes and
vegetable of the day.

CHICKEN PARMIGIANA
Chicken breast served with marinara sauce,
Mozzarella cheese gratine and pasta du jour.

PUB LASAGNA
A generous portion of Lasagna with Italian
sausage, ground beef and traditional Italian
marinara sauce. Served with garlic bread spears.

MIXED GRILL
Grilled marinated sirloin tips, chicken breast
and Italian sausage. Served with honey Bourbon
and demi-glaze sauce.

POLENTA AND GRILLED VEGETABLES
Creamy Polenta with grilled vegetables and 
vegetarian sausage.

CAJUN SEAFOOD FETTUCCINE
Shrimp and Scallops sautéed in olive oil, cream,
butter, Cajun seasoning and Sherry.

SLOW ROASTED PRIME RIB OF BEEF
A 14oz cut of our seasoned, slow roasted 
choice Prime Rib. Served au jus with a side 
of horseradish.

DESSERTS
DUTCH CHOCOLATE DECADENCE
PIE DU JOUR
GREEN MOUNTAIN CHEESE CAKE
VERMONT BREAD PUDDING
BANANA SPLIT
ICE CREAM

Vegetarian & Children’s Menu 
Options Available.
Specials added weekly and 
may include: Zarzuela, 
Southwestern Pork Chops 
and more. Full bar with 
weekly wine & beer specials

Open Wednesday - Saturday (in season). Live Music Friday & Saturday Nights

Both restaurants located at the Grey Fox Inn     990 Mountain Road, Stowe        
802-253-5330    800-544-8454       www.stowegreyfoxinn.com

A sampling of items from our menu.

Dining at The Grey Fox Inn

Great Dining. Good Times.


