
Thank you for supporting local businesses. 
 

*VERMONT DEPARTMENT OF HEALTH ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 

INCREASE THE RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A CERTAIN MEDICAL CONDITIONS 

 
 
 

Starters: 
 

Local Garden Salad:  Mixed Locally Grown Organic Greens and  

 Market Vegetables, with Simple Dressing - $8 

Add – Smoked Shrimp, or Chicken, or Grilled Salmon- $14 

Blythedale Farms Vermont Brie Cheese: Served Warm with Toasted Elmore Mountain 

Focaccia, Fruit butter and greens - $10 

Smoked Shrimp Cocktail:  Lightly Smoked Jumbo Shrimp, Tomato - Horseradish Puree, - For 

1 - $10, For 2 - $18 

PEI Mussels:  Steamed in our Gose, tossed with shallots and fresh herbs, served with 

toasted Elmore Mt. Focaccia:  For1 - $9, For 2 - $16 

 

Sandwiches: 
 

(Served with a Garlic Pickle, Choice of Topping and a Side) 

Toppings:  Remoulade, VT BBQ Sauce, Balsamic-Tomato Relish, Pickled Veggies,  

Romesco, Pickled Onions, Cowboy Beans, Kraut 

Additional Toppings - $2, Add pork belly - $3 

Sides:  Caraway Slaw, Dijon Potato Salad, Cowboy Beans, 

Pasta Salad, Mixed Local Greens, Corn on the Cob, Braised Kale, Cape Cod Potato Chips. 

Additional Sides - $3 

 

Lost Nation Burger: Cheddar, Remoulade, Challah Roll and Local Greens - $13 

(Served Bloody or Burnt – no temps please) 

Add: Pork Belly $3          Make it a Double $4 

Vermont Sausage:  VT Artisan Meat Co. Sausage, Mustard, Pickled Onions,  

On Elmore Mountain Focaccia - $11 

Pork Belly:  Cured and Smoked, Local Greens, on Elmore Mountain Focaccia - $14 

Smoked Tofu: Sugar Cured Tofu, Local Greens, on Elmore Mountain Focaccia - $13 

Pork Shoulder: Dry Rubbed and Smoked, Local Greens, on Elmore Mountain Focaccia - $14 

 Shaved Prime Rib: Spice Rubbed and Smoked, Local Greens, on Elmore Mountain Focaccia-$15 

Veggie Wrap: Chickpea Mash, Romesco, Grilled Market Veggies, Local Greens, 

 Pickled Onions on grilled Lavash - $13 

North Country Smokehouse Hotdog: Served on a Brioche Roll  

with Dijon – 1 for $6, 2 for $10 

 

ENTREES: 
 

Boneless Country Pork Ribs: dry Rubbed and Smoked with our Signature Vermont BBQ 

sauce, Grilled Corn on the cob and Choice of Side – 

Half Rack - $15, Full Rack - $25 

Smoked Chicken Dinner: smoked and Grilled Chicken Legs, Citra Hop Vinaigrette,  

Grilled Corn on the Cob, Choice of Side - $17 

Market Fresh Fish (as Available):  Fresh Seasonal Fish from Boston’s Markets with Chef’s 

Special Accompaniments - Market Price 

 

Kids: (Under 12 years please) 

Kiddie Sized Burger, Hot Dog, Grilled Cheese  

or a Chicken Leg with Choice of Side - $6 



 

 

 

LOST NATION DRAFT BEER 

 

Gose: 4.5% ABV, 8 IBU (4oz, 10oz, 16oz, 20oz) 

A traditional German style wheat beer brewed with sea salt and coriander slightly 

tart and very refreshing.   

 

The Wind: 4.5% ABV, 8 IBU (4oz, 10oz, 16oz) 

Our Gose generously dry-hopped with Citra hops and fresh grapefruit 

 

Vermont Pilsner: 4.8% 20 IBU (4oz, 10oz, 16oz, 20oz) 

Our golden lager is a crisp, clean, easy drinking beer that has a full, balanced hop 

finish.  This Franconian style Pils is perfect for any occasion. 

 

Petit Ardennes:  4.2% 17 IBU (4oz, 10oz, 16oz, 20oz) 

Sessionable farmhouse Pale Ale dry hopped with Citra hops.  Notes of spice, herb, and 

tropical fruit.   

 

Mosaic IPA: 5.4% ABV, 65 IBU (4oz, 10oz, 16oz, 20oz) 

Our Single Hop IPA is heavily dry hopped with Mosaic Hops.  Clean and crisp with an 

incredible balance between juicy fruit flavors and hop bitterness.  

 

Saison Lamoille: 5.9% ABV, 15 IBU (4oz, 10oz, 16oz, 20oz) 

A slightly lower alcohol version of the classic farmhouse style.  A hazy golden beer 

with notes of fruit, spice, and funk. 

 

Rustic Ale: 5.4% ABV, 54 IBU (4oz, 10oz, 16oz, 20oz) 

A ruby colored ale that has a pronounced hop character. This smooth beer features a 

soft malt body that is complimented by a generous amount of American hops both in the 

kettle and after fermentation. 

 

Pitch Black: 5.4% 15 IBU (4oz, 10oz, 16oz, 20oz) 

Although the color is black, this beer drinks smooth and finishes clean with subtle 

notes of smoke and roast balanced by a gentle malt body and crisp hop finish. 

 

Lost Galaxy IPA: 4.5% ABV, 50 IBU (4oz, 10oz, 16oz, 20oz) 

IPA brewed with loads of galaxy hops.   

Due to the difficulty of attaining Galaxy hops, this beer is not always available.  Please 

check the board for availability. 

 

Roll Away IPA: 6.5% ABV, 70 IBU (4oz, 10oz, 16oz) 

Full malt body with a smooth finish. IPA brimming with cherry and tropical fruit notes.   

 

Guest Beer 

Rotating selection: We feature guest beers from some of the finest brewers in the world. Always 

rotating.  Please check board for current offerings. 

 

 

Non-Alcoholic Draft 
 

Locally Produced KIS Kombucha   

Produced in Craftsbury, VT, KIS Kombucha supplies us with an ever changing variety of flavors.  Ask your 

server for current offering.   

 

Rookie’s Root Beer and Ginger beer 

Produced in Burlington, VT, Rookies produces excellent sodas that use only natural cane sugar and 

ingredients.   

 

Citizen Sweet Sparkling Non-Alcoholic Cider 

Made with 100% juice, no sugar added,  not from concentrate.  (Cans)  

 


