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TRUFFLE PARMESAN FRIES 9

Our house French fries piled high and tossed in
white truffle oil and parmesan cheese w/ a side
of garlic aioli

CHILI 9

Hot cup of beef chili w/ peppers, onions,
tomatoes, and beans, topped w/ cheddar cheese
and scallions

PULLED PORK TACOS 12

Pulled pork on a grilled flour tortilla topped w/
pickled red cabbage

CHARCUTERIE PLATE 12

Soppressata, shaved ham, pickled
vegetables, coarse ground mustard, crostini

WHIPPED GOAT CHEESE 9

Drizzled w/ honey and toasted almonds, served
w/ a thinly sliced baguette

ICICLES WEDGE SALAD 12
Classic wedge salad w/ crumbled blue cheese,
crispy bacon, red onion and cherry tomatoes,
topped w/ blue cheese dressing

TOSSED CAESAR SALAD 12

Freshly chopped romaine w/ parmesan cheese
and croutons, topped w/ Caesar dressing

KALE & CELERY SALAD (V) 12
White balsamic dressing and garlic crumbs
sprinkled over a bed of shaved kale, celery,
apples and pickled fennel

KITCHEN OFFERINGS

BRUSSELS SPROUTS (V, GF) 9

Roasted and fried Brussels sprouts mixed w/
rosemary, garlic and feta

WINTER SQUASH (V) 12

Roasted with fresh sage and topped with savory
granola and a dollop of Cabot sour cream

IRISH NACHOS 12

Our house-fried kettle chips, white cheddar
cheese sauce, crumbled bacon, chopped
scallions, fresh jalapenos and sour cream

LIFT WINGS 13

Y% dozen crispy wings tossed in your choice of
Nashville hot or spicy peanut sauce, served w/
blue cheese dressing & celery sticks

CALAMARI 12

Lightly battered and fried rings tossed in
sweet chili sauce topped w/ pepperoncini

MARGHERITA FLATBREAD (V) 14

Local flatbread topped w/ basil pesto, fresh
tomatoes, fresh mozzarella, basil, olive oil

HAM & JAM FLATBREAD 14

Local flatbread topped w/ goat cheese, roasted
ham, fig jam and aged cheddar, finished w/ a
balsamic drizzle

JUST FOR KIDS
Burger and Fries 12
Hot Dog and Fries 10
Chicken Tenders and Fries 12
Little Cheese Pizza 10

EATING RAW OR UNCOOKED FOODS OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORN ILLNESS. PLEASE
ADVISE YOUR SERVER OF ANY DIETARY OR ALLERGY RESTRICTIONS. ( GF )= Gluten Free (V) = Vegetarian




MUSHROOM MELT (V) 17
Roasted portobello mushroom topped with Swiss
cheese and sauerkraut, served on rye w/ a side of
fries

CHICKEN PESTO SANDWICH 17
Grilled chicken breast with pesto, roasted red
peppers and melted mozzarella, served on a
warm baguette w/ a side of fries

PITTSVille HOT CHICKEN SANDWICH 17
Breaded & fried chicken dipped in our house hot
sauce, topped with cheddar cheese on a toasted
brioche roll, served w/ a side fries

STEAK AND CHEESE SANDWICH 19

Toasted baguette  with shaved steak,
caramelized onions, cheddar cheese, and a
horseradish aioli, served w/ a side fries

THE GRAND BURGER 17

8 0z. Angus beef burger topped with thick cut
bacon, cheddar and our grand BBQ sauce, served
w/ fries

Substitute Impossible Burger 2
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LIFTBISTROPUB

Parmesan Penne 19
Penne pasta, diced country ham and fresh
peas tossed in a creamy parmesan sauce w/
toasted garlic bread crumbs

SHRIMP & ASPARAGUS RISOTTO 23
(GF)
Creamy, rich risotto with shrimp and shaved

asparagus, finished with mascarpone and
parmesan

PAN ROASTED SALMON (GF) 24

8 o0z. salmon filet, pan seared and served w/
butternut squash and brussels sprout hash,
finished w/ a fig compote

BEER BATTERED FISH + CHIPS 21
Fresh haddock battered and fried in house,
served with red slaw and our house made tartar
sauce, served w/ a side of fries

BRINED PORK LOIN 22

8 oz. boneless pork chop topped with an apple
cider reduction, served w/ our savory bread
pudding

SIRLOIN TIP STEAK (GF) 25
Grilled sirloin bistro steak smothered in red
wine mushroom sauce served with seared
asparagus and rice pilaf

desserts

CHEESECAKE 8
Rich, New York cheesecake, topped w/
fresh berries and whipped cream

BROWNIE SUNDAE 8

Warm brownies topped w/ chocolate ice cream
and whipped cream

APPLE STRUDEL 8

High Lawn Farm vanilla Ice cream, local maple syrup

and whipped cream over a warm apple strudel

GLUTEN FREE CHOCOLATE TORTE(GF) 8

Rich chocolate torte topped w/ a raspberry puree

EATING RAW OR UNCOOKED FOODS OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORN ILLNESS. PLEASE
ADVISE YOUR SERVER OF ANY DIETARY OR ALLERGY RESTRICTIONS. ( GF )= Gluten Free (V) = Vegetarian




