
Broiled Vermont Maple Scallops wrapped in bacon 15

Casey’s Calamari 15
Deep fried calamari tossed with banana peppers and served
with Thai chili sauce

Nacho Grande 12
Tex-Mex chili, black olives, onions, tomatoes, jalapenos and
topped with a melted Cheddar/jack cheese mix. Served with
sour cream, house made guacamole and salsa

Bavarian Soft Pretzels (V) 10
Served with German mustard and Casey’s Sidetrack
cheese sauce

Local Vermont Cheese Board (V) 19
Our daily selection of Vermont cheeses, nuts and fruits
with crostini

Onion Rings (V) 10
Whiskey battered plump onion rings deep fried to a crispy gold
and served with kick-ass sauce

Soup of the day Cup 4 / Bowl 6

Casey’s Amazing Mozzarella and Tomato Tower (GF) (V) 10
Fresh local mozzarella and beefsteak tomato slices, balsamic
glaze and fresh basil pesto, olive oil and cracked black pepper

Casey’s Famous Wings 12
8 Jumbo wings with a choice of house made buffalo, Cajun or
honey BBQ sauces. Served with blue cheese, celery and carrots

Casey’s Maryland Crab Cake 11
Lump crab meat with Casey’s seasoning and remoulade sauce

Starters / Small Plates

The Beast - It’s One Big All Beef Hot Dog 14
Casey’s huge all beef hot dog, served with a local baked garlic
sub roll, topped with house made chili and melted cheese.
Finished with house made sriracha aioli and diced red onion

Casey’s House Smoked Pastrami Rueben 18
Our juicy house made smoked and steamed pastrami with gruyere
cheese, finished with house made veggie slaw and thousand island
dressing on grilled rye bread

Sandwich / Hot Dog

Salads
Caesar Salad (V) 11 (Half 7)
Grilled romaine hearts with herbed croutons, shaved Romano/
Parmesan cheese, drizzled with our house made caesar dressing

Spinach Salad (GF & V option) 12 (Half 7)
Tender leaves of spinach, tomato, cucumber, goat cheese,
mushrooms, red onion, dried cranberries, candied pecans
and our warm bacon vinaigrette dressing

Fresh Garden Salad (GF) (V) 10 (Half 6)
Harvest blend mixed greens, tomato, cucumber, red onion,
shredded carrots and black olives with a choice of blue cheese,
balsamic vinaigrette, ranch or thousand island dressing

Grilled Halloumi Greek Salad (GF) (V)                          11 (Half 7)
Arugula tossed with tomato, cucumber, red onion, olives with a
dressing of olive oil, oregano and red wine vinegar, topped with
incredibly squeaky grilled halloumi cheese

ADD to your salad:
Grilled Chicken
Fresh Lobster or Shrimp
Pork Bellies

7
10
7

A
Steak
Three Pan Seared Scallops
Salmon

10
10
15

Cod & Lobster Casino 32
Fresh cod and lobster with roasted red pepper, bacon, chives,
butter, white wine and panko crumbs. Served with a cup of
soup or salad and a choice of potato or rice

Pan Seared Sea Scallops
Fresh sea scallops with lobster risotto, mushrooms, roasted
tomato and spinach. Served with a cup of soup or salad

34

Market priceCasey’s Connecticut Style Fresh Lobster Roll
Served on a fresh grilled roll with Casey’s seasoned house fries,
house made veggie slaw and clarified butter
Four sizes: quarter pound, half pound, three quarter and one pound

Casey’s Special Fish & Chips 19
Hand battered and fried Atlantic cod with Casey’s seasoned
house fries, house made veggie slaw and tartar sauce

Fish

Mediterranean Pasta
Roasted vegetables in a spicy tomato basil sauce, gluten free
penne pasta, capers and shaved Asiago cheese

(GF) (V) 23

Casey’s Award Winning Mac ‘n’ Cheese (V) 18
The creamiest, cheesiest Mac & Cheese in the USA!
Made with our secret blend of cheeses

Lobster or Shrimp Mac ‘n’ Cheese 32
A variation of our award winning Mac & Cheese

Chicken Parmesan Mac ‘n’ Cheese 24
Our amazing Mac & Cheese topped with a fresh boneless breaded
chicken breast, house made marinara sauce and fresh mozzarella

Italian Classic Baked Lasagna 23
Vermont ground beef, Italian sausage and fresh pasta served
with garlic bread and salad

Pork Belly Mac 24
Our amazing Mac & Cheese topped with tender pieces of smoked
pork belly topped with caramelized onions, bacon jam and chives

Pasta

12.19

Baked Potato 6 Casey’s Mac ‘n’ Cheese 8 Casey’s Mushrooms 7
Loaded Baked Potato (bacon jam, mixed cheeses, scallions) 8

Mushroom/Spinach Risotto 8 Onion Rings (small) 6
Rice 6 Seasoned House Fries 6 Sweet Potato Fries 8

Vegetable of the day 7 Veggie Slaw 6

■ ■

■

■ ■

■

Sides

Black Angus Beef, lightly seasoned with compound steak butter
Served with a cup of soup or salad and a choice of

potato, rice or vegetable

USDA Aged 12oz New York Strip (GF) 40

USDA Aged 8oz Filet Mignon (GF) 42

Grilled Local Pork Chop (GF) 30
Succulent grilled pork chop with Jack Daniel’s caramelized
mushroom sauce, bacon jam and Bayley Hazen blue cheese
mashed potato topped with pan seared spinach

USDA Aged Grilled Marinated Flank Steak (GF) 27
Served with a Jack Daniel’s caramelized mushroom sauce

USDA Aged 14oz Bone-in Rib-Eye (GF) 45

Steaks


