MENU

THE GOLDENROD

COUNTRY INN

To Snack

Salad

TAVERN FRIES 8

Hand cut potato french fries

TAVERN FRY UPGRADES
-Truffle Parmesan Fries
-Thai chili and peanut fries

POUTINE 16

Handcut fries topped with beef gravy and
cheese curds

CHIMICHURRI SHRIMP 12

Four jumbo grilled shrimp with cilantro
chimichurri served with pineapple salsa and rice

To Share

FRIED GOAT CHEESE 16

Herb-crusted goat cheese over a mixed berry
compote wth crostini

WINGS 14

11b. of jumbo wings in your choice of buffalo,
BBQ, cajun dry rub, teriyaki, salt and pepper or
maple sriracha sauce, with bleu cheese or
ranch

FRIED BRUSSELS SPROUTS 12

Crispy fried Brussells sprouts with sriracha aioli

DRESSING: BALSAMIC, RANCH, BLEU CHEESE,
CAESAR, OIL AND VINEGAR, LEMON CAPER OR
HONEY DIJON

GARDEN SALAD 1

Custom mixed greens grown by Pause and
Pivot Farm (Williamsburg), tomato, cucumber

and onion

CAESAR SALAD 1

Romaine, capers, croutons, anchovies,
parmesan

GRILLED STEAK SALAD 23

Arugula and Pause and Pivot Farm greens
topped with grilled onion, bleu cheese,
avocado, candied bacon, grilled steak and a
honey dijon dressing

SALMON AND QUINOA SALAD 18

Grilled salmon served over a quinoa and mixed
spring vegetable salad with lemon caper
dressing

SALAD ADD-ONS 8

Grilled Chicken Salmon

6 oz Ribeye Grilled Shrimp (4)

Soup

CREAM OF BROCCOLI 5/8
HERBED TOMATO BISQUE 5/8
VEGETABLE SOUP OF THE DAY 4/6

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please inform your server if anyone in your party has a food allergy.




Sandwiches

Entrees

CLASSIC BURGER 17

8 oz fresh ground beef with lettuce, tomato, onion,
pickle
Choice of side

FRIED CHICKEN SANDWHICH 16

Beer battered chicken breast, pickle caper aioli,
sriracha maple sauce, lettuce and pickles
Choice of side

STEAK SANDWHICH

Thick cut steak with arugula, gruyére cheese,
sautéed onions, horseradish cream sauce
Choice of side

20

FALAFEL BURGER 16

House made falafel topped with tzatziki, hummus,
lettuce, tomato and onion
Choice of side

Gluten-free buns available

SANDWICH ADD-ONS

American Avocado
Cheddar Bacon

Swiss Fried Egg
Sautéed Onion

Cruyere

Bleu Cheese
Sriracha Aioli

1 3

RIBEYE 38

14 oz Ribeye steak with chef’s selection of vegetable,
and choice of fries or mashed potato

MOROCCAN 32
GRILLED SEABASS

Grilled swordfish with a lemon cumin salsa, served
over couscous

MARGHERITA STUFFED 24
CHICKEN BREAST

Chicken breast stuffed wtih sun-dried tomatoes,
pesto, and mozzarella cheese. Served over rice or
mashed potato

BLACKENED CHICKEN 26
CAJUN PASTA

Blackened Cajun-seasoned chicken, andouille
sausage, peppers and onions in a Cajun cream
sauce, over penne

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please inform your server if anyone in your party has a food allergy.




