
Baxter’s Restaurant
Dinner Menu

Appetizers

Baxter’s Wings 16

Crispy wings tossed in your choice of sauce served
with celery and your choice of ranch or blue cheese
dressing
Sauces: Maple Sriracha | Buffalo | Plain

Chicken Tenders 13

Served with celery and house made honey mustard
sauce

Cheese Quesadilla 8

Served with sour cream, guacamole, and salsa
Add peppers and onions |$2|
Add grilled or spicy chicken [$6]

Maryland Style Crab Cakes 14

Two pan seared crab cakes served with a creole
remoulade
*Contains shrimp*

Maple Sriracha Shrimp Taco 6

Soft shell tortilla filled with mixed greens, maple
sriracha shrimp, and topped with maple sour cream
and scallions

Fried Cheddar Cheese Curds 10

Battered cheese curds served with marinara sauce

Fried Pickles 10

Beer battered dill pickle chips served with chipotle
sriracha aioli

Seared Tuna 16

Sliced tuna cooked rare, cucumber, orange ginger
soy sauce and wasabi

Clubhouse Nachos

Jalapeno queso, cheddar jack cheese, tomato,
scallions, sour cream, guacamole, salsa
Add pulled pork |$5|
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Soups & Salads
Crock of French Onion Soup 7

Bowl of Soup du jour 5

Cup of Soup du jour 4

House Garden 11

Mixed greens salad with tomatoes, cucumbers,
carrots, red cabbage and onion
Half salad |$6|

Caesar 12

Fresh romaine tossed in caesar dressing, asiago
parmesan cheese, and house garlic croutons
Half Salad [$6]

Chipotle Chicken 14

Grilled chipotle spiced chicken breast on top of a
bed of mixed greens, tomato, red onion, black
olives, cheddar jack cheese and tortilla strips.
Served with house made cilantro lime dressing.

Ahi Tuna 17

Seared sesame-crusted  tuna [rare] on top of mixed
greens, cucumber, carrot, toasted almond, scallion,
and chow mein noodles. Served with asian and
wasabi dressing

Summer Arugula Salad 13

Candied walnuts, mango, VT goat cheese, carrots,
cucumber, honey vinaigrette

Cobb Salad

Hard boiled egg, blue cheese crumbles, avocado,
tomato, turkey, and bacon over mixed greens
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Add grilled chicken
Add shrimp or crab cake
Add salmon or tuna

6
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9



Sandwiches
All served with hand cut French fries

The Burger 13

Fresh ground burger cooked to order with lettuce,
tomato, and red onion on a challah bun.
Add cheese |$1|
Bacon |$2|

Grilled Portobello Sandwich 15

Marinated portobello, mixed greens, roasted red
pepper, VT goat cheese, pesto mayo, challah bun

Buttermilk Fried Chicken Sandwich 15

Buttermilk chicken thigh fried crispy, served on a
challah bun with VT cheddar cheese, bacon, lettuce,
tomato, pickle, and spicy mayo

Fried Haddock Sandwich 14

Lightly floured and fried, lettuce, tomato, and red
onion on a challah bun, tartar sauce, coleslaw

Entrees
Choice of rice or potato

Grilled Salmon 23

Fresh Atlantic salmon grilled and served with honey
lime butter

Chicken &  Andouille Sausage Saute 24

Spinach, roasted red peppers, white wine garlic
sauce, over pasta

Baxter’s Meatloaf 18

Our meatloaf is made with fresh ground beef,
sauteed onions and garlic, milk soaked bread, and
parmesan cheese with a sweet brown sugar chili
glaze. Served with mashed potato and a  beef gravy

All prices are per person and subject to applicable
state tax and 18% gratuity service charge.

Entrees continued...

Pub Steak

8oz grilled Pub Steak with a bordelaise sauce
Add mushrooms or onions |$2|
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Chicken Marsala 23

An Italian-American dish made with chicken,
prosciutto, mushroom, and marsala wine

Traditional Baked Scallops 24

Sherry, butter, and seasoned breadcrumbs

Baked Stuffed Shrimp 26

Shrimp filled with crabmeat stuffing baked in white
wine, butter, and lemon juice

VT Cheddar Haddock 18

Fresh Atlantic haddock baked in white wine, butter,
and topped with tomato, spinach, cheddar cheese,
and seasoned bread crumbs

Wild Mushroom Ravioli 18

Sauteed vegetables, red pepper pesto cream sauce

Baxter’s Veal Francese

Italian style recipe - breaded seasoned veal, lemon
parmesan sauce
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Clubhouse Hanger Steak 26

8 oz. grilled hanger topped with chimichurri

Kids Menu available by request
Consuming raw or uncooked meat, poultry, seafood,

shellfish, or eggs may increase your risk of food
borne illness, especially if you have a medical

condition.


