
HAND CRAFTED COCKTAILS

Roses Are Free 
Ketel One Grapefruit, St Germain, Grapefruit Juice, Cranberry Juice topped with Bubbles

Winter Sangria 
Red Blend, Apricot & Apple Brandy, Peach Liqueur, Apple Cider, Cinnamon, Topped with Ginger

Soda

Apple Pear Mule 
Tito's Vodka, Apple-Pear Cinnamon Shrub, Lime Juice, Ginger Beer

Chai Tai 
Havana Club Rum, Orgeat, Lime Juice, Chai Spiced Pineapple Juice, Cranberry Juice, Angostura

Bitters, Goslings Floater

La Iguana 
Mi Campo Tequila, Lime Juice, Cucumber Juice, Cointreau, Hot Agave

Yucatan Smoke 
Vidal Mezcal, Blood Orange Juice, Lime Juice, Strega Liqueur with Chili Lime Rim

Route 100 
Bulleit Single Malt, Dry Curacao, Amaro Nonino, Hibiscus-Clove Syrup, Peychauds Bitters

Makers Cider Smash 
Makers Mark, Lemon Juice, Simple Syrup, Apple Cider, Angostura Bitters, Cinnamon Stick Garnish

Cloud 9 
Barhill Gin, Butterfly Pea Flower Tea, Norden Aquavit, Lemon Juice, Juniper Syrup, Mint

Mexican Pornstar 
Casamigos Blanco, Passion Fruit Puree, Lime Juice, Vanilla Syrup, topped with Bubbles

Bacon Old Fashion 
House Infused Bacon Bourbon, Maple Syrup, Muddled Cherry & Orange, Bitters

Double Black Espresso Martini 
Tito's Vodka, Perc Coffee Liqueur, Cold Brew Coffee, Vanilla Syrup

Add Bailey's Light for more deliciousness $3
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 Mocktails 
& 

Vermont Natural Soda

DOMESTIC

Apple Pear Cinnamon Cooler 
Passionfruit Vanilla Faux-jito 

All Natural Sodas 
Rugged Mountain Root Beer, Mango Moonshine,

Maple Seltzer
Goslings Ginger Beer 
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VERMONT CRAFT CANS

UFO White 
Harpoon~Windsor

Belgian Witbier 5.1%
Italian Style Pilsner 
Valley Craft Ales~Wilmington

Pilsner 5.1%
Green State Lager 

Zero Gravity Brewery~Burlington
Pilsner 4.9%

Helles Lager 
Von Trapp Brewery~Stowe

Lager 4.9%
Switchback Ale 

Burlington
Amber Ale 5%

High Performance Pontoon 
Valley Craft Ales~Wilmington

Porter 6%
Fiddlehead IPA 

Shelburne 6.2%
Elaborate Metaphor 

Burlington Beer Company
American Pale Ale 5.4%

First Drop 
Upper Pass Brewing~ South Royalton

American Pale Ale 5.9%
Focal Banger 

Alchemist Brewery~Stowe
American IPA 7%
Little Sip 

Lawsons Finest Liquids~Waitsfield
IPA 6.2%

Sip Of Sunshine 
Lawson's Finest Liquids~Waitsfield

Double IPA 8%
Heady Topper 

Alchemist Brewery~Stowe
American Double IPA 8%

Rotating Vermont Seasonal Craft
Cans

Ask your server for today's selection
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Pabst Blue Ribbon 16oz 
Budweiser 
Bud Light 

Coors Light 
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Heineken Zero 
Upside Dawn 

Athletic Brewing Company
Run Wild IPA 

Athletic Brewing Company
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Corona 
Stella Artois 

Guinness 
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White Claw Seltzer 
High Noon Seltzer 

Stowe Cider 
Tips Up 6.5%
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IMPORT

SELTZER/CIDER

NON ALCOHOLIC

HOT DRINKS

RumChata Hot Chocolate 

Hot Spiced Cider 
Hot Toddy 
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SPARKLING | ROSE| WHITES 
Fire Tower Restaurant & Tavern

Glass   Btl  
Chandon, Brut 187ml I California   18 -

Mionetto, Prosecco 187ml/750ml | Italy  17 66

Ruffino, Sparkling Rose 187ml/750ml | Italy  16 62

Cremant d'Alsace, Brut Reserve I France  17 66

Gosset, Champagne Brut Grande Reserve | Champagne, France  - 85

Veuve, Clicquot I Reims, France   - 120

Peyrassol La Croix, Rosé | France  17 66

Maso Canali, Pinot Grigio | Trentino, Italy  16 62

Elena Walch, Pinot Grigio | Alto Adige, Italy  18 70

Martin Codax, Albarino |  Rias Baixas, Spain  16 62

Lucashof, Riesling | Pfalz, Germany  16 62

Lapis Luna, Chardonnay | North Coast, California  16 62

Sonoma - Cutrer, Chardonnay I Russian River Ranches, Sonoma, California  18 70

Ferrari Carano, Chardonnay | Sonoma Coast, California  19 74

La Petite Perriere, Sauvignon Blanc I Loire Valley, France  17 66

Dry Creek Vineyard, Sauvignon Blanc | Sonoma County, California  18 72

Domaine Cherrier Et Fils, Sancerre | Loire Valley, France  20 78

Von Kisel, Grüner Veltliner | Niederösterreich, Austria  - 64

Sassoregale, Vermentino I Tuscany, Italy  - 64

Caymus, Conundrum, White Blend | Napa Valley, California  - 64

Vignerons de Buxy, Montagny Blanc I Burgundy, France  - 70

Lingua Franca, Chardonnay I Wilamette, Oregon  - 84

Joseph Drouhin, Chardonnay I Burgundy, France  - 86

J.J. Vincent, Pouilly-Fuisse | Burgundy, France  - 88

Vieux Lazaret, Chateauneuf-Du-Pape Blanc I Rhone Valley, France  - 88

Domaine Fournier, Sancerre | Loire, France  - 90

Paul Hobbs, Chardonnay I Russian River Valley, California  - 110

Chateau Montelena, Chardonnay | Napa Valley, California  - 115



REDS 
Iron Side, Cabernet | Red Hills Lake County, California  16 62

Alexander Valley Vineyards, Cabernet | Alexander Valley, California  18 70

Quilt, Cabernet Sauvignon  Napa Valley, California  22 86

DeLoach, Pinot Noir | Sonoma, California  16 62

Coelho Winery, Pinot Noir | Willamette Valley, Oregon  18 70

Maal Vineyards, Biutiful, Malbec | Mendoza, Argentina  17 66

Prado Rey, Tempranillo I Ribera Del Duero, Spain  17 66

Domaine Pierre Amadieu, Cotes Du Rhone | Rhone, France  17 66

Kunde Family Winery, Merlot | Sonoma County, California  17 66

Langhe Nebbiolo, Barbaresco I Piedmont, Italy  18 70

Tomaiolo, Chianti Classico Riserva | Tuscany, Italy  - 68

RABBLE, Old Vine Zinfandel I Paso Robles, California  - 68

Lievland Vineyards, Pinotage I Western Cape, South Africa  - 70

Bedrock Wine Co, Syrah I Sonoma Valley, CA  - 70

Massolino, Barolo DOCG | Serralunga D'Alba, Italy  - 84

Sesti, Monteleccio, Sangiovese I Tuscany, Italy  - 84

Elvio Tintero, Barbaresco Piedmont, Italy  - 86

Trefethen Vineyards, Bordeaux Blend | Napa Valley - Oak Knoll, California  - 86

Lingua Franca, Pinot Noir I Wilamette, Oregon  - 86

Chateau de Beaucastel Coudoulet Rouge, Cotes du Rhone | Rhone, France  - 86

Domaine Du Vieux Lazaret, Chateaneuf-du-Pape | Rhone Valley, France  - 88

Château La Tour de Mons, Bordeaux | Margaux, Bordeaux, France  - 88

Caymus, Red Schooner Voyage 10, Malbec I Mendoza, Argentina  - 88

Archery Summit, Pinot Noir | Willamette Valley, Oregon  - 90

Prisoner, Red Blend I Napa Valley, California  - 102

Jordan Winery, Cabernet | Alexander Valley - Sonoma County, California  - 105

Camigliano, Brunello Di Montalcino, Sangiovese | Montalcino, Italy  - 105

Stags Leap Wine Cellars, ARTEMIS Cabernet I Napa Valley, California  - 110

Cakebread Cellars, Cabernet Sauvignon | Napa Valley, California  - 110

Silver Oak, Cabernet 2019 I Alexander Valley - Sonoma County, California  - 125

Fire Tower Restaurant & Tavern
Glass   Btl  



Fire Tower Restaurant & Tavern

Firetower Chicken Wings
Jerk Spiced with Mango Dipping Sauce -or- Salt and Vinegar

with house ranch

Ahi Nachos
Tuna Tartare, Crispy Wonton, Pickled Onion, Daikon Radish,

Wasabi Aioli, Hoisin Lime

Vietnamese Potstickers
Choice of Pork -or- Edamame

with Citrus Ponzu

Fried Brussel Sprouts    
Crispy Garlic, Crispy Shallots, Fresh Herbs, Toasted Peanut,

Citrus Ponzu

Charcuterie
Chef Choice Local Cheeses and Meats, with House Pickles

and Fresh Rotating Jam, VT Crackers.
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GARDEN 
House Caesar

Chopped Romaine, Peppercorn Bacon Strips,
Shaved Parmesan, Radish, Garlic Butter Crostini,

Lemon Anchovy Caesar Dressing

Spicy Cucumber Salad    
Smashed Cucumber, Wakame Seaweed, Chili

Crunch, Sesame, Wasabi Mustard

Beet Napolean  
Thinly Sliced Beets layered with Herb Chevre,

Arugula Pesto, Prosciutto, Toasted Pistachio, White
Balsamic Glaze

Winter Salad
Massaged Kale, Farro, Roast Sweet potato, Pears,

Dried Cherries, Pickled Onions, Maple Mustard
Vinaigrette
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STARTERS
VT Maple Cornbread  

Served with Bread And Butter Pickles, Honey Butter

Crab, Spinach & Artichoke Dip  
Served With Corn Chips

Mezze platter  
Crispy Falafel, Tzaziki, Baba Ganoush, Tabouli, House

Pickles, Feta Cheese, Pita

Empanadas 
Spiced Beef -or- Purple Potato, Corn and Black Bean

with a Cilantro Crema

Seared Scallops and Foie Gras 
Maple Bacon Cream, Roasted Squash Puree, Pepitas

20

25

28

20

30

*Alert Your Server Of Any Food Allergies*
*Our Chefs Work Very Hard Curating These Dishes And Our Kitchen Is Extremely Busy, 

As Such We Politely Decline Substitutions*
*We Use Common Fry Oil and As Such Cannot Guarantee Any Items Are Completely Free Of Allergens*

*When Splitting Checks Please Be Aware We Can Only Split Two Cards Per Table*
*A 2.71% Processing Fee Will Be Applied To All Credit Card Transactions*

Add Protein To Any Salad
 Chicken Breast- 10 * Shrimp- 12 * Falafel- 12 *  N.y Strip- 21   

SOUP
Soup Du Jour

Fresh, Creative, Unique

Steak Chili
Monterey Jack Cheese, Sour Cream, Scallion

14

14

FLATBREADS

The Nepoli
San Marzano Tomato, Fresh Mozzarella, Micro Basil,

EVOO, Sea Salt

Bear Tracks
Sauteed Spinach, Wild Mushroom, Gruyere, Truffle

Oil, Crispy Garlic

What the Cluck
San Marzano tomato, Grilled Chicken, Bacon Lardon,

Fresh Mozzarella, Ranch drizzle

The Bianco  
Basil Ricotta, Fresh and Aged Mozzarella, Chevre, and

Parmesan, Hot Honey, Toasted Pistachio
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GF Crust Available -3-
add Chicken or prosciutto-3-



Wagyu Burger 
8 oz. Fossil Farms Wagyu, Vermont Cheddar, Fried Shallot, B&B Pickle Aioli, Arugula, Sesame Bun

Add Bacon Jam + 1.50 I Sub Bayley Hazen Blue Cheese + 2 I Gluten Free Bun + 3

Firetower Smash Burger 
Two 4oz Patties, American Cheese, Shaved Iceberg Lettuce, House Pickles, Firetower Sauce, Sesame Brioche Bun

Add Bacon Jam + 1.50 I Gluten Free Bun + 3

Sweet potato Black Bean and Quinoa Burger  
House Made Vegan Patty, Avocado Smash, Iceberg Lettuce and Tomato, VT Cheddar, Garlic Aioli, Sesame

Brioche Bun
Gluten free bun +3
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Fire Tower Restaurant & Tavern

*Alert your server of any food allergies*
*Our Chefs Work Very Hard Curating These Dishes And Our Kitchen Is Extremely Busy,

 As Such We Politely Decline Substitutions*
While we make every effort in our kitchen with sourcing, preparation & handling procedures to avoid the introduction of 

allergens, please be advised that we have a small kitchen & do not have separate cooking areas or equipment. Be 
aware that we use common fryer oil. Due to these circumstances, we are unable to guarantee that any menu item can be 

completely free of allergens.
*Consuming raw or undercooked meats, poultry, seafood, shellfish 

or eggs may increase your risk of foodborne illness*
*A 2.71% Processing Fee Will Be Applied To All Credit Card Transactions*

HANDHELDS

Cashew Encrusted Mahi Mahi 
Celeriac Slaw, Pineapple Salsa, Chili Crunch, Jasmine Rice, House Vegetables

Grilled Rainbow Trout  
Field Greens, Crispy Herbed Potatoes, Garlic Butter, Meyer Lemon Preserve

Wagyu Meatloaf AKA Montuoro's delight 
Brown Sugar Ketchup Glaze, Mashed Potato, House Vegetable

12oz N.Y Strip Steak Frites  
French Fries, Side of Horseradish Aioli

Sub Mashed Potato and House Vegetable +3

Gluten Free Veal Weinerschnitzel  
Locally Made Gluten Free Spatzle, Peas, Wild Mushroom, Mustard Marsala Sauce, Sweet Potato Frites

Seared Statler Chicken Breast  
White Bean, Spinach and Pancetta Cassoulette, Wild Mushroom Marsala, House Vegetables

Firetower Ramen 
Crispy Miso Pork Belly, Wild Mushroom, Soft Boiled Egg, Carrot, Cilantro, Chili

Massaman Curry  
Potatoes, Garbanzo, Pea and Bell Pepper simmered in Coconut Milk and Indian Spices, served with Jasmine Rice

and Toasted Naan
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LARGE PLATES

-Served with French Fries-



FOR THE KIDS

Kids Noodles 
Choice of Butter, Red Sauce or Parmesan Cheese

Creamy Mac 'n Cheese 
Ooey Gooey Goodness

Chicken Tenders 
Buttermilk Battered White Meat & Fries

Cheese Pizza 
$2 add pepperoni
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HOUSE MADE DESSERTS

We Feature A Rotating Selection of Fresh Desserts And Local Ice Cream
Ask Your Server About Tonight's Creations

Keep It Local

Jenks Oasis Sugarhouse
Bondville, VT

Bromley Farms
Peru, Vermont

SideHill Farm
Brattleboro, Vermont

Wilcox Dairy
Arlington, Vermont

Jasper Hill Farm
Greensboro, Vermont

Whenever Possible We Source Local Ingredients
Here's A Thanks To Some of Our Vermont Suppliers 



The Fire Tower Restaurant and Tavern derives its name 
from the lookout tower perched high atop Southern 

Vermont's Highest Peak at 3,936ft above sea level. The 
original wood structure was built in 1912 by members of 

the Stratton Mountain Club but after a series of 
devastating fires in 1934 the original structure was badly 

damaged. The steel structure we see today was built by 
the Civilian Conservation Core as a collaboration 

between several landowners and the state.  It Rises 55 
feet high, one and a half miles from the ski trails of 

Stratton Resort and stands as a landmark on the 
Appalachian and Long Trails. The structure as well as the 

adjoining fire-spotters cabin are protected on the 
national register of historic places.  Our "Porcupine 

Lounge" is an ode to the first fire-spotters cabin 
nicknamed "Porcupine Lodge".  Also called "Manicknung 

Lodge" the original cabin has since succumbed to the 
mountain but was replaced with a new cabin in 1928. While 

the tower is no longer used to spot fires, the cabin is 
currently maintained by The Green Mountain Club and 

during the summer months is occupied by caretakers of 
the Long Trail and Appalachian Trail

Fire Tower Restaurant & Tavern

*Alert your server of any food allergies*
*Our Chefs Work Very Hard Curating These Dishes And Our Kitchen Is Extremely Busy,

 As Such We Politely Decline Substitutions*
While we make every effort in our kitchen with sourcing, preparation & handling procedures 

to avoid the introduction of allergens, please be advised that we have a small kitchen & do not 
have separate cooking areas or equipment. Be aware that we use common fryer oil. Due to 

these circumstances, we are unable to guarantee that any menu item can be completely free of 
allergens.

*Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodbore illness*

*A 2.71% Processing Fee Will Be Applied To All Credit Card Transactions*



Fire Tower Restaurant & Tavern

Firetower Chicken Wings
Jerk Spiced with Mango Dipping Sauce -or- Salt and Vinegar

with house ranch

Ahi Nachos
Tuna Tartare, Crispy Wonton, Pickled Onion, Daikon Radish,

Wasabi Aioli, Hoisin Lime

Vietnamese Potstickers
Choice of Pork -or- Edamame

with Citrus Ponzu

19

25

18

GARDEN 
House Caesar

Chopped Romaine, Peppercorn Bacon Strips,
Shaved Parmesan, Radish, Garlic Butter Crostini,

Lemon Anchovy Caesar Dressing

Spicy Cucumber Salad    
Smashed Cucumber, Wakame Seaweed, Chili

Crunch, Sesame, Wasabi Mustard

Winter Salad
Massaged Kale, Farro, Roast Sweet potato, Pears,

Dried Cherries, Pickled Onions, Maple Mustard
Vinaigrette
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STARTERS

Crab, Spinach & Artichoke Dip  
Served With Corn Chips

Empanadas 
Spiced Beef -or- Purple Potato, Corn and Black Bean

with a Cilantro Crema

Chicken Tenders 
Buttermilk Battered White Meat and Fries

25

20
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*Alert Your Server Of Any Food Allergies*
*Our Chefs Work Very Hard Curating These Dishes And Our Kitchen Is Extremely Busy, 

As Such We Politely Decline Substitutions*
*We Use Common Fry Oil and As Such Cannot Guarantee Any Items Are Completely Free Of Allergens*

*When Splitting Checks Please Be Aware We Can Only Split Two Cards Per Table*
*A 2.71% Processing Fee Will Be Applied To All Credit Card Transactions*

Add Protein To Any Salad
 Chicken Breast- 10 * Shrimp- 12 * Falafel- 12

SOUP
Soup Du Jour

Fresh, Creative, Unique

Steak Chili
Monterey Jack Cheese, Sour Cream, Scallion

14

14

FLATBREADS

The Nepoli
San Marzano Tomato, Fresh Mozzarella, Micro Basil,

EVOO, Sea Salt
Bear Tracks

Sauteed Spinach, Wild Mushroom, Gruyere, Truffle
Oil, Crispy Garlic
What the Cluck

San Marzano tomato, Grilled Chicken, Bacon Lardon,
Fresh Mozzarella, Ranch drizzle

The Bianco  
Basil Ricotta, Fresh and Aged Mozzarella, Chevre, and

Parmesan, Hot Honey, Toasted Pistachio
Kids Cheese Pizza

$2 Add Pepperoni 

22

24

23

24

17

GF Crust Available -3-
add Chicken or prosciutto-3-

Handhelds
Wagyu Burger 

8 oz. Fossil Farms Wagyu, Vermont Cheddar, Fried
Shallot, B&B Pickle Aioli, Arugula, Sesame Bun

Add Bacon Jam + 1.50 I Sub Bayley Hazen Blue Cheese +
2 I Gluten Free Bun + 3

Firetower Smash Burger 
Two 4oz Patties, American Cheese, Shaved Iceberg

Lettuce, House Pickles, Firetower Sauce, Sesame
Brioche Bun

Add Bacon Jam + 1.50 I Gluten Free Bun + 3

Sweet potato Black Bean and Quinoa
Burger  

House Made Vegan Patty, Avocado Smash, Iceberg
Lettuce and Tomato, VT Cheddar, Garlic Aioli, Sesame

Brioche Bun
Gluten free bun +3
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Lunch 
MEnu


