
S A L A D S
ADD OUR HAND-PULLED ROTISSERIE CHICKEN TO ANY SALAD • 4  

NICE LITTLE HOUSE SALAD – field greens, croutons, cucumber, chopped egg 
	 & cherry tomatoes with your choice of ranch, blue cheese, balsamic or citrus vinaigrette ................................... 5

SMALL CAESAR SALAD – romaine hearts, garlic croutons & homemade caesar dressing.......................................... 5

ARUGULA SALAD – baby arugula tossed with a cider vinaigrette, candied walnuts, apples 
	 & goat cheese................................................................................................................................................................................................................................................6

CHICAGO WEDGE SALAD – ¼ head of lettuce drizzled with blue cheese dressing, tomatoes, 
	 scallions, chopped bacon & blue cheese crumbles.....................................................................................................................................................6 

S A N D W I C H E S
SERVED WITH YOUR CHOICE OF ANY ONE ITEM FROM THE “THIS & THAT” SECTION  

ROTISSERIE CHICKEN – on a toasted egg bun with monterey jack, arugula & smoked tomato mayo.............8

SALMON – blackened or grilled, with lettuce, tomato, red onion & remoulade sauce....................................................... 11

CHEESEBURGER – fresh ground chuck roast with cheddar cheese on a toasted egg bun.............................................9
	 Add bacon, wood-fired onions or wild mushrooms............................................................................................................................1 each

THE Notch Burger – bacon, barbeque sauce & cheddar cheese........................................................................................................10 

Long Trail Burger – wood-fired portabella mushrooms & blue cheese................................................................................10 

VEGGIE BURGER – our amazing hoMEmade recipe with monterey jack & tabasco mayo...................................................8

C O M F O R T  F O O D
MACARONI & CHEESE – five cheese macaroni with fresh grape tomatoes, bacon & chives.......................................14
JOYCE’S MEATLOAF – fresh ground chuck & veal mixed with wild mushrooms, 
	 served with garlic mashed potatoes & balsamic glaze........................................................................................................................................16
CHICKEN POT PIE – tender chicken simmered with onions, carrots, celery, PEAS
	 & CORN WITH A GARLIC MASHED POTATO & PARMESAN CRUST..................................................................................................................................... 15

W O O D - F I R E D  R O T I S S E R I E 
LIMITED QUANTITIES DUE TO LENGTH OF COOKING TIME

TABLE 24 CLASSIC CHICKEN – with grilled asparagus, roasted tomato, chicken au jus 
	 & served over GARLIC MASHED POTATOES................................................................................................................................................................................ 15
	 ROTISSERIE COOKING MAY IMPART A SLIGHT PINK COLOR

SLOW ROASTED PRIME RIB – with garlic mashed potatoes & au jus 
	 (horseradish served on request - ask your server for larger cuts)................................................................................. 14 oz. - 25

E N T R É E S
GRILLED RIBEYE – 14 oz, glazed with our own steak sauce, served with garlic mashed potatoes.........................25

WILD MUSHROOM RAVIOLIS – tossed with a smoked gouda cream sauce.................................................. 18

WALES STREET SALAD – hand-pulled chicken, avocado, chopped almonds, Goat cheese, fresh corn, 
	 cornbread croutons, mixed baby greens with a citrus vinaigrette....................................................................................................... 13

PAN ROASTED SALMON – over slow braised carrots, ONIONS and fennel.............................................................................18

CARNE ASADA SALAD – grilled skirt steak with mixed greens, avocado, black bean & corn relish
	 tossed in a smoked tomato ranch dressing, finished with chimichurri.............................................................................................14

SEASONAL VEGETABLE PLATE – a selection OF fresh local vegetables with our very wild rice....................... 13

THE “VEGAS” FILET – center cut filet, lightly marinated & wood-fired, topped with our steak butter 
	 on garlic mashed potatoes..........................................................................................................................................................................................................28

TODAY’S SIMPLE GRILLED FISH – with homemade remoulade sauce & grilled asparagus............market price

BABYBACK RIBS – slow-cooked, brushed with our signature table 24 barbecue sauce, 
	 served with coleslaw........................................................................................................................................................................................................................24

TAMARI GLAZED TROUT – served with very wild rice salad..................................................................................................................16

MAPLE CURED PORK TENDERLOIN – with RASpberry barbecue sauce 
	 & SERVED WITH GARLIC MASHED POTATOES................................................................................................................................................................................18

D I N N E R  M E N U

S O U P S
cup................................. 4    bowl.............................. 5
monday:	 chicken tortilla

tuesday:		 wild mushroom

wednesday:	 TOMATO FENNEL

thursday:	 black bean

friday:		  shrimp & corn chowder

saturday: 	 chicken noodle

S T A R T E R S
SKILLET CORNBREAD – with ROASTED CHILiES,
	 cheddar CHEESE & vermont maple butter................6
SEARED AHI TUNA – sesame seed crusted
	 sushi grade tuna, asian slaw, pickled 
	 ginger, wasabi & tamari......................................................... 13
JERK CHICKEN FONDUE – spicy grilled 
	 jerk marinated chicken, APPLES, sourdough  
	 croutons with a smoked gouda SAUCE...................9
HOUSE SMOKED SALMON – with 
	 tarragon-chive sauce & TOAST POINTS..................... 10
BEER CHEESE SPREAD – cheddar cheese,
	 long trail ale, & jalapeÑos with
	 tortilla chips.................................................................................... 7
BUFFALO SHRIMP – Served with blue 
	 cheese dressing............................................................................ 10
CREAMY SPINACH AND ARTICHOKE DIP 
	 with tortilla chips......................................................................8
PEI MUSSELS – PAN-ROASTED WITH SHALLOTS,
	GARLIC , FRESH HERBS & TOMATO.......................................... 10

T H I S  &  T H A T
ALL..................................................................................... 5 per serving
garlic spinach		  very wild rice

grilled asparagus	 french fries

vegetable of the day 	SWEET  POTATO FRIES

coleslaw 		  mashed potatoes

D E S S E R T S
TABLE 24 CHOCOLATE CAKE – with 
	VANILLA  ice creaM & chocolate icing............................ 7
BANANA CREAM PIE – homemade caramel,
	 whipped cream with a graham cracker  
	 & Chopped almond crust......................................................... 7
CHOCOLATE CHIP COOKIE SUNDAE 
	 with VANILLA ice cream, CARAMEL 
	 & chocolate SAUCE......................................................................... 7
BREAD PUDDING – WHITE CHOCOLATE 
	 & FRESH CHERRIES, SERVED WITH BOURBON SAUCE........ 7

ASK YOUR SERVER FOR OUR SELECTION 
OF WILCOX ICE CREAM
 

•	� CHILDREN’S MENU AVAILABLE, PLEASE ASK 
YOUR SERVER.

•	� consuming raw or under cooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness.

• 	�an 18% gratuity MAY be added to parties 
of six or more.

• 	�please no cell phones in the 
dining room.

• 	�please make us aware of any 
food allergies.

• 	we sincerely appreciate your business.

w w w . t a b l e 2 4 . n e t

At Table 24 we proudly prepare fresh homemade food 
from local food sources when possible .

At Table 24 we proudly serve  
Certified Angus Beef® only.


