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BURGERS & SAMMIES
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Connect with Us!

Alex’s Grilled
A long-time local favorite! Roast turkey, bacon, red
onion, Swiss cheese, and Thousand Island dressing on
marbled rye $15

Burgers and sandwiches come with French fries.
Substitute: Sweet Potato Fries $3, Onion Rings $6,
Pineapple Coleslaw $3

Grilled Cheese
Hot Dog $8

FOR KIDS
Comes with French fries and a pickle.

DESSERTS

Chocolate Truffle Cake - $9
Key Lime Pie - $8

Chicken Tenders $12

20% gratuity will be included for parties of 6 or more
If you have a food allergy, please notify us.

$12

Lunch
APPS

Avocado Fries

Deviled Eggs: Classic or Crab-Topped

Coconut Shrimp

A Portside fan favorite, served on a bed of pickled crudité.
Classic $8  or  Crab-Topped $12

Breaded and fried avocado, served with a chipotle mayo
dipping sauce $12

Butterflied and coconut-battered fried shrimp served with a
Thai orange chili dipping sauce $14

Huli Huli Wings
“Huli Huli” means “turn turn” in Hawaiian, and refers to the slow-
cook method for these sweet, tangy, slightly spicy wings $12

Mozzarella Moons
Breaded and fried half-moon mozzarella. Served with 
Melba sauce, a local classic $10

We’re Glad You’re Here
Welcome to Portside, a seasonal restaurant on
stunning Lake Champlain, owned and operated
by the third generation of the Carroll family.

Our menu brings a blend of classic American
fare, with a slight Hawaiian twist - a nod to
familial heritage. We hope you enjoy!

Yes, we have veggie burgers and gluten-free buns!

Beck’s Crab Cake Sandwich
Baltimore-approved hand-made lump crab patty served
with greens, tomato, tartar, and a lemon wedge $24

Fried Green Tomato Sliders
Two breaded and fried green tomato sliders, topped
with fresh tomato, greens, and pesto mayonnaise.
Classic: $18   Add Bacon: +$2

The Good Ol’ Burger
Just a good burger. Greens, tomato, mayo, and a pickle $15

Pineapple Teriyaki Burger
A burger patty topped with teriyaki-glazed pineapple,
melted Swiss cheese, greens, tomato, mayo, on a toasted
brioche bun, served with a pickle $18

SALADS  & BOWLS

Caesar Salad
Romaine lettuce, shaved Parmesan cheese, bacon bits, toasted
croutons, tossed in a creamy coconut Caesar dressing $14

Champ’s Greens
Mixed greens salad with cucumbers, radishes, pickled
veggies, a hard-boiled egg, and green goddess dressing $14

Add to Salads: Tofu $4, Grilled Chicken $6, Salmon $8, 
Crab Cake $8, or Steak Strips $8

Poke Bowl
Umami Rice, edamame, pickled vegetables, seaweed salad,
and your choice of protein: Tofu $24, Salmon $26, or
Sashimi-Grade Ahi Tuna $26

Sriracha Glazed Chicken Bowl
Grilled chicken breast coated in a sriracha chicken glaze
and a lime crema served over coconut rice $18
Vegan Chicken +$2


