
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

 

 

 

 

 

 

 America’s Fort Café is owned and operated by The Fort Ticonderoga Association,  

an independent, non-profit educational organization and museum.  

All proceeds support Fort Ticonderoga’s mission of education and preservation. 

  

 



Appetizers 
 

Quebec Style Poutine with pan gravy & cheese curd – 11 

With Bacon Crumbles - 13 

Grilled Quesadilla –tortilla grilled with your choice of chicken or veggies – 13 

Loaded Nachos smothered in cheese with black olives, onions, tomatoes & jalapenos - 11 

 

Café Specialties 
All café sandwiches are served with chips  

 

French Soldier’s Rustic Sandwich 

Vermont Smoked Ham, Cabot Cheddar, Whole Grain Mustard  

served on a crunchy Baguette - 14 

   

King’s Garden Rustic Sandwich 

Heirloom Tomato, Fresh Mozzarella, Basil, Olive Oil and Balsamic 

Served on a Crunchy Baguette - 14 

 

Champlain Monster Melt 

The Café’s own recipe tuna salad with Cabot cheddar cheese grilled golden between two 

slices of fresh sourdough bread - 14 

 

Lord Howe 
Grilled chicken breast with Vermont cheddar cheese, hickory smoked bacon, garden 

lettuce, tomato and our own ranch served on toasted roll - 15 

 

America’s Fort  

The classic B.L.T. elevated with hickory smoked bacon, garden fresh tomatoes, lettuce 

and Hellmann’s Real Mayonnaise on grilled sourdough bread - 14 

 

The Mount Defiance 

Fresh sliced turkey piled high, hickory smoked bacon, garden fresh tomato, lettuce, 

American cheese and Hellmann’s Real Mayonnaise on grilled sourdough bread - 15 

 

The Café  

Chicken salad, mixed with celery, apples, grapes, toasted walnuts and mayonnaise and 

topped with lettuce and tomatoes on a ciabatta roll - 15 

 

The All-American ADK Burger 

Lettuce, tomato, and choice of cheese (Cabot, white or swiss) tops this sizzling 

hamburger on a ciabatta roll - 15 

 

 

 

 



 

Black Bean Burger 

Lettuce, tomato, and choice of cheese (Cabot, white, or swiss) tops this sizzling burger on 

a ciabatta roll - 14 

 

  Fife & Drum Wrap 

Choose a turkey, ham, tuna, vegetable or humus wrap with fresh tomato and lettuce - 13 

Add Cheese - 14 

 
 

 

King’s Garden Salads 
 

Chef Salad - 15 

 

Apple, Blue Cheese and Walnut Salad featuring seasonal King’s Garden greens - 14 

Add Chicken - 16 

 

Garden Salad with your choice of dressing - 9 

 

Soup 
Ask about our homemade seasonal soups inspired by the King’s Garden! 

Soup Du Jour Cup – 6 / Soup Du Jour Bowl - 8 

 
 

 

Sides 
Crisp golden French Fries – 5 

Cheese Fries – 6 

Loaded Cheese Fries - 9 

 

 

Ask your server about our delicious  

DESSERTS and 

BEER, WINE, & HARD CIDER! 
 

Grill closes at 4 P.M.  

Limited menu and beverages will be available from 4 P.M. – 5 P.M. 

 
**Menu items may contain or come in contact with WHEAT, EGGS, TREE NUTS, and 

MILK.  For more information please speak with wait staff or a manager. 

 
We proudly serve Fort Ticonderoga’s own King’s Garden produce as well as other 

locally sourced items when available and in season 

 



 

 

 

 

 

 
   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

“The King’s Garden is one of the oldest cultivated landscapes in America. 

Our guests who dine at America’s Fort Café enjoy fresh produce grown right here at  

Fort Ticonderoga.” 

         Beth Hill 

         President and CEO 

 Fort Ticonderoga 

 


