APPETIZERS

IRISH EGCROLLS

Slow roasted corned beef, swiss,
whiskey barrel sauerkraut rolled & fried
crispy in an eggroll skin. Served with
1000 island dressing for dipping 11.95

POUTINE

Qur crispy crunchy house fries

topped with fresh breaded

Wisconsin cheese curds and gravy 11.95

BASKET OF FRIES 6.95
Garlic Parmesan or Cajun 7.95

ONION RINGS 8.95

SWEET POTATO FRIES
With homemade maple dipping sauce 8.95

FRIED CHEESE CURDS

Fresh breaded curds deep fried
golden brown with marinara or riggie
dipping sauce 11.95

CHICKEN WINGS
Buffacuse, BBQ, Thai Chili,

. Chipotle Maple, Garlic Parmesan,

Mild, Medium, Hot, Riggie or
dry rubbed 10 wings 15.95

BONELESS WINGS

1 Pound of boneless wings 15.95

LOADED SALT POTATOES

Fried salt potatoes topped with bacon,
Monterey jack cheddar, scallion and
chipotle aioli 10.95

UTICA GREENS 12.95

SAILADS

CAESAR SALAD 10.95
Add Chicken 6.50
Add Steak 10.75
Add Shrimp 8.50

BLACK & BLUE STEAK SALAD
Grilled Sirloin steak served on a
bed of greens topped with
crumbly blue, grape tomatoes,
potato cakes, and balsamic
vinaigrette 19.95

HUMMUS SALAD

Spring mix tossed with green
goddess dressing topped with
grilled veggies, hummus, pita, feta
sunflower seeds and falafels 18.95

COBBSALAD

Mixed green topped with chicken
or shrimp, boiled eggs, tomatoes,
avocado, shredded cheese,
applewood bacon 18.95

Burgers

All burgers served with choice of side

BREEZY BLUE

Half pound char grilled burger on a toasted
brioche. With onionbacon jam, lettuce,
and melted crumbly blue cheese 16.95

GRILLED GUINNESS BURGER

Grilled marinated Guinness burger topped
with your choice of cheese, grilled onions
and bacon 16.95

MUSHROOM, BACON, SWISS

Half pound chargrilled with
sautéed mushrooms, melted swiss
and thick cut bacon served on a
toasted brioche roll 16.95

ALL AMERICAN

Half pound chargrilled burger with
choice of toppings 15.95

Add raw onion, “Press Sauce”, pickles,
American, Swiss or cheddar cheese.
Add Bacon 1.00

Add Caramelized Onions

or Mushrooms .75 each

SIDES

UTICA GREENS +4
FRENCH FRIES

ONION RINGS
SWEETPOTATO FRIES +2
SALT POTATOES

SIDE SALAD +1

TATOR TOTS

SANDWICHES & WRAPS

All sandwiches are served with choice of side

REUBEN

Slow roasted, sliced thin and piled
high on marble rye with swiss and
whiskey barrel sauerkraut and
1000 island dressing 17.95

CHIPOTLE CHICKEN PANINI

Grilled chicken, chipotle aoli,
cheddar, onion & spinach on a
ciabatta and panini pressed 16.95

FRIED CHICKEN SANDWICH

Fried chicken on a brioche roll with
sriracha aioli, pickles, lettuce, tomato
and pickled onion 16.95

PHILLY WRAP
Peppers, mushrooms, onions, cheddar jack
cheese and shredded steak 16.95

BUFFALO WRAP
Lettuce, tomato, onion, peppes, cheddar jack
buffalo tenders and blue cheese 15.95

TURKEY CLUB

Turkey, lettuce, tomato, mayo and
applewood smoked bacon on a high
crowned white bread 15.95

Entrees

5 GRAIN STEAK BOWL

S grains - grilled sirloin, mushrooms,
grilled onions and peppers, tomato,
drizzled with roasted chili aioli 19.95

CHICKEN RIGGIES

Homemade spicy creamy tomato
sauce with chicken or shrimp served
with a cup of soup or dinner salad and
garlic bread. 20.95 | Hot, Med, Mild

JERK CHICKEN TACOS

3 Tacos with grilled jerk chicken,
romaine, chipoltle sour cream,
shredded jack cheese, bacon and
pineapple mango salsa $17.95

SHORT RIB GRILLED CHEESE

Qur slow cooked house short rib topped
with grilled onions, bacon, american
and chedder cheese on grilled
sourdough 17.95

SHORT RIB SLIDERS

Slow roasted tender marinated ribs,
onion bacon jam and green chili aoli,
served on a Hawaiian roll

3sliders 16.95 | Add Utica Greens 2.00

QUESADILLA

Cheese quesadilla with corn, pepper,
black bean mix and fresh mango
pineapple salsa 11.95

Add Chicken 6.50 | Add Steak 10.75

AYOL U A ”

SOUP DU JOUR
Please ask your server 7.95 « Cup 5.95

FRENCH ONION Caramelized onions in a rich broth
with melted swiss over crusty croutons 7.95

**Ask your server about menu items that are cooked to order served raw. Consuming raw or undercooked
meats, poultry , seafoog, shelifish, or eggs may increase your risk of foodborne iliness.




