
The Adirondack Hotel family and staff welcome you. Please enjoy our 
flavorful, healthy and fun menu. 

 
Appetizers 

 
Shrimp Cocktail     $21 

One pound peel and eat shrimp with cocktail sauce and lemon 
 

Bavarian Pretzel     $9 
Baked salted jumbo pretzels with pub mustard 

 
Antipasto Caprese     $10 

Sliced roma tomatoes, basil and mozzarella with balsamic glaze 
 

Oyster on Half Shell     $16 
Chilled oysters in a half shell with cocktail sauce and lemon 

 
Portobello Mushrooms     $16  

Stuffed with lentils, sauteed onion and vegan sausage,  
topped with our sunflower basil pesto served over a bed of greens 

 

Soup 
 

Soup Du Jour  
Cup     $4 Bowl     $7 

 
French Onion     $8 

 
New England Clam Chowder 

Cup     $5 Bowl     $8 
 

 

Weekly Dinner Specials 
Friday 

Fresh beer battered or broiled haddock 
 

Saturday 
Carmine’s Brooklyn BBQ (starting June 25 – August 27) 

 
Sunday 

Prime rib with au jus (starting June 25 – August 27) 
 

Tuesday 
Taco Tuesday: tacos, burritos, quesadillas and nacho platter 



Salads 
 
 

House Garden Salad     $9 
Iceberg, cucumbers, tomatoes, onions, shredded carrots and garlic croutons 

Add chicken     $6 Add shrimp     $9 
 
 

Tap Room Salad     $22 
Romaine, tomatoes, onions, bacon, crumbled blue cheese and grilled  

ribeye steak with balsamic vinaigrette 
 
 

Classic Caesar     $10 
Romaine, shaved parmesan and garlic croutons with our house made  

creamy caesar dressing 
Add chicken     $6 Add shrimp     $9 

 
 

Classic Wedge Salad     $17 
Chilled iceberg wedge with crumbled blue cheese, bacon, chopped tomatoes  

and black olives with our house made blue cheese dressing 
 
 

Chilled Beet Salad     $17 
Roasted red and golden beets, sliced apples, walnuts and feta cheese  

with raspberry vinaigrette 
*Substitute vegan cheese 

 
 

Smoked Salmon Salad     $18 
Romaine, shredded carrots, cucumbers, red onions, capers and smoked salmon  

with olive oil and lemon 
 
 

Cobb Salad     $18 
Romaine, tomatoes, red onions, crumbled blue cheese, shredded cheddar cheese, bacon, grilled 

chicken and a hardboiled egg with our house made avocado vinaigrette 
 
 
 
 
 
 
 

Dressings: 
Ranch, blue cheese, thousand island, honey mustard, raspberry vinaigrette, balsamic vinaigrette, 

avocado vinaigrette and oil and vinegar 
  



 

Entrees 
Add a dinner salad to any entrée     $6 

 
 

Shrimp Scampi     $28 
Sauteed jumbo shrimp with roasted red peppers, spinach and garlic tossed with linguini 

 
 

Center Cut Pork Chops     $25 
Chargrilled boneless chops topped with an apple and onion chutney 

 
 

Chicken Affamati     $26 
Pan seared chicken breast in herb olive oil topped with fontina, mozzarella, prosciutto  

and lemon, oven finished 
 
 

Adirondack Bowl     $20 
Lentils, roasted broccoli, carrots and vegan sausage layered over wild rice topped with a drizzle of 

our sunflower basil pesto 
 
 

House Cut Ribeye     $32 
12 oz. seasoned ribeye chargrilled to your liking topped with mushrooms and onions 

 
 

Walnut Encrusted Salmon     $26 
Oven baked Norwegian salmon topped with a creamy Dijon mustard, lemon, dill and a crunchy 

walnut crust 
 
 

Four Cheese Ravioli     $20 
Tossed with spinach, sundried tomatoes and a creamy pesto parmesan sauce 

 
 

Chicken Parmesan     $22 
Lightly breaded chicken breast topped with mozzarella and marinara served with a side of linguini 

  



Lighter Fare 
 

Chicken Wings     $17 
Mild, medium, hot, BBQ or bourbon  

served with carrots and our house made blue cheese 
 

Mozzarella Sticks     $9 
With marinara 

 
Chicken Tenders     $14 

With french fries 
 

Boneless Wings with French Fries     $15 
Mild, medium, hot, BBQ or bourbon 

 
Baskets 

Seasoned French Fries     $6 
Beer Battered Onion Rings     $8 

Sweet Potato Fries     $6 
 

Sandwiches and Such 
All sandwiches served with french fries and a pickle 

 
Chicken Sandwich     $17 

Plain crispy or grilled chicken topped with lettuce, tomato and onion 
 

Southwest Chicken Sandwich     $19 
Crispy or grilled chicken topped with bacon, cheddar, chipotle ranch,  

lettuce, tomato and onion 
 

Battered Fish Sandwich     $16 
Yuengling bettered fish topped with lettuce, tomato and onion 

 
Adirondack Burger     $18 

8 oz. chargrilled burger topped with your choice of cheese, lettuce, tomato, and onion 
Add bacon     $3 

 
Veggie Burger     $16 

Vegetarian/vegan garden burger topped with grilled onions and mushrooms, lettuce, tomato  
Add vegan cheese     $2 

 

Kids Menu 
Chicken Tenders     $8 

With french fries 
 

Grilled Cheese     $8 
With french fries 

Pasta Bowl     $8 
Marinara or butter and parmesan 

 
Personal Pizza     $8 
Cheese or pepperoni 



Pizza 
All pizzas are hand tossed with homemade dough 

 
 

Traditional 
House made sauce and mozzarella with a blend of herbs 

Large     $15 Small     $13 
 

Four Cheese 
Mozzarella, ricotta, provolone and parmesan with a blend of herbs 

Large     $20 Small     $16 
 

Chicken, Bacon, Ranch 
Ranch based sauce topped with chicken and bacon 

Large     $24 Small     $18 
 

White 
Garlic and olive oil sauce with mozzarella, artichokes and tomatoes 

Large     $18 Small     $15 
 

Spinach and Feta 
Garlic and olive oil sauce with mozzarella, spinach and feta cheese 

Large     $20 Small     $16 
 

Everything Bagel 
Everything bagel seasoned crust, garlic and olive oil sauce, fontina, mozzarella and prosciutto 

finished with a sprinkle of parmesan  
Large     $22 Small     $18 

 
Meat Lovers 

Pepperoni, sausage, ham, bacon, and meatball with a blend of herbs 
Large     $24 Small     $18 

 
Supreme 

Pepperoni, sausage, peppers, onions, mushrooms and black olives with a blend of herbs 
Large     $24 Small     $18 

 
Gluten Free Vegan (Small only) 

Cauliflower crust with marinara and mozzarella     $12 
Cauliflower crust with marinara and vegan cheese     $14 

 
Calzone     $9 

Filled with ricotta, mozzarella, and herbs  
Add your favorite toppings 

 
Toppings: 

Small     $2.50  Large     $3.00 
Pepperoni, sausage, bacon, ham, meatballs, prosciutto, onions, peppers, black olives, green olives, 

mushrooms, tomato, garlic, pineapple, marinated artichokes 
 


