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Calamari

Tender calamari rings and tentacles, hand dusted and fried. Served with marinara and lemon. $14

Bang Bang Shrimp
Crispy battered shrimp, fried and tossed in our signature bang bang sauce. $14

Authentic Bruschetta

Garlic herb crostini topped with ripe diced Roma tomatoes, onions, fresh sweet basil, garlic and olive oil.

$12

Big Bavarian Pretzel

Light and fluffy inside a salted crust served with three great dipping sauces; house made honey mustard,

gueso and pub. $13

Adirondack Hotel Nachos
Nachos loaded with qgueso, black ]oeans, sour cream, pico de 8&1110, jalapenos and house made 8uacamole.

$12
Add beef $4

Peel & Eat Shrimp Pail
One pouncl of shrimp served chilled with cocktail sauce and lemon. $22

House Made é’aupy

French Onion Soup New England Clam Chowder
Au Gratin Style Cup $5
$8 Bowl $8
Soup du Jour
Chef's choice dailg
Cup $4

Bowl $7



Salads

Chilled Beet Salad

Roasted red beets, sliced granny smith apples, candied walnuts and feta over a bed of romaine lettuce.
Served with raspberry vinaigrette. $17

Classic Caesar

Romaine lettuce, shaved parmesan tossed with house made creamy Caesar dressing and topped with

croutons. $11
Add 8rillec1 chicken $6
Add shrimp $9

Cobb Salad

Romaine lettuce, cmmblg bleu cheese, bacon, cheddar cheese, hard boiled egg, tomatoes and red onions

topped with grilled chicken. Served with house made avocado vinaigrette. $18

Taproom Salad
Romaine lettuce, hot cherry peppers, tomatoes, crumbly bleu cheese and bacon topped with a 8oz New

York strip steak grilled to your liking, sliced and finished with pickled red onions. Served with your choice
of dressing. $24

Chicken Avocado Salad
Iceberg lettuce, sliced cucumbers, red onions and sliced avocado topped with grilled chicken. Served with

lemon weclges and olive oil. $17

Traditional Garden Salad

Ice]oerg lettuce, carrots, tomatoes, cucum]aeys, onions and croutons. Served with your choice of clyessing.
Layge $9

Small $5

Add 8rillec1 chicken $6

Add shrimp $9

House Made Dressing Selections

Ranch Avocado Vinaigrette
Bleu Cheese Honey Mustard
Thousand Island Raspberry Vinaigrette
Balsamic Vinaigrette Oil & Vinegar

Add crumbled l‘)leu, feta or cheddar cheese to any salad $2



7 * *
House \Specm/fzey
Upon request some gluten free options available.

Chicken Parmesan
Lightly breaded chicken breast topped with marinara and melted provolone. Served over capellini. $24

14 oz Ribeye Steak

Savory charbroiled ribeye topped with garlic mushrooms. Served with smashed red potatoes and seasonal

vegetables. $38

Salmon Siciliano
Pan seared salmon filet in a white wine, caper and lemon butter sauce. Served with smashed red potatoes

and seasonal vegetables. $26

Ultimate Ratatouille
Eggplant, zucchini, yellow squash and leeks in a classic seasoned tomato sauce. Served with toasted

baguette. $22

Kid's Corner

Small Drink included.
Chicken Tenders
With French fries. $10

Grilled Cheese
With French fries. $10

Pasta Bowl

Choice of marinara or butter and parmesan. $1O

Personal Pizza
Cheese or pepperoni. $10



L’yﬁfeiﬂ Fare

All sandwiches served on toasted kaiser bun with lettuce, tomato, onion and pickle.

Substitute French fries for sweet potato fries or onion rings.

Add $3

Jumbo Chicken Wings
Tossed in your choice of I‘Iot, Meclium, Mild, Barbeque, Garlic Parmesan or Bourbon Molasses sauce.

Served with carrot sticks and house made bleu cheese. $17

Chicken Tenders
Served with French fries. $14

Boneless Wings
Tossed in your choice of Hot, Meclium, Milcl, Barbeque, Garlic Parmesan or Bourbon Molasses sauce.

Served with French fries. $16

Adirondack 1850’s Burger

8oz chaygrilled burgey. Served with French fries. $18
Add cheese $2

Addbacon $3

Chicken Sandwich

Seasoned 8rillec1 or lightlg breaded chicken. Served with French fries. $17
Add cheese $2

Add bacon $3

Yuengling Battered Fish Sandwich

Served with house made tartar sauce, lemon and French fries. $18

Vegetable Burger

Gayden]ourger topped with grilled onions and mushrooms. Served with French fries. $17
Add cheese $2

Add vegan cheese $3



Pizza

Hand tossed on house made dough.

Hotel Traditional Spinach & Feta
House made sauce and mozzarella with a blend Garlic olive oil sauce with mozzarella, spinach
of herbs. and feta cheese.
Large $15 Large $20
Small $13 Small $18
Chicken Bacon Ranch Supreme
House made ranch sauce topped with grilled House made sauce and mozzarella with
chicken and bacon. pepperoni, sausage, peppers, onions, mushrooms
Large $25 and black olives.
Smaﬂ $15 Large $25

Small $18
White Everything Bagel
Garlic olive oil sauce with mozzarella, marinated Everything bagel seasoned crust, garlic olive oil
artichoke hearts and tomatoes. sauce, mozzarella and prosciutto finished with
Large $18 shaved parmesan.
Smaﬂ $15 Large $25

Small $18

Calzone
Filled with ricotta, mozzarella and herbs. Served with marinara sauce. $9
Add toppings $2 each
Toppings
Large $3OO each ~ SmaH $250 each
E.xtra Cheese Layge $4 ~ SmaH $2 Vegan Cheese Large $6 ~ Smaﬂ $3
Pepperoni Onions Tomato
Sausage Peppers Garlic
Bacon Black Olives Pineapple
Ham Mushrooms Banana Peppers
Prosciutto Spinach Marinated Artichoke Hearts
Vegan Sausage

Gluten free cauliflower crust is available upon request. (Small Onlg)
Both our house made dough and gluten free crust are vegan.



