
Appetizers 
 
 
Calamari 
Tender calamari rings and tentacles, hand dusted and fried. Served with marinara and lemon wedge.  $15 
 
 
Bang Bang Shrimp 
Crispy battered shrimp, fried and tossed in our signature bang bang sauce.  $15 
 
 
Adirondack Hotel Nachos 
Nachos loaded with queso, black beans, sour cream, pico de gallo, jalapenos and house made guacamole.  
$13  
Add beef $4 
Add chicken  $4 
 
 
Big Bavarian Pretzel 
Light and fluffy inside a salted crust served with three great dipping sauces; house made honey mustard, 
queso and pub. $14 
 
Baskets 
Seasoned French Fries $7 
Onion Rings $9 
Sweet Potato Fries $9 
 
 
 
 
 

House Made Soups 
 
 

French Onion Soup 
Au Gratin Style 

$9 
 

Soup du Jour 
Chef’s choice daily 

Cup $5 
Bowl $8 

  



Salads 
 
Chilled Beet Salad 
Fresh red beets, roasted and sliced granny smith apples, candied walnuts and feta over a bed of romaine 
lettuce. Served with raspberry vinaigrette.  $18 
 
Classic Caesar 
Romaine lettuce, shaved parmesan tossed with house made creamy Caesar dressing and topped with 
croutons.  $12 
Add grilled chicken $6 
Add shrimp $9 
 
Cobb Salad 
Romaine lettuce, crumbly bleu cheese, applewood-smoked bacon, cheddar cheese, hard-boiled egg, 
tomatoes and red onions topped with grilled chicken. Served with house made avocado vinaigrette.  $19 
 
Taproom Salad 
Romaine lettuce, hot cherry peppers, tomatoes, crumbly bleu cheese and applewood-smoked bacon 
topped with a 6 oz ribeye steak grilled to your liking, sliced and finished with pickled red onions. Served 
with your choice of dressing.  $25 
 
Traditional Garden Salad 
Romaine lettuce, carrots, tomatoes, cucumbers, onions & croutons. Served with your choice of dressing.  $8  
Add grilled chicken $6 
Add shrimp $9 
 
 
 

House Made Dressing Selections 
 

Ranch 
Bleu Cheese 

Thousand Island 
Balsamic Vinaigrette 

Avocado Vinaigrette 
Honey Mustard 

Raspberry Vinaigrette 
Oil & Vinegar 

 
Add crumbled bleu, feta or cheddar cheese to any salad $2 

  



Sandwiches 
All sandwiches served on toasted Italian roll with lettuce, tomato, onion, pickle and house made chips. 

 
 
Adirondack Burger 
8oz chargrilled burger made from a variety of premium beef cuts with a hearty steak flavor. $15 
Add cheese $2   Add applewood-smoked bacon $3 
 
Chicken Sandwich 
Chicken breast, hand-seasoned and chargrilled or lightly breaded chicken breast, fried.   $15 
Add cheese $2   Add bacon $3 
 
Yuengling Battered Fish Sandwich 
Served with house made tartar sauce and lemon.  $17 
 
Vegetable Burger 
Gardenburger topped with grilled onions and mushrooms. $14 
Add cheese $2   Add vegan cheese $3 
 
Philly Steak Melt 
Shaved ribeye, sauteed peppers and onions and choice of cheese. $19 
 
BLT 
Applewood-smoked bacon, lettuce, tomato and mayonnaise on your choice of bread. $13 
 
Reuben  
Sliced house corned beef topped with Swiss cheese, sauerkraut and Russian dressing.  $18 

 
Grilled Ham and Cheese 
Sliced Viginia baked ham and Cabot extra sharp cheddar on your choice of bread.  $16 
 
Jumbo Chicken Wings 
Tossed in your choice of mild, medium, hot, barbeque, garlic parmesan or bourbon molasses sauce. Served 
with carrot sticks and house made bleu cheese.  $17 
 
Chicken Tenders 
Tossed in your choice of mild, medium, hot, barbeque, garlic parmesan or bourbon molasses sauce. Served 
with French fries.  $15 
 
 



 

Garlic Herb Wraps 
Wraps served with a pickle and house made chips. 

 
 

Chicken Bacon Ranch Wrap 
Grilled or lightly breaded chicken, applewood-smoked bacon, Cabot cheddar and ranch.  $16 
 
Tuna Wrap 
Albacore tuna, lettuce, tomato, onion and mayonnaise.  $16 
 
Veggie Wrap 
Lettuce, tomato, onion, cucumber, carrots, roasted red peppers and avocado vinaigrette.  $14 
Add cheese $2  Add vegan cheese $3 
 
 
 
 
 
 
 
 

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.  $10 

 
Personal Pizza 

Cheese or pepperoni.  $10 
 
 
 
 
 


