
Available All Day 
 
 

Appetizers 
 

Spinach  

Au gratin Dip   
$5 

Creamy Spinach Dip 
Topped with aged white cheddar. 

Served with grilled Focaccia bread. 

Colossal 

Shrimp Cocktail 
$7 

3 jumbo shrimp with cocktail sauce. 
Add a fresh green salad for $1.00 
Each additional Shrimp add $1.25 

Beer Battered 

Mushrooms 
 $5 

Served with Cajun ranch sauce. 

Calzone  

Sticks        
$5 

Large breadsticks 
Filled with mozzarella cheese 

Served with our homemade marinara sauce. 

One Dozen  

Chicken Wings 
 $7  
Choose from Garlic or Buffalo style. 

Buffalo style may be ordered 
Mild, Medium or Hot.   

Greek 

Salad 
$5 

Large green salad topped with, 
Olives, feta cheese and artichokes. 

With a cucumber dill dressing. 

Popcorn 

Shrimp 
$5 

Fried golden brown. 
Served with tartar sauce. 

Baked Brie 

Almandine    
$7 

Baked with almond-brandy butter. 
Served with grilled Focaccia bread. 

Escargot 

Scampi Style 
$5 

Broiled in mushroom caps. 
With garlic butter and white wine 

 
 

Homemade Soups 
 

 

Seafood 

Bisque 
$2 (cup)        $4 (crock) 

Mouth-watering soup made 
With a special combination 

Of Crabmeat and Clams 
In a creamy bisque. 

Cooperstown 

Chili 
$2 (cup)        $4 (crock) 

Our award-winning  
Chili served with  

Shredded cheddar cheese  
And tortilla chips. 

Soup of the  

Day 
$2 (cup)        $4 (crock) 

Made fresh daily. Ask your 
Server what wonderful 

Flavor combination 
Is available today. 

 

 

 
Your food is cooked to order 

   We accept Visa, MasterCard & Discover 
   An 18% Gratuity will be added to parties of 6 or more & To-Go Orders.   

Separate checks are not available.  
 

Enjoy the City & the Entertainment Book coupons 
 Are not being accepted during this special menu. 

    



Available All Day 

 
 

Salads 
       Dressings: Ranch, Homemade Blue cheese, 1000 Island and Balsamic Vinaigrette 

Grilled Black Bean  

Burger Salad        
Roasted red peppers, tomatoes, onions, and 

Croutons over a medley of greens.   
Served with homemade hummus 

 and choice of dressing.  $8 
Add 50¢ for Shredded Cheddar cheese. 

Steak  

Salad 
Grilled black Angus sirloin.  

Crumbled blue cheese  
Honey- balsamic dressing 
Over a large green salad  

$8 

Grilled Cajun  

Chicken Salad        
Grilled chicken breast tossed with white 
Wine, balsamic vinegar, garlic butter, 

Cheddar cheese, sautéed mushrooms and 
Cajun spices over a medley of greens. 

$8 

 

From the Grill 
 

Pit Dog 

& Fries 
¼ pound all beef hot dog  
Wrapped in crispy bacon,  

Topped with chili and cheese. 
$7 

Vegetarian Burger 

& Fries 
Black bean burger served on focaccia bread 

With lettuce, tomato, onion and  
Homemade hummus. 

$7 

Cheeseburger 

& Fries    
½ Pound burger grilled to order.  

Served on a Kaiser roll 
With lettuce, tomato and pickle. 
Choice of Swiss or American. 

$7 

Tunnicliff Burger  

& Fries    
½ Pound burger grilled to order. 

Served on a Kaiser roll  
With sautéed mushrooms, onions and  

Honey BBQ sauce. 
$7 

Portabella  

Swiss Burger 

& Fries    
½ pound burger grilled to order. 

Topped with Melted Swiss cheese and 
 A grilled portabella mushroom cap. 

Served on a Kaiser roll. 
$8 

Smothered  

Steak Sandwich  

& Fries    
6 oz. N.Y. Strip Steak, grilled to order. 

Topped with sautéed mushrooms,  
Onions and melted Swiss cheese. 
Served on toasted garlic bread. 

$9 
 

 
Sides:Sides:Sides:Sides:    

Substitute sweet potato fries                                                          $2 
Add cheese, bacon, kraut or chili to any sandwich         .50 ¢ each 
Substitute a side salad, fresh fruit salad or coleslaw      $1.50 each 



Dinner Entrées 

 Available after 4pm 
 
 

Stuffed Portabella 
Layered with sautéed spinach, artichokes,  

Roasted red peppers, and feta cheese. 
In a lemon wine butter sauce.  
Atop toasted Focaccia bread.  
Served with fresh fruit.  $8 

NY Alfredo 
Fettuccine Alfredo made with 

N.Y. Sharp Aged White Cheddar 
With sweet peas and roasted red peppers. $9 

 

Add Chicken $2, Add Steak $3, 
Add 3 Colossal Shrimp $5 

Fish & Chips 
Two 4 oz Beer battered cod filets  

Served with French fries,  
Coleslaw & Malt vinegar.  

$8 

Pot Roast Dinner 
Sliced pot roast 

Gravy and mashed potatoes. 
Served with seasonal vegetables.  

$9 

Autumn 

Chicken 
Chicken breast stuffed with a  

Sausage bread stuffing topped with an 
Apple brandy cream sauce. 

$10 

Smokey Mountain 

Chicken 
Grilled Chicken breast topped with bacon,  
Cheddar cheese and Smokey BBQ sauce. 

Served over mashed potatoes.   
$10 

Chicken Parmesan 
Breaded and fried golden brown.   

Topped with our Homemade marinara sauce  
And melted mozzarella cheese.   

Served over fettuccine.  
$10 

Black Angus Sirloin  
8 oz Black Angus Sirloin Steak. 

Seasoned and charbroiled to order. 
Sliced and Fanned over garlic bread. 

Served with mashed potatoes. 
$12 

Short Ribs 
Slow roasted short ribs,  

Finished with a Smokey BBQ sauce.   
Served with French fries and coleslaw. 

$14 

N.Y. Strip Steak  
Center cut 12 oz  New York strip steak. 

Seasoned and charbroiled to order. 
Served with mashed potatoes. 

$15 

Stuffed Shrimp 
Colossal shrimp with crabmeat stuffing 

Topped with a tarragon butter.  Served with 
Wild rice and seasonal vegetable. $16 

Roast Duckling  
Topped with a Black cherry sauce.   

Served with wild rice and seasonal vegetable.   
$16 

 
 
 

Dinner Entrée Sides $1.50 each:Dinner Entrée Sides $1.50 each:Dinner Entrée Sides $1.50 each:Dinner Entrée Sides $1.50 each:    

-Crisp Green Salad 
-Cup of homemade soup 

-Side of Seasonal Vegetables 



               Handcrafted Lunches 

Served 11am-4pm 
Choose any Handcrafted Lunch item for $8 

 
 

Philly  

Pot Roast 

Sandwich 
Tender pot roast with 

Peppers, onions and mayonnaise 
Topped with melted Swiss cheese. 
On whole wheat Ciabatta bread. 

Served with French fries. 
 

Chicken  

Ala  

King 
Chicken, peas, peppers and onions 

In a cream sauce. 
Served in a freshly baked bread bowl. 

Finished with a parmesan crust.  
Served with seasonal vegetables. 

Stuffed 

Portabella 

Mushroom 
Layered with sautéed spinach, 

Artichokes, roasted red peppers, and 
feta cheese.  In a lemon wine butter 
sauce. Atop toasted Focaccia bread 

Served with fresh fruit.  

Blackened 

Chicken & Brie 
Cajun spiced chicken, soft brie, 

Pineapple chutney, lettuce, tomato, 
Onions on whole wheat Ciabatta 
Bread. With sweet potato fries. 

    

Wascally 

Wabbit Pie 
Classic rabbit stew 

 Topped with mashed potatoes 
In a freshly baked bread bowl. 

Served with seasonal vegetables. 
    

Hot  

Pastrami 
Piled high with Swiss cheese, 
 On toasted Focaccia bread.   

Served with honey Dijon mustard  
Deli spear and sweet potato fries. 

    

Fish  

Fry 
Two 4 oz Beer battered cod filets  

Served with French fries,  
Coleslaw & Malt vinegar.  

Pasta 

Marinara 
Pasta of the day with our 

Homemade marinara sauce. 
Served with choice of soup or salad. 

Soup  

Combo  
Substitute your French fries, 

Vegetable or fresh fruit  
For a cup of our homemade soup. 

 
 

Kids Menu 

Served All Day 

For Children Ten and Under   ☺$2.00 Each☺ 
 

Popcorn ShrimpPopcorn ShrimpPopcorn ShrimpPopcorn Shrimp    

With French Fries 
 

HOT DOGHOT DOGHOT DOGHOT DOG    

With French Fries 

GRILLED CHEESEGRILLED CHEESEGRILLED CHEESEGRILLED CHEESE    

With French Fries 
PASTA & MARINARA SAUCEPASTA & MARINARA SAUCEPASTA & MARINARA SAUCEPASTA & MARINARA SAUCE    

With Garlic Bread 
 

 


