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Salads continued
vegetarian taco salad	                                          $9
chopped romaine over a bed of chips topped with
black olives, jalapenos, diced tomatoes, cheddar
jack cheese & homemade guacamole served with
salsa & sour cream 

mozzarella tomato salad	 $9
fresh mozzarella, vine ripened tomatoes & field greens 
dressed with extra virgin olive oil, balsamic vinegar & pesto 
garnish

caesar salad	 $8
fresh romaine tossed with homemade
caesar dressing and topped with croutons &
parmesan cheese
add grilled or crispy chicken                                   	

salad dressings:
balsamic vinaigrette	 ranch
vinegar and oil	 caesar
blue cheese	 orange ginger mandarin

Traditional Fare	
fish ‘n’ chips	 $11
a classic done right - house beer battered
haddock served with local fries & coleslaw
	
bangers and mash	 $10
traditional style sausage with homemade
mashed potatoes & gravy
	
shepherds pie	 $11
guinness simmered ground beef & vegetables
topped with homemade mashed potatoes &
shredded cheese then baked
	
butcher’s choice/see board for daily specials	 market

beer sausage	 $10
pork sausage infused with peppers, onions, brown’s 
brewery brown ale, served with german potato salad, 
field greens, rye bread and stone ground mustard
	
ploughman’s lunch	 $9
warm bread, chunk of cheddar cheese, tomato, stone 
ground mustard with branston pickle & marinated     
onions
	
the dublin clucker	     $10
6 oz. grilled chicken breast served with cheese
mashed potatoes & scallions and dressed field greens

brats & kraut                                                                $10
grilled brats simmered in ale with sauerkraut, stone 
ground mustard, on warm rye bread with dressed field
greens

Starters
nachos	 $9
cheese, jalapeños, tomatoes, black olives,
sour cream, salsa & green onions
sweet potato nachos	 $11
add chicken	 +$3
	
wings - bbq, chili garlic, garlic parmesan
tangy honeymustard	 $9
(mild, medium, hot, hellacious); 1 dozen
served with celery and blue cheese
	
welsh ”rarebit”	 $7
traditional style - toasted house bread topped with a 
Worcestershire stone ground mustard cheese sauce	

‘local’ fries	 $6
farm fresh potatoes, hand cut & twice cooked
sweet potato fries	 $7
poutine fries	 $7
‘local’ fries topped with melted cheddar & gravy

chips and salsa	 $5

bubble & squeak	 $7
homemade mashed potatoes mixed with sautéed
cabbage topped with melted cheddar cheese

flat bread pizza 	 $8
ask for our pizza of the day

chicken fingers with bbq sauce	 $7

buffalo style chicken fingers 	 $8
mixed in our house wing sauce served with 
celery, blue cheese

fried pickles	 $7
half a dozen served with cucumber wasabi sauce

Soup
ask your server for our homemade daily specials
cup 	 $3	
bowl	 $5

Salads
seasonal salad                                                          $9
house creation from fresh season produce

house salad	 $6
field greens, tomatoes, cucumbers & red onion

blue wedge	 $8
crisp romaine topped with diced tomatoes, sliced
radish, cucumber & crumbled blue cheese served
with blue cheese dressing
 
mandarin salad  	 $9
fresh field greens, mandarin oranges, goat
cheese & almonds served with mandarin orange
ginger dressing

cobb salad	 $9
fresh field greens, chicken, bacon, tomato,
avocado, crumbled blue cheese with a side of
homemade balsamic vinaigrette

veggie salad 	 $9
fresh field greens, roasted red peppers, mozzarella, 
hummus, cucumbers, grape tomatoes & red onion

+$3

price

MANY OF OUR PRODUCTS CONTAIN OR MAY COME INTO 
CONTACT WITH COMMON ALLERGENS, INCLUDING WHEAT, 

PEANUTS, SOY, TREE NUTS, MILK, EGGS, FISH AND SHELLFISH. 

PLEASE ASK YOUR SERVER FOR SEPARATE CHECKS BEFORE 
YOU ORDER. AN 18% GRATUITY WILL BE INCLUDED FOR

PARTIES OF 6 OR MORE.



Tea Sandwiches
chicken salad	 $7

tuna salad	 $6

egg salad	 $6

cucumber & cream cheese	 $6

smoked salmon, red onion, & branston pickle              $7

fresh mozzarella with roasted	 $6
red peppers & field greens

avocado, romaine, roasted red peppers &	 $7
crumbled blue cheese	
	
goat cheese, almonds & field greens	 $7

smoked salmon, caper berries & red onion	 $7
	
avocado, tomato & roasted	 $7
red pepper hummus
	
smoked salmon platter 	 $9
smoked salmon, red onion, egg salad,
lemon & capers served with fresh bread

soup and tea sandwich combo	 +$2

*tea sandwiches are served on crustless wheat berry bread 
with a side of dressed field greens 

Kids menu	
*all kids meals served with nacho chips & celery

kraft mac & cheese	 $4

chicken fingers	 $4

pb&j sandwich	 $4

grilled cheese sandwich	 $4

Desserts
ask your server for our selection of fresh desserts from 
local bakeries

	

Sandwiches
*sandwiches are served with our fresh cut ‘local’ 
fries and upon request: lettuce, tomato & onion

grilled cheddar cheese on wheat berry bread	 $7

blt on warm ciabatta	 $8

tuna salad	 $8
homemade tuna salad made with celery, 
red onion & Hellman’s mayo on warm flat bread

veggie burger	 $8
grilled eggplant, roasted red peppers & fresh
mozzarella with a side of balsamic vinaigrette 
on a fresh bakery roll

banger “butty”	 $9
grilled banger style pork sausage with sautéed
onions on a warm buttered ciabatta served
with a side of gravy

‘the local’ burger	 $9
8 oz. of chargrilled certified angus beef  
served on a fresh bakery roll

grilled chicken 	 $9
6 oz. chicken breast grilled to perfection
on warm flat bread

chicken salad 	 $9
homemade chicken salad made with celery, red
onion & Hellman’s mayo on a warm ciabatta

grilled reuben on marble rye                                    $9  

substitute a garden salad	                                +$3
substitue sweet potato fries                                 +$2
‘poutine up’ your fries	                                 +$2

	 ...customize your sandwich with:

Adds 	 $0.75
bacon	 roasted red peppers	
sautéed mushrooms                       crumbled blue cheese	
sautéed onions                               tangy honey mustard
smoked gouda cheese	 cucumbers	
fresh mozzarella cheese	 hummus
cheddar cheese	 jalapeños
goat cheese	 black olives
blue cheese dressing	 sour cream
gorgonzola cheese	 salsa
barbeque sauce	
wing sauce
german potato salad	 $2
avocado	 $2
coleslaw 	 $2
mashed potatoes	 $3
gravy	 $1
bread & butter 	 $3
guacamole (side serving)	 $3
pesto	 $2
gluten free bun option	 +$1.50

Buy Local:
We purchase all of our eggs from

Thomas Poultry Farm in Schuylerville, NY
our breakfast meats from

Oscar’s Smoke House in Warrensburg, NY
 our milk and juice from 

Collin’s Meadowbrook Dairy in Saratoga Springs, NY
our maple syrup from 

Sugar Bush Alpaca Farm in Stowe, VT
our beer sausage is made with

Brown’s Brewery Ale from Troy, NY
our cheesecake is made locally at 

Saratoga Cheesecake Company in Saratoga Springs, NY



Beverages 	
orange juice	 $1.50
cranberry, pineapple or grapefruit juice	 $1.50
fountain drinks: coke, diet coke, sprite,	 $2.00
ginger ale, iced tea, lemonade or arnold palmer	
milk	 $2.00
chocolate milk	 $2.50
sprecher root beer, 16 oz. bottle	 $3.50

Specialty Drinks 	
mimosa	 $7
sparkling wine and orange juice

rochester sunshine	 $5
a western new york classic. orange juice &
genesee beer

dark n’ stormy	 $8
dark venezuelan rum, regatta ginger beer, served      
with a raw sugar rim

guinness float	 $9
irish stout served with vanilla ice cream

classic bloody mary	 $7
vodka & house made bloody mary mix,
garnished with olive, lemon, celery & scallions

spicy mary	 $8
our classic bloody mary spiced up with
sriracha chili sauce & jalapenos & garnished
with fresh cracked pepper, olive, lemon, & celery

meaty mary	 $9
our classic bloody mary garnished with bacon,
beef jerky, olive, lemon, & celery

Hard cider
harpoon cider	 $4.50
magner’s cider	 $5.50

Bottled beer
(64 ounce growlers available to take home)

amstel light	 $4.50
bud light	 $3.50
budweiser	 $3.50
coors light	 $3.50
corona	 $4.50
genesee	 $3.50
heineken	 $4.50
heineken light                                                           $4.50
kaliber (non-alcoholic)	 $4.50
labatt blue	 $3.50
michelob ultra	 $3.50
pabst blue ribbon	 $3.50

ask about current seasonal specials

ORGANIC TEAs
‘the local’ house blend - herbal
our special blend of peppermint, ginger root,
licorice & clove. (3-5 minutes)

irish breakfast - caffeinated
a traditional rich blend of black teas for those who 
prefer a very full-bodied brew. like cereal, it takes milk 
and sugar well. (3-5 minutes) 

earl grey - caffeinated
our blend is an exquisite black tea with prominent 
natural oil of bergamot. (3-5 minutes) 

japanese sencha - lightly caffeinated 
a medium body delicious green tea without the heavy 
vegetable taste. multiple infusions. 
(2-21/2 minutes)

four biggies - lightly caffeinated
an exotic blend of silver needle white, long leaf asian 
green, green rooibos and yerba mate make this a 
powerful anti-oxidant blend. (3-5 minutes)

honey chai - decaffeinated
south african herbal called honey bush, blended with 
traditional indian chai spices.(5-8 minutes)

african elixir (vanilla honey) - herbal
decaffienated - vanilla rooibos mixed with honeybush, a 
very refreshing combination, loaded with anti-oxidants. 
(3 mintues)

meeting of the mints - herbal
hibiscus double mint - high in antioxidants with 
peppermint and spearmint. (3-5 minutes)

parisian red - herbal
raspberry, blueberry and vanilla rooibos with lavender, 
rose and elderberry. (3-5 minutes)

personal pot (3 cups) 	         		            $4
take home loose tea (4 oz) 	         	           $9

Coffee
house coffee	 $2
expresso - double shot	 $3
americano	 $3
cappuccino	 $4
latté	 $4

Organic Certification
Our teas are certified organic in 

accordance with the National Organic Program



Daily specials
(starting after 5pm)

monday

longlesson farm burger and fries - enjoy locally farm raised angus beef
meatloaf - open faced meatloaf served with gravy and local fries

 
tuesday

fish tacos - a house favorite since opening day

wednesday

quesadilla - fillings change weekly

thursday

bbq pulled pork - on a roll, pair with your favorite beer for the ultimate bbq expierence

friday.saturday.sunday

handcut steaks & seafood specials - come find out what the chefs are cooking  

TO GO
we use environmentally friendly containers that are made of corn starch and compostable 

biodegradable products. for this commitment, we charge $0.50 for to go packaging.

Growlers
                                       we now have 64 oz. growlers available to                        beer prices vary
                                         take home your favorite draft beer of the             
                                         week - fill up
							     

Merchandise

+$4 deposit

brunch served:
saturday & sunday: 9:30 am – 3 pm

t-shirts - mens and womens		           $15
			      
mens polos					             $35
	
hoodies					              $40   
				  
local shamrock logo zooz mug   	          $8
			 
local logo liter mugs            		           $12

onsies              		                              $15	
		   
	  coffee mugs  				             $10

tea cups					              $10

growlers  - empty				            $4
			 
local hot sauce				             $5
 

gift certificates available



Specialty bottled beer
mama’s yella pills	 $5
12.0 oz., 5.3% abv, colorado
clean & crisp,   
100% malt german style pilsner

dale’s pale ale	 $5
12 oz., 6.5% abv, colorado
assertively hoppy with pale malt flavors

dogfishead 60 minute ipa	 $5.50
12 oz., 6.0% abv, delaware
session ipa, light maltiness and citrusy hops

konigludwig weissbier	 $5.50
11.2oz., 5.5% abv, germany
mildly sweet & tart hefeweizen with yeasty
banana notes

green flash le freak	 $12
22 oz., 9.2% abv, california
imperial ipa meets ‘belgian trippel’ with
bread, fruit, pine and citrus notes

keegans mother’s milk	 $5
12 oz., 5.5% abv, new york
smoothly drinkable milk stout with hints of
bitter chocolate and roasted nuts

czech rebel	 $8.50
16.9 oz., 5.0% abv, czech republic
very clean and lightly refreshing czech lager

brown’s cherry raspberry ale                                  $9
22 oz., 6.5% abv, new york
light tart cherry & raspberry flavors
with mellow malts

delirium tremens	 $7
11.2 oz., 8.5% abv, belgium
fruity & yeasty strong pale ale 

bluepoint blueberry	 $5
12 oz., 4.5 % abv, new york
refreshing ale with natural blueberry flavor
balanced between sweet and tart

corsendonk abbey brown ale	 $7
25.4 oz., 7.5% abv, belgium
yeasty, fruity & slightly smoky abbey brown

abita amber	 $4.50
12 oz., 4.5 % abv, louisiana
smooth, malty, munich-style amber lager

*ask about our new arrivals

Wines
house wines                                               $6
ask about our current selections
pinot grigio
chardonnay		
reisling
cabernet
red zinfandel	
shiraz	

premium wines

cape mentelle semillon                                 	    gl $7/btl $28
sauvignon blanc: australia	                            
pale straw with hints of green. aromas of zesty lime 
and pawpaw fruits, fresh snowpeas & fragrant citrus 
blossom are overlayed with hints of black currant.  
the foreground features lively lemon & lime zest with 
crunchy sugar snap pea & wheat grass.  generous texture 
& fruit weight is well balanced by long & even citrus acidity.

bonterra organic sauvignon blanc: california 	 gl $8/btl $30 
features aromas of grapefruit & kiwi with crisp acidity
and lush flavors of honeydew

bonterra organic chardonnay: california         gl $8/btl $30
filled with flavors of green apple, pear, citrus
& hints of french & american oak 

livio felluga pinot grigio: italy                 	        gl $9/btl $34
rich & fruity, with pineapple, papaya & a hint of licorice.  
full-bodied with loads of fruit & a lively acidity.  goes on 
for a long time on the palate.  intensely fruity.

bonterra organic cabernet: california              gl $8/btl $30
offers hints of pepper, vanilla, spice
& rich berry-plum flavors

terrazas malbec reserve: argentina                 gl $8/btl $30
full-bodied with a great structure, this wine stands out 
for its volume & silky mouth-feel.  it is complex, boasting 
smooth, well-rounded tannins that give way to a 
staggeringly long & lingering finish.

edna valley merlot: california                          gl $8/btl $30
this merlot has juicy black cherry & blackberry bramble 
notes with chocolate & coffee elements acquired by aging 
in mainly french oak cooperage.  the tannins are firm, the 
mouth feels full & the lingering caramel finish is sprinkled 
with a dash of spice & green olive.

chandon pinot noir: california                        gl $10/btl $38
plum red with cherry hues.  the aroma reveals layers 
of blackberry, plum & toffee with notes of truffle & 
cherry cola.  the wine is silky with rich flavors of 
plum & blueberry & accents of clove & white pepper.  
the wine has a plush, lingering finish.


