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Bam Bam Shrimp
Eight lightly dusted & fried shrimp tossed in
a creamy sweet & spicy sauce 11.99
10 for 13.99 20 for 25.99

Utica Greens

With mozzarella cheese & roasted
potatoes 11.99

add Buda Italian sausage 14.99

Hummus Dip Served with pita bread 9.99

Coquilles St. Jacque
Pan-seared sea scallops baked
in a wine and cheese sauce 15.99

Classic Shrimp Cocktail
Eight chilled shrimp with cocktall
sauce 10.99

Maryland Style Crab Cakes
With cole slaw and remoulade 13.99

Mozzarella Sticks
For the kid in all of us 7.99

Chicken Wings

10 wings served with celery, bleu cheese
and choice of BBQ, Buffalo or Sweet Chili
sauce 12.99

Eggplant or Zucchini Parmesan
Italian breaded cutlets en casserole 11.99

Calamari
Lightly dusted and fried golden, served
with our spicy marinara sauce 10.99

Battered Cauliflower
With a tangy mustard dip 7.99

~Ia Buffalo Chicken Tavern Chips
Everything you love about Buffalo Wings
reimagined for our take on nachos 13.99

~Ia Pulled Pork Nachos
Ultimate snack piled on crispy
house fried tortilla chips 11.99

HOT SoupPs

Soup du Jour or Chowder
Cup 3.99 Bowl 6.99

Baked French Onion
Crock 6.99
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Green Salad
Small 3.99 Large 6.99

Greek Salad

With kalamata olives, tomato, feta cheese,
red onions and cucumbers

Small6.99 Large 9.99

Classic Caesar Salad
Served with garlic bread sm 6.49 Ig 8.99

Add marinated Chicken Skewer 5.99
Add grilled Shrimp Skewer 9.99
Add Gyro Meat, Pita & Tzatziki 6.99

Homemade Cole Slaw 2.99

Chicken BLT Salad
Chopped & tossed in salsa ranch 13.99

~Ia Bam Bam Shrimp Salad
Sweet & spicy shrimp on romaine 14.99

Steak Salad

Grilled steak over a large romaine salad with
feta cheese, walnuts, cranberries, red onion,
garlic bread and balsamic dressing 15.99

Wedge Salad

With Applewood bacon, red onion,
tomato, blue cheese dressing and
balsamic drizzle 10.99

DRESSINGS:
[talian « Our Creamy House Mustard
1000 Island = Creamy Bleu Cheese = Ranch = French
Pepper Parmesan < Salsa Ranch
Vinaigrettes: Balsamic = FF Raspberry « Champagne
Crumbly Bleu Cheese 1.29 extra
Hard Boiled Egg .99 extra

Antipasto Salad
Our green salad topped with
salami, hot ham, provolone cheese,
tomatoes, onions, black olives, roasted
peppers and mozzarella
Small (serves 1-2) 10.99
Large (serves 3-4) 17.99

~Ia House Specialties
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HANDHELDS

Add soup or
salad and fries

With homemade Yukon Gold chips and pickle to any

Substitute french fries 1.99 | Onions Rings 2.99 | Garlic Fries 3.49

sandwich for
3.99

Sweet Potato Fries 2.49 | Waffle Fries 2.49 | Buffalo Fries 3.49

Canastota’s Buda Italian Sausage
Grilled with peppers and onions 9.99

Greek Gyro
With lettuce, tomato, onion and
tzatziki sauce on pita bread

Triple Decker Turkey Club
With applewood bacon “IT'S HUGE” 13.99

~Ia Endicott Chicken Spiedie
Marinated and char-grilled 9.99

Beef 9.99 | Chicken 11.49 | Falafel 10.49 @The Beyond Meat Burger

Bam Bam Shrimp Rolls
Tossed in a sweet & spicy sauce on
2 grilled New England rolls 12.99

Fresh Haddock
Lightly breaded 9.99

Classic BLT 9.99 | Turkey BLT 11.99
Applewood bacon, lettuce, tomato & mayo
on toasted large frame bread

Shaved Ribeye & Italian Greens
Sautéed with long hot or sweet peppers,
onions & baked with mozzarella 12.99

Reuben
Corned beef classic on rye 10.99

Slow Roasted Pulled Pork BBQ
With Homemade bbq sauce & slaw 9.99

Southwest Veggie Wrap

Avocado, roasted red peppers, black beans,
corn, scallions, tomato, monterey jack

and chipotle ranch 11.99 Add Chicken 13.99

COVERED SANDWICHES

~Ia Covered ltalian Sandwich
Meatballs, sausage, mushrooms and
peppers on a roll with mozzarella cheese
and sauce 12.99

Covered Eggplant or Zucchini Parmesan
With breaded cutlets 10.99

Covered Chicken Parmesan
With a breaded all natural breast 12.99

Covered Meatball or Sausage
Homemade meatballs or Canastota’s
Buda Sausage on a roll with mozzarella 10.99

~If House SpeC|aIt|es

~ 100% plant based and GMO free! 13.99

6 oz. Antibiotic Free,
All Natural Chicken Breasts

Chicken Caesar Sandwich
On garlic bread 10.99

~Iz Grilled Chicken & Greens
Grilled chicken breast topped with Italian
greens and melted provolone 11.99

Buffalo Chicken Breast
With bleu cheese and celery 11.99

Breaded Chicken BLT
Breaded breast with applewood bacon,
lettuce, tomato and mayo on a roll 11.99

NEW! Chicken Saltimbocca Sandwich
Breaded & topped with Italian greens,
capicola, cherry peppers & mozzarella 12.99

All Natural 1/3 Lb. Burger with Fries
Grain and grass fed Black Angus Beef, locally
sourced from O’Mara Farms of Canastota,

All American Burger 10.99
Cheeseburger 11.59

Bacon Cheeseburger 12.99
Bleu Cheeseburger 11.99

NEW! Beach Burger
Topped with BBQ sauce, bacon, onion rings
& cheese 12.99

sIz Italian Burger
On garlic toast with mushrooms and
mozzarella cheese 12.99

Cajun Burger
With lettuce, tomato, Cajun dressing 12.49

Double Beef for 4.99 morel!
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Steak and Seafood
Charbroiled 8 oz. Delmonico steak served
with breaded or broiled shrimp 24.99
Scallops 25.99
Crab Cakes 29.99

USDA Choice N.Y. Strip Steak

Tender and juicy 12 oz. cut 23.99
With sautéed mushrooms or bleu cheese add 1.99
Smothered with mushrooms and onions add 2.99

THAT’S ITALIAN

Made with our homemade sauce
or vegetarian marinara

| Spaghetti or Angel Hair

| Ala Carte 10.99  Dinner 16.99

fr
; Baked Lasagna

| AlLaCarte 12.99  Dinner 18.99
Cheese Ravioli

| AlLa Carte 11.99 Dinner 17.99
. | Baked Zziti
W | Ala Carte 11.99 Dinner 17.99

Dinners served with soup or salad, rolls,
and choice of meatballs, sausage,
mushrooms or peppers

~Iz Italian Casserole
Zucchini, sausage, meatball, peppers
and mushrooms, baked with mozzarella
cheese. Comes with soup or salad and
side of spaghetti 18.99

- 1 House Specialties
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DINNER ENTREES

Served with soup or salad, potato, vegetable and rolls

Caesar Salad add 1.99 Greek Salad add 2.49

T

sIz Pork Milanese
Three Italian breaded center cut chops 18.99

Covered Roast Pork Sandwich
Slow cooked pork with homemade gravy 14.99

Ground Beefsteak

2/3 |b. of locally raised Black Angus ground
beef, smothered with mushrooms, onions and
gravy 18.99

Open Steak
8 0z. char-broiled Delmonico steak
served on garlic toast 19.99

PASTA SPECIALTIES

Served with soup or salad and rolls

Shrimp in Spicy Marinara Sauce
Sauteed in our spicy marinara over
capellini 19.99

Sausage Pappardelle
Buda sausage with long hot or sweet peppers,
onions & garlic oil over pappardelle pasta 17.99 | i

~L Chicken Caprese
Chicken with greens in a light tomato wine
sauce over angel hair pasta 17.99

Fettuccini Alfredo
With fresh pasta 14.99

Seafood Alfredo
With shrimp, scallops & a seafood lobster
sauce over fresh fettuccini 25.99

Chicken Riggies A local favorite!
Served hot or sweet 17.99
Or Sausage 17.99 Shrimp 19.99 Veal 21.99

Chicken and Broccoli Alfredo
On fresh fettuccini 18.99

Parmesan Dishes
Veal 21.99 ,
Eggplant or Zucchini 16.99 I
All Natural Chicken 17.99

Parmesan dishes served with soup
or salad and a side of spaghetti
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FROM THE
DOCKS

All seafood dinners served with soup or salad,

potato and rolls

FRESH HADDOCK
Lightly Breaded 14.49
Broiled in Butter or Butter Crumb 14.99
~Iz Broiled in Herb Garlic Butter 14.99
Broiled in Lemon Dill Butter 14.99

En Papillotte 16.99
A low-fat entrée... Fresh haddock topped
with tomatoes, carrots, scallions and
mushrooms, lightly seasoned and
baked in parchment

Fish ‘N More

Fried haddock served with choice of
Shrimp 19.99 Scallops 22.99

Crab Cakes 23.99

Jf Fisherman’s Feast
Fresh fried haddock combined with shrimp,
sea scallops and clam strips 23.99

Broiled Seafood Platter
A trio of fresh haddock, sea scallops and
shrimp broiled in herbed garlic butter 22.99

Sea Scallops
Freshly breaded and fried to
a golden brown 21.99

Broiled Sea Scallops
In herbed garlic butter 21.99

Shrimp
Plump, juicy shrimp, freshly breaded
and fried to golden perfection 18.99

Shrimp Scampi
A generous portion of shrimp broiled
with our herbed garlic butter 18.99

Clam Strips
Tender, sweet clam strips,
lightly breaded and fried 12.99

Crab Cakes
Maryland style, served with cole slaw
and Remoulade 21.99

Calamari
Lightly dusted and fried 16.99
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French Fries 2.99/4.99 Onion Rings 4.99/7.99 |
Sweet Potato Fries 3.99/6.99

Garlic or Buffalo Fries 4.99/7.99

Loaded Homemade Mashed Potatoes 5.99

Garlic Bread 2.99
With mozzarella cheese 3.99

Italian Style Greens
Sautéed in garlic & oil 5.99/9.99

Boneless Chicken Breast Strips

White meat chicken, breaded and served with
choice of dipping sauce and fries 10.99
Buffalo style 11.99

BETTER CHOICES

Mediterranean Mezze Plate
Marinated chicken with pita, hummus,
tzatziki, feta, olives, cucumbers, tomato and

roasted peppers 14.99
Substitute Gyro Meat 13.99 | Falafel 13.99

Oriental Vegetables & Rice 9.99
With all natural sesame glazed chicken 14.99 |

Chicken Power Bowl

5 grain quinoa blend with an all natural
chicken breast, avocado, hard boiled egg,
chick peas, cheese & veggies 15.99
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Homemade Pie 4.99 Ala mode 6.99
Chocolate Cream, Coconut Cream,
Peanut Butter, Specialty Pie Of The Day

Birnn's of Vermont Chocolate Truffle Plate
4 for 3.49

Strawberry Short Cake
On a homemade biscuit 5.49
With ice cream 6.99

~Ia Homemade Layer Cake 6.99
Mini Cannoli 4 for 5.99

Italian Ricotta Cheesecake

With strawberries or turtle topping 6.99
~Ia Apple Dumpling

Pastry wrapped apple, baked golden
and served with custard sauce 6.49

Brownie Supreme
Warm homemade brownie topped with
ice cream and hot fudge 6.99

Milky Way Pie
Super rich and delicious! 6.49

ICE CREAM SHOPPE

Premium Hershey’s Ice Cream

Vanilla, Chocolate, Strawberry, Peanut Butter Twist,
Maple Walnut, Moosetracks, Raspberry Sorbet,
Low Fat Peach Yogurt

Cones & Dishes 2.76/3.99
Turtle Sundae chocolate, caramel, pecans 6.49

Sundaes 5.99
Hot Fudge, Strawberry, Caramel,
Sugar Free Chocolate

Milkshakes
Vanilla, Chocolate, Strawberry, Raspberry 5.99

Frozen Cappuccino Vvanila or Mocha 5.99
Pistachio Gelato & Spumoni 3.99/4.99

Gifford’s Non Fat & No sugar added
Vanilla Raspberry Swirl 3.99 / 4.99
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BEVERAGES

Freshly Ground Lake House Coffee 2.69
Pride of New York custom blend
Take home 12 oz. bag, ground or whole bean 9.99

Cappuccino 3.99

Cafe Mocha with whipped topping 4.99
Espresso 2.99 Double 3.99

Hot Tea 2.59

Hot Chocolate 2.99

Juice 8 0z. 2.49
Orange, V-8, Apple

Pure Leaf Iced Tea 2.89 “
Freshly brewed black tea

Milk White or Chocolate 1.99/2.99
Ilced Coffee 2.99
lced Mocha Coffee 3.69

Fountain Drinks

Pepsi, Diet Pepsi, Root Beer,

Sierra Mist, Lemonade, Raspberry Iced Tea
12 0z. 1.79 no refill/16 oz. 2.89 with free refills

Diet Stewart’s Root Beer 3.99

Saratoga Water 2.99 Still or Sparkling
Root Beer Float 4.99

San Pellegrino Blood Orange Soda 3.99

TAKE OUT DINNERS FOR 4

Friday Seafood Dinner 47.99

4 breaded fresh Haddock Fillets, large order of fresh
Clam Strips, Family Size Salad with dressings, large
Fries, rolls and butter, 4 Birnn’s of Vermont Chocolate
Truffles.

Add: 8 Shrimp $10 | 6 oz. Scallops $11

Italian Dinner 45.99

4 orders of Chicken Parmesan, 1 Ib. Rigatoni with
Homemade Sauce, Family Size Caesar Salad, 2 orders
of Garlic Bread, 4 Mini Cannolis

Chicken-Broccoli Alfredo Dinner 47.99
Over 1 |b. of Trottole Pasta, Family Size Salad with
dressings, 2 orders Garlic Bread and 4 Mini Cannolis

Gluten, Keto, Vegetarian & Vegan Friendly Menus Available n @ m




