@
BeacoN FaLLs
DINNER

STARTERS

FRIED SPINACH AND ARTICHOKE
WONTONS 8

CRISPY FRIED CALAMARI 12 A7 RHODE ISLAND STYLE FRIED

CRISPY FRIED CALAMARI PILED CALAMARI 14

HIGH, SERVED WITH MARINARA
SAUCE

WARM SPINACH AND ARTICHOKE
WONTONS

CALAMARI PILED HIGH TOSSED IN A
SAUCE OF CHOPPED HOT CHERRY
PEPPERS, GARLIC BUTTER AND
OLIVE OIL
SPICY GARLIC HOT WINGS 12 BBQ WINGS 12 GROWN UP MAC ‘N’ CHEESE 11
POTATO GNOCCHI SERVED IN A
CREAMY THREE CHEESE SAUCE AND
TOPPED WITH CRISPY BACON

10 CHICKEN WINGS SAUTEED WITH
BBQ SAUCE

10 CHICKEN WINGS TOPPED WITH
OUR OWN GARLIC HOT SAUCE

MOZZARELLA STICKS 10 FRIED PICKLES 9 CORN NUGGETS 9

BASKET OF MOZZARELLA STICKS,
SERVED WITH MARINARA SAUCE

BASKET OF GOLDEN BATTER CORN
NUGGETS SERVED WITH CHIPOTLE
MAYO

BASKET OF SPICY FRIED PICKLES
WITH THOUSAND ISLAND DRESSING

SALADS

HOUSE SALAD 9 SALAD MAXIME 12 ARTISAN SALAD 13
MIXED ARTISANAL LETTUCES,
TOPPED WITH CRUMBLED BLUE
CHEESE, BACON CHIPS & HOUSE

DIJON MUSTARD VINAIGRETTE

ARTISANAL BABY LETTUCES, TOSSED
WITH HOUSE DIJON MUSTARD
VINAIGRETTE, TOPPED WITH GOAT
CHEESE, ROASTED RED PEPPERS &

MIXED ARTISANAL LETTUCES, WITH
RED ONION, TOMATOES,
CUCUMBERS TOSSED WITH HOUSE
DRESSING

STEAK AND SHRIMP 25

S60Z FLAT IRON STEAK WITH 4
SAUTEED SHRIMP IN GARLIC
BUTTER, VEGETABLE OF THE
DAY; CHOICE OF MASHED OR
FRIES

SALMON FILLET 21

PAN SEARED SALMON FILLET
WITH EITHER A LEMON CAPER
BUTTER SAUCE OR RED WINE
SAUCE, SERVED WITH STARCH
AND VEGETABLE OF THE DAY

SEAFOOD RAVIOLI 20

BLACK SQUID INK PASTA
RAVIOLI, FILLED WITH SHRIMP,
SCALLOPS AND LOBSTER, WITH
SHRIMP AND SERVED WITH A
LIGHT TOMATO CREAM SAUCE
AND SMALL SHRIMP

ﬁ'MEDITERRANEAN SALAD 14

MIXED ARTISANAL LETTUCES, WITH

RED ONION, TOMATOES,
CUCUMBERS, ARTICHOKES, FETA,
CHICK PEAS IN A BALSAMIC
VINAIGRETTE

ENTREES

A% BEER BRAISED BEEF 21

TENDER PIECES OF BEEF

BRAISED IN BEER SEASONED
WITH DIUON MUSTARD WITH A
HINT OF BROWN SUGAR,
GARNISHED WITH SAUTEED
MUSHROOMS, SERVED WITH
STARCH & VEGETABLE OF THE
DAY

ﬁ\CHICKEN AND CHORIZO
PASTA 19

SLICED SAUTEED BREAST OF
CHICKEN, SPICY CHORIZO
SAUSAGE, MUSHROOMS & SUN
DRIED TOMATOES SERVED OVER
PASTA IN A LIGHT TOMATO
CREAM SAUCE

VEGAN RAVIOLI 18

SPINACH PASTA FILLED WITH
TOFU, ASPARAGUS AND
MUSHROOMS, IN A VEGETABLE
BROTH WITH SAUTEED
VEGETABLES

CANDIED WALNUTS

CHICKEN BRUSCHETTA 18

PAN SEARED CHICKEN BREAST
TOPPED WITH TOMATO BRUSCHETTA
AND MOZZARELLA SERVED OVER
PASTA.

CHICKEN PARMESAN 18

OUR TAKE ON THE ITALIAN CLASSIC
WITH FRESH PASTA



OFF THE GRILL/ZOTHER OPTIONS

CLAsSsIC NEW YORK RUEBEN
SANDWICH 12

TENDER SLICED BOARS HEAD
CORNED BEEF PILED HIGH ON
cLAassIC NY RYE BREAD TOPPED
WITH SAUERKRAUT, SWISS CHEESE
AND THOUSAND ISLAND DRESSING;
SERVED WITH FRIES

VEGAN CHICKEN SANDWICH 14
VEGAN CHICKEN BREAST TOPPED
WITH SUNDRIED TOMATO, BALSAMIC
GLAZE, AVOCADO, EIGHT GRAIN
ROLL. CARROT AND PARSNIP FRIES.
SuUB REAL CHICKEN FOR $1.5

THE PATTY MELT 15
A THIN BURGER OR PORTOBELLO
TOPPED WITH CHEDDAR AND SWISS
CHEESE, SAUTEED ONIONS ON
TOASTED RYE BREAD. WITH FRIES.

GRILLED LAMB BURGER 17

80z OF FRESH LAMB, TOPPED
WITH BRIE, LETTUCE, TOMATO,
RED ONION, JALAPENO MAYO AND
CRANBERRY RELISH ON A
BRIOCHE ROLL

ﬁBACON, APPLE AND BRIE
BURGER 17

OUR HALF POUND BURGER
TOPPED WITH BACON, APPLES
SAUTEED WITH ONIONS AND
BROWN SUGAR, BRIE CHEESE AND
BALSAMIC GLAZE, ON A BRIOCHE
ROLL

ﬁDAT’S A GOuDA BURGER 16
OUR HAND CRAFTED HALF
POUND BURGER, TOPPED WITH
SWEET AND SPICY ONION SAUCE,
SMOKED GOUDA CHEESE AND
BACON SERVED ON GRILLED
TEXAS TOAST

A% EAST END CHICKEN 14

GRILLED CHICKEN BREAST, BRIE,
FIG JAM ARUGULA, RED ONION,
BALSAMIC GLAZE ON A BRIOCHE
ROLL, WITH FRIES

’;f; HOUSE MADE VEGGIE
BURGER 14

A COMBINATION OF BEANS, WHITE
AND WILD RICE, AND PEPPERS ON A
WHOLE GRAIN ROLL, COMES WITH
LETTUCE, TOMATO, AND CHIPOTLE
MAYO. COMES WITH FRIES

BURGERS

ALL BURGERS COME WITH FRIES

BEACON BURGER 11

Y2 LB OF FRESH GROUND BEEF
BURGER ON A KAISER ROLL,
COMES WITH LETTUCE,
TOMATO AND ONION, ADD
CHEESE FOR ADDITIONAL
AMOUNT.

BoBs BLAZIN BACON BLUE
CHEESEBURGER 15

Y2 LB OF FRESH GROUND BEEF
BURGER ON A KAISER ROLL WITH
A HANDFUL OF CRUMBLED FRESH
BLUE CHEESE, CRISPY BACON,
TOPPED WITH HOT CHERRY
PEPPERS, COMES WITH LTO

BI1G SHENANDOAH BURGER 16

OUR HAND CRAFTED HALF
POUNDER TOPPED WITH
CHEDDAR CHEESE, BACON, FRIED
ONION RINGS AND BARBEQUE
SAUCE

TUusSCAN CHICKEN SANDWICH 16

GRILLED CHICKEN TOPPED WITH
ROASTED RED PEPPERS, SUN DRIED
TOMATOES, WILTED SPINACH AND
CREAMY GORGONZOLA CHEESE;
SERVED WITH FRIES

FISH & CHIPS 14

BEER BATTERED FILLET OF COD,

SERVED WITH HOUSE FRENCH FRIES

AND TARTAR SAUCE

FALAFEL PLATTER 12

HOUSE MADE FALAFEL SERVED WITH
LETTUCE, TOMATO, ONION, SAUCES

AND A WRAP

FALLS BURGER 13

Y2 LB OF FRESH GROUND BEEF
BURGER ON A KAISER ROLL WITH
CRISPY BACON

AND AMERICAN CHEESE, COMES
WITH LETTUCE, TOMATO, AND
ONION

INSIDE OUT BURGER 18

OUR 120z HAND CRAFTED
BURGER WITH THE TOPPINGS ON
THE INSIDE AND ON TOP!
CHEDDAR/BACON COMES WITH
LETTUCE, TOMATO AND ONION,
ON A KAISER ROLL

SUBSTITUTIONS/ADDITIONS

BASKET OF
EGGPLANT FRIES
6

SUB EGGPLANT

BASKET OF SWEET
POTATO FRIES 5

SuB SWEET

BASKET OF ONION
RINGS 5

SuUB SALAD 2

BASKET OF FRIES

ADD EGG/BACON

ADD SHRIMP OR
SALMON 8
CHICKEN 5

4

ADD FALAFEL OR

FRIES 3 POTATO OR SAUTEED VEGGIE BURGER 6
FRIES/ONION ONIONS OR
RINGS 2 AVOCADO 2
DRINKS
ICE TEA/ SODA LEMONADE/JUICE HV MILK COFFEE TEA/HERBAL
UNLIMITED 3 CHOCOLATE MILK UNLIMITED 3/3.50
REFILLS 2.50/3.50S/L REFILLS
3.5 3.5
CAPPUCCINO ESPRESSO HoT CocoA
5 3./4S/D 3.50
MiIMOSsA BLOODY MARY BFC BLOODY THE ULTIMATE BLOODY
$5 GL/$H20 $8 GL/$28 MARY CHICKEN TENDERS, MOZZARELLA STICK,
WITH BACON $9 COCONUT CHICKEN, FRIED PICKLE
SPECIALTY GL $15GL
MIMOSsA
$6 GL/$22

PARTIES OF 6 OR MORE WILL BE CHARGED 20% GRATUITY
NO SEPARATE CHECKS FOR PARTIES OF 6 OR MORE
SHARING CHARGES WILL BE APPLIED FOR MEALS

LOCAL PURVEYORS:

HUDSON VALLEY FRESH NYS PASTA AND GELATO

HOUSE FAVORITES %



