
 

 

 

STARTERS   

Crispy Fried Calamari 12 

Crispy Fried Calamari Piled 
High, Served with Marinara 
Sauce 

Rhode Island Style Fried 
Calamari 14 

 
Calamari piled high tossed in a 
sauce of chopped hot cherry 
peppers, garlic butter and 
olive oil 
 

Fried Spinach and Artichoke 
Wontons 8 

 
Warm spinach and artichoke 

wontons 
 

Spicy Garlic Hot Wings 12 
 

10 Chicken Wings Topped with 
our own Garlic Hot Sauce  
 

BBQ Wings 12 
 

10 Chicken Wings Sautéed with 
BBQ Sauce 

Grown up Mac ‘n’ Cheese 11 
 

Potato Gnocchi served in a 
creamy three cheese sauce and 
topped with crispy bacon 
 

Mozzarella Sticks 10 

Basket of Mozzarella Sticks, 
served with Marinara Sauce 

Fried Pickles 9 
 

Basket of Spicy Fried Pickles 
with Thousand Island Dressing 

Corn Nuggets 9 
 

Basket of Golden Batter Corn 
Nuggets Served with Chipotle 
Mayo 

Salads 

House Salad 9 
 

Mixed artisanal lettuces, with 
Red Onion, Tomatoes, 
cucumbers tossed with house 
Dressing 

Salad Maxime 12 
 
Mixed Artisanal  Lettuces, 
Topped with Crumbled Blue 
Cheese, Bacon Chips & House 
Dijon Mustard Vinaigrette 
 

Artisan Salad 13 
 

Artisanal Baby Lettuces, Tossed 
with House Dijon Mustard 
Vinaigrette, Topped with Goat 
Cheese, Roasted Red Peppers & 
Candied Walnuts 

 
Mediterranean salad 14 

Mixed artisanal lettuces, with 
Red Onion, Tomatoes, 
cucumbers, artichokes, feta, 
chick peas in a balsamic 
vinaigrette  

 

 

 

Entrees  

Steak and Shrimp 25 
 
60z Flat iron steak  with 4 
sautéed shrimp in garlic 
butter, Vegetable of the 
Day; choice of mashed or 
fries  

Beer Braised Beef 21 
 
Tender Pieces of Beef 
Braised in Beer Seasoned 
with Dijon Mustard with a 
Hint of Brown Sugar, 
Garnished with Sautéed 
Mushrooms, served with 
Starch & Vegetable of the 
Day 
 

Chicken Bruschetta 18 
  
Pan seared Chicken Breast 
topped with tomato bruschetta 
and mozzarella served over 
pasta. 

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 
 

Chicken and Chorizo 
Pasta 19 

 
Sliced Sautéed Breast of 
Chicken, Spicy Chorizo 
Sausage, Mushrooms & Sun 
Dried Tomatoes served over 
Pasta in a light tomato 
cream sauce 

Chicken Parmesan 18 
 
Our take on the Italian classic 
with fresh pasta 

 
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 
 

 
Vegan Ravioli 18 

 
Spinach pasta filled with 
Tofu, Asparagus and 
Mushrooms, in a Vegetable 
broth with sautéed 
vegetables 

 

 

 

 

 



 
Off the grill/Other Options 

 
Classic New York Rueben 

Sandwich 12 
 

Tender Sliced Boars Head 
Corned Beef Piled High on 
Classic NY Rye Bread Topped 
with Sauerkraut, Swiss Cheese 
And Thousand Island Dressing; 
served with fries 
 

East End chicken 14 
 
Grilled chicken breast, brie, 
fig jam arugula, red onion, 
balsamic glaze on a brioche 
roll, with fries 

 

Tuscan Chicken Sandwich 16 
 

Grilled Chicken topped with 
roasted red peppers, Sun Dried 
tomatoes, wilted spinach and 
creamy gorgonzola cheese; 
Served with Fries 
 

 

  

Vegan Chicken Sandwich 14 
Vegan chicken breast topped 

with Sundried tomato, balsamic 
glaze, avocado, eight grain 

roll. Carrot and parsnip fries.  
Sub real chicken for $1.5 

 

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 

Fish & Chips 14 
 

Beer Battered Fillet of Cod, 
Served with House French Fries 
and tartar sauce 

The Patty melt 15 
A thin burger or Portobello 

topped with cheddar and swiss 
cheese, sautéed onions on 

toasted rye bread. With fries. 
 

 Falafel Platter 12 
 

House Made Falafel served with 
Lettuce, Tomato, Onion, Sauces 

and a Wrap 

   

Burgers 

All Burgers come with fries 

Grilled Lamb Burger 17 
 
8oz  of Fresh lamb, topped 
with brie, lettuce, tomato, 
red onion, jalapeno mayo and 
cranberry relish on a 
brioche Roll 
 

Beacon Burger 11 
 
½ lb of Fresh Ground Beef 
Burger on a Kaiser Roll, 
comes with Lettuce,  
Tomato and onion,   Add 
cheese for additional 
amount. 

Falls Burger 13 
 
½ lb of Fresh  Ground Beef 
Burger on a Kaiser Roll with 
Crispy Bacon 
 and American Cheese, comes 
with Lettuce, tomato, and 
onion    

   

 Bacon, apple and brie 
burger 17 

 
Our half pound burger 
topped with bacon, apples 
sautéed with onions and 
brown sugar, brie cheese and 
balsamic glaze, on a brioche 
roll 

Bobs Blazin Bacon Blue 
Cheeseburger 15 

 
½ 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 
 

Inside Out Burger 18 
 
Our 12oz Hand Crafted 
Burger with the Toppings on 
the Inside and on top! 
Cheddar/Bacon comes with 
Lettuce, Tomato and onion, 
on a Kaiser Roll 

   

Dat’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 
 

Big Shenandoah Burger 16 
 
Our hand crafted half 
pounder topped with 
cheddar cheese, bacon, fried 
onion rings and Barbeque 
sauce 
 

    

Substitutions/Additions 

Basket of 
eggplant fries 

6 

Basket of Sweet 
Potato Fries 5 

Basket of Onion 
Rings 5 

Basket of Fries 
4 

Add Shrimp or 
Salmon 8 
Chicken 5 

 
Sub eggplant 

fries 3 

 
Sub Sweet 

Potato 
Fries/Onion 

rings 2 

 
Sub salad 2 

 
Add Egg/Bacon 

or Sautéed 
Onions or 
Avocado 2 

 
Add Falafel or 

Veggie Burger 6 

Drinks 

Ice tea/ Soda 
unlimited 

refills 
3.5 

Lemonade/Juice 
3 

 

HV Milk 
Chocolate Milk 

2.50/3.50 S/L 

Coffee 
Unlimited 

refills 
3.5 

Tea/Herbal 
3/3.50 

  Cappuccino 
5 

Espresso 
3./4 S/D 

 

Hot Cocoa 
3.50 

Mimosa 
$5 gl/$20 

 
Specialty 

Mimosa 
$6 gl/$22 

 

Bloody Mary 
$8 gl/$28 

 
 

BFC Bloody 
Mary 

With bacon $9 
gl 

 

The Ultimate Bloody 
Chicken tenders, mozzarella stick, 

coconut chicken, fried pickle 
$15gl 

 

 

 

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  


