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SOUPS
Lobster Bisque

Bowl $9 Cup $7

Classic French Onion

Crock $6
(Topped with Croutons & Baked Cheese)

TEE-OFF
Boneless Chicken Wings (Sm or Lg)

Calamari

$7-$11
Flavors: Butter & Garlic, Honey BBQ, Garlic
Parmesan, Mild, Hot, Sweet Chili, Cajun (wet or
dry), Dry Ranch
Pretzel Bites
$8
Bite size soft pretzels lightly fried and served with
a tangy beer cheese
*Wagyu Sliders
$11
Three Wagyu sliders, grilled to perfection topped
with lettuce, tomato, onions and cheddar cheese
Shrimp Tacos
$4 ea
Peri Peri seasoned shrimp in a grilled flour tortilla
shell with pickled radish, jalapeno's, red onions
with fresh cilantro and Queso Fresco cheese

$10
Tender cut calamari rings and tentacles lightly fried
with a banana pepper mustard sauce
*Tuna Crisps
$14
Sesame crusted Ahi tuna on crisp wontons topped
with red & green Wakame salad with pickled red
cabbage and drizzled with a wasabi aioli and unagi
sauce
Salmon Crisps
$13
Thinly sliced smoked salmon topped with a
horseradish cream sauce with capers and pickled
shallots on a crisp wonton.

Fresh Shrimp Cocktail

Seven Fresh Shrimp with Cocktail Sauce
Made to order (Please allow additional time)

$10

GREENS

Dressings: Ranch, Balsamic Vinaigrette, Sweet Vidalia Onion, Poppyseed, Bleu Cheese, Red French,
Orange Sesame Vinaigrette, 1000 Island, Italian, Caesar, Hot Bacon

Add: Chicken $4

*Steak, Shrimp or *Salmon $6

Cobb Salad

$15
Mixed Greens topped with smoked turkey, ham,
bacon, avocado, tomatoes, hard-boiled egg, green
onion and bleu cheese crumbles

Caesar Salad

$11
Crisp romaine lettuce tossed in a creamy Caesar
dressing topped with hard-boiled egg, tomatoes,
red onion, shaved parmesan cheese and croutons

Garden Salad

$10
Mixed greens topped with red onion, tomatoes,
carrots, sliced black olives, cucumbers,
pepperoncini and croutons

FLATBREAD PIZZAS
Pepperoni & Cheese
Honey BBQ Chicken

$9
$11

Meat Lovers
Vegetable

$13
$11

SANDWEDGES

(Choice of Bread---Served with Pickle Spear, choice of French Fries, Hand Crafted Chips, Onion Rings or
Loaded Baked Potato Salad)

Grilled Honey BBQ Chicken

$10
Grilled chicken breast topped with our house made
honey BBQ sauce, lettuce, tomato, onion and
cheddar cheese served on a toasted bun
CVCC Reuben
$10
Corned Beef & Swiss Cheese with own twist of beer
braised cabbage instead of sauerkraut and
Thousand Island Dressing
Conewango Club
$10
Toasted bread with smoked turkey, ham, bacon,
cheddar cheese, lettuce and tomatoes

*Tenderloin Steak Sandwich

$12
Seasoned grilled tenderloin steak on a grilled bun,
lettuce, tomato, onion with a horseradish aioli
Tuna Melt
$9
Seasoned tuna salad on grilled bread topped with
sliced tomatoes and cheddar cheese

BURGERS

All burgers come with a Pickle Spear and choice of French Fries, Hand Crafted Chips, Onion Rings or Loaded
Baked Potato Salad

*Breakfast Burger

$13
Burger topped with an over easy egg, bacon,
cheddar cheese, lettuce, tomato, onion
*Bacon Bleu Burger
$13
Burger topped with bacon, bleu cheese crumbles,
lettuce, tomato, onion

*Mushroom Swiss Burger

$12
Sautéed portabella mushrooms with swiss cheese,
lettuce, tomato, onion
*Conewango Burger
$11
Topped with your favorite cheese, lettuce, tomato,
onion
Add Bacon $2

BASKETS
Chicken Finger Basket

$9
Breaded chicken fingers with a choice of French
fries or chips
Shrimp Basket
$10
Beer battered shrimp with a choice of French fries
or chips

Basket of Chips

$7
Hand crafted chips served with our beer cheese

Basket of Onion Rings

$8

Served with your favorite dipping sauce

LIGHT FAIR(way)

Served with a side salad and house vegetables

*4oz Filet Mignon

$17

*4oz Salmon

$14
Broiled with maple bourbon glaze or plain

ENTREES

(available after 4:30pm)
(All Entrees served with house made rolls with honey butter, choice of starch, side salad and house
vegetables *** except pasta)
Starch Choices: Mashed Potatoes, Baked Potato, Wild Rice Pilaf, French Fries, Onion Rings or Loaded Baked
Potato Salad

Capellini Sinatra

$18
Tender shrimp, baby clams tossed in a basil & garlic
butter sauce, served over angel hair pasta served
with side salad & garlic bread
Saffron Shrimp Scampi
$20
Shrimp in a garlic white wine cream sauce with a
hint of saffron over angel hair pasta served with
side salad & garlic bread

*Maple Bourbon Salmon

$24
8 oz broiled hand cut salmon fillet topped with our
own maple bourbon glaze or plain
Broiled Fisherman's Platter
$28
Jumbo shrimp, baby clams, langostinos and cod
fillet broiled in a butter and garlic white wine
sauce.

Chicken Marsala

Pan seared chicken breast in a mushroom
marsala sauce

$19

Stuffed Chicken Breast

$18
Chicken breast stuffed with a spinach stuffing
broiled in white wine and topped with a parmesan
cream sauce.
French Onion Chicken
$16
Grilled chicken breast smothered in French onion
soup and topped with smoked gouda cheese.
*Tenderloin Tips
$27
Sautéed with mushrooms and caramelized onions.
*12oz Delmonico Steak
$29

*Twin 4oz Filet Mignon

$29

SWEET SPOT
CVCC Pecan Ball

$6
Vanilla Ice Cream rolled in Crushed Pecans topped
with Chocolate & Caramel

Ice Cream Sundaes

$4

(Varied Toppings)

KIDS MENU SELECTIONS
Flatbread Pepperoni Pizza
Chicken Fingers w/fries

$7
$7

Beer Battered Shrimp w/fries
Grilled Cheese w/fries

$8
$7

*Consumer Advisory: Consumption of raw or undercooked meat, poultry, eggs, or seafood
may increase the risk of food borne illness.
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