Sandwiches

Appetizers

All sandwiches come with french fries. Upgrade to
soup or salad for $3

Lettuce Wraps V
Build your own wrap, seasonal vegetables, hummus and house sauce. 8
Add Grilled Chicken 5, Shrimp 6, Tuna 8, Steak 8
Crab Cake
Two house-made crab cake, over a bed of greens with a sriracha lime aioli.
15

Warm Brie Cheese Wheel
Warm wheel of Brie served with toast points. 12
Poutine
Shredded beef, gravy, local cheese curds. 10
Margherita Flat Bread
Fresh mozzarella, over a house made red sauce 10
Buffalo Chicken Flat Bread
Shredded chicken, blu cheese crumbles, mozzarella cheese, topped with
buffalo sauce. 12
Vegetable Flat Bread
Seasonal vegetable, over a white flatbread. 10

Soups and Salads
Add Grilled Chicken 5, Shrimp 6, Crab Cake 7, Tuna 8, Steak 8
French Onion 5
Seasonal Hot Soup 5
Beets and Greens V
Roasted beets, spinach, arugula, and napa cabbage, red onion, balsamic
vinaigrette, crumbled goat cheese. 6/12
Caesar Wedge
Wedge of romaine lettuce, house made caesar dressing, shaved parmesan,
garlic and herb croutons. 6/12

Harvest Salad

Corned Beef Reuben
Sliced NY state corned beef, local sauerkraut, Swiss cheese and house
made Russian dressing served on NY State marble rye. 15
Vegetable Reuben
Spinach and portobello mushrooms with kaleslaw, Swiss cheese and
house made Russian dressing served on NY State marble rye. 12
Turkey Reuben
NY state turkey, local sauerkraut, Swiss cheese and house made
Russian dressing served on NY State marble rye. 14
Seared Tuna Wrap
Seared strips of tuna, crispy napa cabbage slaw, yum yum sauce, and
toasted sesame seeds, in a NY State flour wrap. 14
Chicken Wrap
Roasted chicken, spinach and arugula, red onions, cheddar cheese,
dried cranberries, with a maple mustard vinaigrette. 11
Buffalo Chicken Sandwich
Chicken, tossed in house-made buffalo sauce. Topped with crumbled
blue cheese. 12
Turkey BLTA Wrap
Turkey, avocado, bacon, lettuce, tomato, mayonnaise, served on a
roasted red pepper wrap. 13
French Dip
Warm beef, with horseradish cream sauce, swiss cheese, on a baguette.
12

Burgers
Served on brioche bun with lettuce, tomato, and onion with french fries.
Add Thick cut local bacon 2
Substitute gluten free bun for 1

Candied walnuts, sliced apples, hardboiled egg, ham, bacon, cheddar cheese,
crumbled bacon; dried cranberries, red onion served over a bed of mixed
greens, with a house made maple mustard vinaigrette. 14

Choice of cheese: Cheddar, Provolone, swiss, pepper jack cheese. 14

Farmers Garden V
Artisanal mixed greens, tomato, onion, carrots, cucumber, house made Italian
dressing, and croutons. 5/10

Seasonally available wild game burger, swiss cheese, mushrooms, demi sauce.
18

Lunch Specialities
Shrimp and Scallop Risotto

Shrimp and scallops served over risotto with a white wine butter sauce. 14

Tomato Bolognese
Tomato sauce, bacon, capicola, Italian sausage, sautéed mixed bell peppers
and onions, with an Italian cheese blend. 12

Ravioli

Cheeseburger
The Huntress Burger
Veggie Burger V
Fire roasted red peppers, house made crispy onions, tarragon cream 11

Garbage Plate Burger
Meat sauce, house made mac salad, and cheddar cheese. 16

Fall Brie’z Burger
Warm brie, apple, caramelized onion and bacon compote, bourbon apple butter.
16

Turkey Burger
House made turkey patty, pepper jack cheese, avocados, fried jalapeños, and
chipotle aioli. 14

Seasonal ravioli. 14

LUNCH MENU

