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**  I f  you have a food al lergy,  please not i fy  us .
Menu and pr ic ing subject  to  change based on product  avai labi l i ty .
Vegan,  Gluten Free,  and Vegetar ian opt ions avai lable ,  ask server .

CORNED BEEF, SWISS CHEESE, SAUERKRAUT, THOUSAND
ISLAND DRESSING, MARBLE RYE BREAD, WITH FRENCH FRIES

REUBEN | $17

HEIRLOOM TOMATOES, LETTUCE, SWISS CHEESE, WHEAT BREAD,
HINT OF JALAPEÑO PEPPERS, SERVED WITH FRENCH FRIES

TUNAFISH SANDWICH | $15

HARD ROLL, JALAPEÑO AIOLI, BIBB LETTUCE, SMOKED GOUDA
CHEESE, BACON, SERVED WITH FRENCH FRIES

MANSION BURGER | $17

ARUGULA, BALSAMIC GLAZE, GRILLED APPLES, HAVARTI CHEESE,
MAYO, SERVED WITH FRENCH FRIES

HOUSE ROASTED TURKEY HOAGIE | $16

HARD ROLL, LETTUCE, HEIRLOOM TOMATO, RED ONION, LEMON
TAHINI SAUCE, SERVED WITH FRENCH FRIES

FALAFEL CAKE | $14

CRAB CAKE | $18
CUCUMBER & MUSTARD SEED CHUTNEY, DILL AIOLI

FLATBREAD | $16
ARUGULA, CRUMBLED SAUSAGE, GRILLED ONIONS,
RED PEPPER PESTO, WHIPPED RICOTTA CHEESE

SPINACH ARANCINI BALLS | $16
WILD MUSHROOM RAGÙ, SHAVED PARMESAN

ADD ON: CHICKEN | $9 - SALMON | $12 - FALAFEL | $9

HOUSE SALAD | $11
TOPPED WITH TOMATO, ONION, CUCUMBER,
SLICED BLACK OLIVES, & CARROTS

CAESAR SALAD | $12
TOPPED WITH CROUTONS & PARMESAN CHEESE 

SEASONAL SALAD | $18
ARUGULA, BURRATA CHEESE, BALSAMIC GLAZE,
HEIRLOOM TOMATOES, MIXED OLIVES, OLIVE OIL,
PEPPERONCINIS

WEDGE SALAD | $14
BIB LETTUCE TOPPED WITH BACON, PICKLED
ONION, TOMATOES, CRUMBLED BLEU CHEESE &
HOUSE BLEU CHEESE DRESSING

CHICKEN MEATBALLS | $15
SUN-DRIED TOMATO VINAIGRETTE, SHAVED PARMESAN
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ASIAGO CHEESE, BASIL PESTO MAYO, BRUSCHETTA, MIXED
GREENS, WHITE BREAD, SERVED WITH KETTLE CHIPS

GRILLED CHICKEN PANINI | $16

ARUGULA, BEER MUSTARD, PICKLED ONIONS, PROVOLONE
CHEESE, MARBLED RYE BREAD, SERVED WITH KETTLE CHIPS

HOUSE ROASTED BEEF PANINI | $17


	Entrées
	MANSION BURGER | $17
	HARD ROLL, JALAPEÑO AIOLI, BIBB LETTUCE, SMOKED GOUDA CHEESE, BACON, SERVED WITH FRENCH FRIES


	Appetizers
	CRAB CAKE | $18
	CUCUMBER & MUSTARD SEED CHUTNEY, DILL AIOLI

	FLATBREAD | $16
	ARUGULA, CRUMBLED SAUSAGE, GRILLED ONIONS, RED PEPPER PESTO, WHIPPED RICOTTA CHEESE

	SPINACH ARANCINI BALLS | $16
	WILD MUSHROOM RAGÙ, SHAVED PARMESAN

	CHICKEN MEATBALLS | $15
	SUN-DRIED TOMATO VINAIGRETTE, SHAVED PARMESAN


	Salads
	SEASONAL SALAD | $18
	ARUGULA, BURRATA CHEESE, BALSAMIC GLAZE, HEIRLOOM TOMATOES, MIXED OLIVES, OLIVE OIL, PEPPERONCINIS

	HOUSE SALAD | $11
	TOPPED WITH TOMATO, ONION, CUCUMBER, SLICED BLACK OLIVES, & CARROTS

	CAESAR SALAD | $12
	TOPPED WITH CROUTONS & PARMESAN CHEESE

	WEDGE SALAD | $14
	BIB LETTUCE TOPPED WITH BACON, PICKLED ONION, TOMATOES, CRUMBLED BLEU CHEESE & HOUSE BLEU CHEESE DRESSING
	ADD ON: CHICKEN | $9 - SALMON | $12 - FALAFEL | $9

	FALAFEL CAKE | $14
	HARD ROLL, LETTUCE, HEIRLOOM TOMATO, RED ONION, LEMON TAHINI SAUCE, SERVED WITH FRENCH FRIES

	REUBEN | $17
	CORNED BEEF, SWISS CHEESE, SAUERKRAUT, THOUSAND ISLAND DRESSING, MARBLE RYE BREAD, WITH FRENCH FRIES

	TUNAFISH SANDWICH | $15
	HEIRLOOM TOMATOES, LETTUCE, SWISS CHEESE, WHEAT BREAD, HINT OF JALAPEÑO PEPPERS, SERVED WITH FRENCH FRIES


	Paninis
	GRILLED CHICKEN PANINI | $16
	ASIAGO CHEESE, BASIL PESTO MAYO, BRUSCHETTA, MIXED GREENS, WHITE BREAD, SERVED WITH KETTLE CHIPS

	HOUSE ROASTED BEEF PANINI | $17
	ARUGULA, BEER MUSTARD, PICKLED ONIONS, PROVOLONE CHEESE, MARBLED RYE BREAD, SERVED WITH KETTLE CHIPS


	Lunch Menu
	Seasonal Ingredients • Finger Lakes Hospitality • Chef-Inspired Cuisine
	HOUSE ROASTED TURKEY HOAGIE | $16
	ARUGULA, BALSAMIC GLAZE, GRILLED APPLES, HAVARTI CHEESE, MAYO, SERVED WITH FRENCH FRIES



