
COCKTAILS

SOUVENIRS

FOOD

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

T-Shirt 25       Dog Ball 5       
Hat 30        Floating Key Chain 6     
Sweatshirt 40
      

STARTERS

POTATO CHOWDER     6 
Bacon, Green Onions, Thyme

CHICKEN WINGS     10 
 BUFFALO OR BBQ 
   Chipotle-Ranch, Cilantro

CAESAR SALAD        10 
Parmesan Croutons, Roasted Garlic Dressing

SMOKED BRISKET CHILI   9 
Sour Cream, Fire Roasted Tomatoes

FRIED CALAMARI      10 
preserved lemon aioli, spicy marinara

*Daily selections may vary, please check with your 

server

MAINS 
Served with french fries, cole slaw or daily veg 
 
RED HOT       9 
Grilled Zweigel’s Hot Dog (Top with Chili +3) 
 
 
CHICKEN TENDERS     9 
Honey Mustard Dressing, Crispy Fries

SAND BAR BURGER     15 
House Pickles, Aioli, Aged Local Cheddar

SHEPHERD’S PIE     14 
Mushrooms, Caramelized Onions, Grass-Fed Beef

CHICKEN PARM SANDWICH   15 
Smoked Mozzarella, Spiced Tomato Sauce 
 
 
FRIED FISH SANDO    20 
Todays crispy fish, lemon tartar, lettuce

PAINKILLER      10 
Pussers Rum, Pineapple Juice, Orange Juice,  

Cream of Coconut 

 

BITTERBIRD      12 
Pineapple Rum, Campari, Averna, Lime Juice 

 

OXACAN FIRING SQUAD    12 
Vida Mezcal, Lime Juice, House Grenadine, 

Bitterman’s Mole Bitters 

 

ROMA HIGHBALL     10 
Amaro Vallet, Ginger Syrup, Lime Juice, Soda Water

 
BLUE WHALE      10 
Vodka or Rum, Pineapple Juice, Blue Curacao 

 

SINGAPORE SLING     10 
Seagrams Gin, Benedictine, Lime Juice, Simple Syrup,

Club Soda 

 

RYE TAI       12 
Rittenhouse Rye Whiskey, Orgeat, Pineapple Juice, 

Lemon Juice

ALL MENU ITEMS CAN BE MADE GLUTEN-FREE. PLEASE INQUIRE WITH YOUR SERVER.



 

BEER

WINE

SPARKLING 
Ruffino Prosecco, ITA     11/44 
Cleto Chiarli Lambrusco di Sorbara, NV  10/38 
Dr Konstantin Frank Célèbre Riesling,        15/60 
   Keuka, NY 
Palmer Brut Réserve, Champagne, FRA  19/38

WHITE 
Kim Crawford Sauvignon Blanc,     9/35 
   Marlborough, NZL    
Heron Hill Chardonnay, Canandaigua, NY  12/48 
Hermann J. Wiemer Semi-Dry Riesling, NY  14/56 
Vietti Roero Arneis, Piedmonte, ITA  15/60 
 

ROSÉ 
Meiomi Pinot Noir Blend, CA    12/48 
 

RED 
Ruffino Santadame Chianti, ITA    14/56 
Living Roots ‘Lilly Pilly’ Pinot Noir,       15/60 
   Adelaide Hills, AUS   
Prisoner ‘Unshackled’ Cabernet Blend, CA 15/60

PLEASE ASK TO SEE OUR FULL 

WINES BY THE BOTTLE LIST

DRAFT 

Young Lion Brewing Company Pilsner    5 
   Canandaigua, NY   
Young Lion Brewing Company Mexican Lager  5 
   Cananndaigua, NY 
Lake Drum Brewing ‘Pippin’ Ain’t Easy’   6 
   Dry Cider Geneva, NY 
Two Roads Brewing Co. Persian Lime Gose  7 
   Connecticut 
Other Half Brewing Rotating IPA    8 
   Bloomfield, NY   
Foreign Objects ‘God Damn the Sun’      10 
   Imperial Double Milk Stout, New Paltz NY 
Imperial Arts ‘Wrench’ NE IPA,        9 

   Garnerville NY   

 
NON-ALCOHOLIC 
FIZ Syracuse Orange Soda     4 
  Rochester, NY 
FIZ Roc City Root Beer     4 
   Rochester, NY 
Pittsford Farms Dairy Chocolate Milk  4 
  Pittsford, NY       
Joe Bean Roasters ‘Partial Sun’    7 

   Nitro Cold Brew Coffee Rochester, NY 

Seedlip, Non-Alcoholic Distillates   10 

BOTTLES & CANS 
Miller Lite       5 
Michelob Ultra       5 
Corona Light       5 
Athletic Brewing Co Non-Alcoholic IPA   6 
Three Heads Brewing ‘The Kind’    6  
   IPA Rochester, NY   
Omnipollo ‘Tropical Lollipop’     9 
   Imperial IPA, SW   
Resurgence Brewing ‘Citmo’     13 
   IPA, Buffalo NY    
K2 Brothers Brewing New England IPA   12 
   Rochester, NY 
Cigar City Brewing ‘Jai Alai’     12 
   IPA, Tampa Bay, FL   
Boulevard Brewing Co. ‘Tank 7’     12 

   American Saison,Kansas City MO


