
FRIED BRUSSELS SPROUTS |  16
thai chili sauce | crispy pork belly | black garlic | 
togarashi

Soup and SaladSmall Plates

CHICKEN WINGS |  17
crispy chicken wings | choice of sauce - buffalo, red 
ram, calabrian chili BBQ |  dill pickle dry rub | celery | 
bleu cheese

BELLA LUNA GREENS |  19
fresh escarole | hot cherry peppers | prosciutto | 
onions | parmesan | Italian bread crumbs

Salad Add-ons
Grilled Chicken | 6 
Grilled Shrimp | 10 
Salmon | 16
4oz Flat Iron | 10  

SMASHBURGER | 17
two patties | american cheese | shredded lettuce | 
onion | roasted garlic aioli | house pickles       

Tuesday
Dinner 4-9PM       

Handhelds

TACOS | MARKET PRICE
check with your server for today's tacos and          
accoutrement served with house tortillas

CHICKEN RIGGIES | 24   
Brian’s Landing riggie sauce | sautéed chicken | hot 
cherry peppers | scallions | parmesan

Entrées
available after 4pm

Sub shrimp | + 8  

J A M E S V I L L E ,  N Y
in the  v i lle

*For the Health and Safety of Our Esteemed Guests: please inform your server of any food allergies | consumption of raw or undercooked foods of animal origin will increase your risk of 
food borne illness | guests who are especially vulnerable to food borne illness should only eat food from animals thoroughly cooked.

FISH & CHIPS | 21
panko crusted fried haddock | hand cut fries |     
coleslaw | tartar 

CAESAR |  14 
romaine lettuce | baked garlic croutons | house-made 
Caesar dressing

CHICKEN FRANCAISE | 26   
pan fried breaded chicken cutlets | lemon butter & 
white wine sauce | linguine

BREAD |  6
homemade focaccia | rosemary dipping oil 

FRIED GREEN TOMATO CAPRESE |  18
fried green tomatoes | burrata | cherry tomato | basil  
pesto | fresh basil | balsamic reduction

Comes with house made potato chips - 
sub hand cut fries + $1.75
sub sweet potato fries + $2.50
sub onion rings + $2.50
sub side salad + $4.00

Wednesday
Homemade Pasta Night           

Thursday
Burger & Brew 
Chef’s choice burger 
& 16oz brew $22           

Friday
Chef’s Catch of the Day  
Featured seafood dish 
Seafood Chowder         

Saturday
King Cut Prime Rib    
(available after 4pm)           

Sunday
Brunch - a la carte
Open at 10am           

Weekly Specials

STICKY RIBS |  17
beef back ribs | sticky sauce

CHICKEN CALABRESE| 22   
breaded chicken cutlet | portobello mushrooms | 
fresh spinach | gorgonzola cream

STEAK & BLEU |  24 
spring mix | winter radish | crumbly bleu | cherry 
tomato | dijon vinaigrette | 4oz Flat Iron | frizzled 
onions

Sub GF Roll + $1.50 

Sub Corn Tortillas  

HONEY & GOAT CHEESE DIP |  19
whipped honey 2kids Goat Farm goat cheese | can-
died bacon | crispy warm pita chips

SALMON CAKES |  19
lemon dill aioli | julienned daikon

PROSCUITTO & MELON |  17
thinly sliced prosciutto & canteloupe | mint | fresh 
mozzarella | basil vinaigrette | homemade crostini

SMOKED CHICKEN MELT | 16
smoked chicken thighs | street corn | pepperjack 
cheese | pickled red onion | calabrian chili BBQ  | 
ciabatta

LOBSTER ROLL | 26
warm lobster | drawn butter | toasted brioche roll | 
lemon 

STEAK & GREENS | 20
shaved prime rib | bella luna greens | provolone | 
cherry pepper aioli | kimmelweck bun

PO BOY | 19
panko crusted soft shell crab | pickled red cabbage |     
shredded lettuce | bang bang sauce

STRAWBERRY & GOAT CHEESE |  18 
spring mix | fried goat cheese | fresh strawberries 
| red onion | toasted macadamia nuts | strawberry 
balsamic

SCALLOPS & CURRY| 37   
pan seared scallops | coconut curry | basmati rice | 
crispy rice noodles

THE CHOP| 28   
pan seared pork ribeye | spring pea risotto | roasted 
sugar snap peas | mint pesto

SKIRT STEAK ROULADE| 42   
skirt steak rolled with bella luna greens | truffle 
parmesan fries

SALMON| 34   
pan seared North Atlantic salmon | confit potatoes | 
roasted asparagas | dill hollandaise 



33CupCake
Moscato, Italy
light-bodied with hints of nectarine, honey and peach

11

bottleglassLabatt Blue 
Labatt Blue Light 
Coors Light 
Michelob Ultra 
Miller Light 
O'Doul’s N/A 
Corona Extra 

Yuengling
Heineken  
Peroni 
Stella Artois  
High Noon Pineapple
High Noon Tangerine
Corona Premiere

36The BeaCh  By whispering angel

Rosé, Provence France
light-bodied with notes of strawberry and watermelon

13

45kendall JaCkson

Chardonnay, California
full-bodied with oak and tropical notes

13

33Terrazas

Malbec, Argentina
full-bodied with notes of dark berry and chocolate

10

79Treana

Red Blend Central Coast California, 2020 Vintage
light-bodied with notes of berry cobbler, freshly grated cinnamon 
and toasted caramel

choose from our 8 on-tap selections ask your server for our 
current craft selections including New York State brews

listed from light to full bodied

bottleglass

8Ck Mondavi pinoT grigio 24

8Ck Mondavi Chardonnay 24

8Ck Mondavi CaBerneT                 24

13Coppola proseCCo (spliT)
Prosecco, California
medium-bodied with notes of lemon, citrus, and pear

14Chandon (spliT)
Sparkling Rosé, California
medium-bodied with notes of strawberry and grapefruit

Spring 2024

189CakeBread Cellars

Cabernet Sauvignon, Napa California
full-bodied with notes of black fruit preserves

54whispering angel

Rosé, Provence France
medium-bodied with notes of citrus and strawberry

120shafer Td-9
Red Blend | Napa California
full-bodied with notes of plum, coffee, and black cherry

45Mark wesT

Pinot Noir, California
light-bodied with notes of black cherry and strawberry

12

125Belle glos Clark & Telephone

Pinot Noir, Central Coast California
medium-bodied with notes of plum and cranberry

66TexTBook

Cabernet Sauvignon, Napa Valley California
full-bodied with notes of black currant and plum

80sMiTh & hook reserve '18

Cabernet Sauvignon, Paso Robles California
full-bodied with notes of berries and caramelized cherries

189CayMus '20

Cabernet Sauvignon, Napa California
full-bodied with notes of berries and cocoa

189niCkel & niCkel '18

Cabernet Sauvignon, Napa California
full-bodied with notes of plum and raspberry

159flora springs winery '18

Cabernet Sauvignon, Napa California
full-bodied with notes of black fruit & licorice

Draft Beer

Bottled Beer

House

White / Rosé

Red

47kiM Crawford

Sauvignon Blanc, New Zealand
medium-bodied with notes of citrus and pineapple

13

47JuggernauT hillside '19

Cabernet Sauvignon, California
full-bodied with notes of vanilla and black currant

13

l isted from light to full bodied

179orin swifT papillon

Red Blend, Napa California
full-bodied with notes of mullberry black currant

45z. alexander

Red Blend, California
full-bodied with notes of dark berry and chocolate

12

112The prisoner

Red Blend, Lodi California
full-bodied with notes of dark chocolate and blackberry

86 The Alcohol

69sanTa MargheriTa 
Pinot Grigio, Alto Adige Italy
Medium-bodied golden delicious apples and citrus

8sTrawBerry Basil leMonade
lemonade, fresh basil, strawberry

8passionfruiT Mule
ginger beer, passionfruit, lime

8BlueBerry MoJiTo
fresh mint, blueberry simple, club, lime

8CoConuT MargariTa
cream of coconut, pineapple, lemon, lime

33skyside Chardonnay

California
medium-bodied with honeysuckle and citrus notes

11

32The seeker

Riesling, Germany
Light-bodied with notes of apricot and grapefruit

10

36The ChaMpion

Sauvignon Blanc, New Zeland
light-bodied with notes of kiwi and watermelon

13

8Blood orange spriTz
zero proof prosecco, blood orange, club


