We are a proud member ot the Culinary Bounty
supporting and using the freshest local
ingredients available and
serving only Finger Lakes Wines






WEPE

CAYUGA CRAB CAKES $8.25
Lightly breaded crab meat, pan fried to perfection
and served with our Spicy Honey Dijon sance.

CRISPY WINGS $5.95
Crispy wings tossed with your choice of flavor, Hot,

Baxil.

PROVOLONE WEDGES $6.95 F
Lightly batiered provelone wedges. Rolled in bread
crumbs and pan fried in Virgin (Nive to a golden
bhrown. Served with our zextv Marinara sauwce.,

CHEFS OWN BAKED CHEESE BREAD $7.25 1
Fresh falian bread lathered with a garlic pesio spread. Topped with
Mozzarella and Asiage cheese, Then Baked il hubbling.

SPICED SHRIMP COCKTAIL $8.95

farge tender shrimp cooked in wine, lemon and spices.
Nerved with our tangy cockiail sauce.

HERITAGE CAFE COMBQ $9.95 (For Twa)
Chicken wings, potato skins, provolone wedges amd
Chef Ronald’s Cheese Bread,

CHICKEN TENDERS 3725
Crispy chicken tenders topping mixed greens, Served with
Honey Mustard and BR(),

CRILLED JUMBO PORTOBELLO $725

A large Portobello Mushroom cap grilled and topped with
Srexh erab meat, Artichokes, Axiago cheese and Roasted Red
Pepper conlis,

HOMEMADE
: BAKED BRIE IN FRENCH PASTRY $7.25
S'GUP OF THE DAY Smowth imported brie, wrapped in French pasiry and haked.
Cup $2.25 Bowl $3.50 Drizzled with a warm raspherry coulis.
FIVEONIONSOUP  $495  OVERSTUFFED POTATO SKINS ~ $7.95
A hearty broth aof sweel onions. Fresh potato skins siuffed with cheddar cheese and bacon .
Topped with a crispy crouton and a Topped with sour cream and salsa.

maountain af cheeses, melted to perfection.

AN R NT STATE TAX AWILL 0E ADCIEDY 10 ALL CHl s, k% SER VICE CHARGE WILL BiE ADOIED 1O PAR TIES OF 0 OR. MORE
PR ES =LY EC T Ty HARLGE

10T



