STARTERS & SOUP
Crispy Brussel Sprouts $9

Served with fried onions and Asian mayo.

Mozzarella Sticks $8

6 Breaded mozzarella sticks served with
red sauce.

Pizza Logs $10

5 Pizza |ogs served with red sauce.

Pub Shrimp $12
12 Crispy breaded shrimp with cocktail

sauce.

Bacon Wrapcped Scallops $17
8 Bacon wrappe sca”ops served with
mapie aioli.

Sampler Platter $22

3 Pizza |ogs, 3 mozzarella sticks, onion rings,
and 3 chicken fingers tossed in choice of
sauce. Served with sides of red sauce, blue
cheese and onion dip.

Soup of the Day

ClasB:iiivcI %i'ecﬁglii‘bsr?ion

Prepared with prime ri eef stock, caramelized

onions and i'opped with croutons. Provolone and g

Swiss cheese then baked to a goiden brown.

Crock $8 Cup $6.50

SALADS
Strawberry Walnut Salad $13

Mixed greens with strawberries, candied
walnuts, feta cheese, tomato, cucumbers
and a balsamic vinaigrette drizzle.

Greek Salad $13

Mixed greens with tomatoes, red onion,
black oiives, banana pepper rings, feta
cheese and croutons. Served wi?h Greek
dressing on the side.

House Salad $12

Mixed greens with cucumbers, tomatoes,
red onion, ci‘\ickpeas cheddar-jack cheese
and croutons with ciﬂoice of dressing.

Tomato Mozzarella Salad $11

Sliced fomatoes on the vine, fresh
sliced mozzare"a, i'opped with basil
and a balsamic reduction.

Side Salad $5

A mixed green salad with tomatoes,
cucumbers, croutons and choice of
dressing.

Add-On Any Salad:
Add gri||ed or crispy chicken $3
Add crumbiy blue cheese $1

SANDWICHES

Served with chips and a pickie.
Upgrode: fries $2.50, sweet potato fries or onion rings $3

Beef on Weck $15 Buffalo Chicken Wrap $12

Shaved prime rib on a kimmelweck
roll.

CrisipT chicken tenders tossed in medium
alo

Buf sauce, lettuce, tomatoes, and blue
cheese dressing wrapped in a soft tortilla.

Carolina Gold Chicken Sandwich $14

Grilled chicken breast topped with
Carolina Gold BBQ sauce, crispy bacon,

Provolone cheese, lettuce and tomato on a

brioche bun.

Turkey Dinner Melt $13
Oven-roasted +ur|<ey, crispy bacon,

s’ruFFing, cronloerrj/ mayonnaise and
Swiss cheese on deli bread.

French Fries

Large $6 Small $4
Garlic-Parmesan Fries
Large $7 Small $5

Side Gravy Boat $4

Sweet Potato Fries
with sea salt and hone

Large $9 Smadll $6
Onion Rings
with biooming onion dip

Large $9 Smadll $6




BURGERS

Served with chips and a pickle.

Add bacon $1.50
Upgrade to fries $2.50, Upgrdde to

sweet potato fries or onion rings $3

Signature Burger $14
HGI'F- ound house-Hend burger WI‘”‘I aged

Cheddar, lettuce, tomato and onion on a

toasted brioche bun.

Cliff Burger $14
Half-pound house-blend burger with American

and Provolone cheeses, sautéed mushrooms,
M roasted reclcfeppers and homemade roasted
onion spread on a toasted brioche bun.

Mushroom Swiss Burger $13
Half-pound house-blend burger with Swiss

cheese and sautéed mushrooms on a toasted
kimmelweck or hard roll.

Smash Burger $12
Searecl quar’rer-pound house-Hencl burger WI'I'l‘\

Eri”ed onion, American cheese, lettuce and
omemade burger sauce on a brioche roll.

WINGS & THINGS

Byrncliff Wings $16

Ten chicken wings served with ce|ery
and blue cheese dressing.

Chicken Fingers $14

Crispy chicken tenders served with
French fries and blue cheese dressing.

Sauces:

Mild, Medium, Hot,

BBQ, Honey BBQ, Carolina Gold,
House Honey Mustard,

House 'Cliff Sauce (sweet & spicy
bbq), Sweet Chili Sauce and

Garlic-Parmesan

SUBS
Served with chips and a pickle. Add bacon - whole $2, half $1.50
Upgrode to fries $2.50, Upgrqde to sweet potato fries or onion rings $3

Classic Subs
Choice of +ur|<ey, ham, ltalian (salami &

cqpico|c) with lettuce, tomato, onion,
Provolone cheese, and mayonnaise or oil.

Whole $11 Half $8
The Royal

Capicola, Italian sausage, lettuce, tomato,
onion, Provolone cheese and mayonnaise
or oil.

Whole $12 Half $9
Pizza Sub

Pizza sauce with melted mozzarella
cheese and pepperoni.
f

Whole $11 Half $8

Chicken Finger Sub

Chicken fingers with choice of sauce,
lettuce, tomato, onion, Provolone cheese
and magonnaise or blue cheese dressing.

Whole $13 Half $10

Cheeseburger Sub
Grilled hamburger with melted

American cheese, lettuce, tomato, onion
and magonnaise or oil.

Whole $13 Half $10




BRICK OVEN PIZZA

Cheese

Toppings

Pizza sauce, fresh shredded mozzarella  \Wple $9 Whole $3 Whole $4

and Parmesan. Banana Peppers  Pepperoni Crispy Chicken

Large 16" - $17, Personal 8" - $9 Onions Garlic Confit  Grilled Chicken
Black Olives Ham Capicola

BBQ Chicken Pizza Mushrooms Sausage

Bacon

BBQ sauce base topped with Jalapefios

mozzarella cheese, gri”ed chicken, Green Bell Pepper

crispy bacon with a ranch and BBQ
drizzle.

Large $24 Personal $15
Buffalo Chicken

Pizza sauce, mozzarella, blue cheese

dressin , hot sauce, crispy chicken.
Large %23 Personal $14

Jalapefo Ham

Pizza sauce, mozzarella, cheddar,
pic|<|ed ja|apeﬁos, ham and sweet chili
sauce.

Lqrge $22 Personal $13

Royal

Pizza sauce, mozzarellq, sausage,
copico|c|, Provolone cheese.

Large $22 Personal $13

Heirloom White

Mozzarella, ricotta, heirloom tomato,
bell pepper, onion and gar|ic confit.

Large $23 Personal $14

DINNER
Available starting at 3 PM

Chicken Parmesan $18
Breaded chicken breast with melted

mozzarella cheese served over qugheHi
with house-made marinara.

Pasta Primavera $17

SpqgheHi with sautéed seasonal vegei‘ab|es,
red sauce, basil, olive oil and Parmesan cheese.
*Vegetarian Primavera - Olive oil base

and without cheese.

Oven-Roasted Turkey $18

Roasted Jrur|<ey breast with homemade
gravy, s+u1c1cing, mashed potatoes, vegei‘qb|e
du jour and a side of crcmberry sauce.

Atlantic Cod

Choice of Beer Battered, Broiled, Cajun
Broiled, Lemon Pepper Broiled, Italian Broiled
or Parmesan Breaded.

Served with vege+ab|e du jour, coleslaw,
macaroni salad and choice of potato.

Large $17 Small $15

Cilantro Chicken Rice Bowl $19

Grilled chicken served over rice with oven
-roasted vegetables, shredded cabbage,
pic|(|ed onions, cherry tomatoes and a
mi|d|y spicy cilantro lime sauce.

New York Strip Steak $28
100z. NY Strip steak +opped with demi-

glace, crispy onions and herb crumble,
served with choice of potato and
vegetable du jour.

Sesame Pork Chop $20

Marinated por|( cl‘lop with a sesame crust
served over rice, vegei‘ob|e du jour, pic|<|ed
onions with an Asian mayo drizzle.

Honey Bourbon Salmon $24

Seared Atlantic salmon with honey
bourbon g|aze. Served with choice of
potato and vege+ob|e du jour.




KIDS MENU

Served with choice of chips, fries or app|eso|uce and unlimited sodq,
milk or juice. $8

(Ages 10 & under)

Cheeseburger Hot Dog
Grilled quarter pound burger with Classic grilled hot dog on a bun.

American cheese.

Grilled Cheese Chicken Fingers

Classic gri”ed cheese with American Two crispy chicken Fingers with blue
cheese and choice of bread. cheese dressing.

Mac & Cheese Spaghetti

Elbow pasta in a homemade Spqgheﬂ'i with homemade red sauce.
American cheese sauce.

SPECIAL OCCASIONS & WEDDINGS

Byrncliff has a host of menus and options perfect for your event.

Call (585)535-7300 to speak to the sales manager!

DESSERT

NY Style Cheesecake $8 Ice Cream

Homemade cheesecake with Vanilla or Chocolate

graham cracker crust. Large (2 scoops) $4.50
Small (1 scoop) $3.50

Grand Slam Pie $8 Sundae:

Caramel and chocolate brownie lce cream chocolate sauce, whipped
cheesecake with a cookie crust, cream and a cherry on top

topped with peanuts, Snickers and Large (2 scoops) $5.50

chocolate drizzle. Small (1 scoop) $4.50

Peanut Butter Pie $8 a la Mode:

Add t d + $2
Milk chocolate & peanut butter a scoop To any desser $

mousse pie in a chocolate cookie
crust, to ped with Reese's cups,
peanut EuH’er and chocolate drizzle.




