
STAY & PLAY
Choose any one item + one dinner salad or cup of soup du jour.

(upgrade to French Onion soup, $1.50-cup, $2.50-crock.)  
Some upgrades apply. Coffee, tea & soda included.

House Salad
Mixed greens with cucumbers,
tomatoes, red onion, chickpeas,
cheddar-jack cheese and croutons
with your choice of dressing.

Deluxe Burger 
Half pound USDA Choice burger,
toasted brioche bun, American
cheese, lettuce, tomato and onion.
Served with chips and a pickle.

Cliff burger 
Half pound house blend burger with
American and Provolone cheeses, sauteed
mushrooms, roasted red peppers and
homemade onion sauce on a toasted roll.
Served with chips and a pickle.

www.byrncliff.com

BYRNCLIFF
FAVORITES

Beef on Weck
Shaved beef, on a salted Costanzo
Kaiser roll with caraway seeds, served
with au jus, chips and a pickle. 

Personal Pizza
Personal size with house pizza sauce
and mozzarella cheese. 
Additional Toppings: Pepperoni,
Mushrooms, Banana Peppers, Onions,
Bell Peppers, Olives, Sausage.
Upgrade - Large $5

Byrncliff Wings (10)
Chicken wings served with celery and
blue cheese
Upgrade - 20 Wings $10

Chicken Fingers 

Choice of Mild, Medium, Hot, BBQ,
Garlic Parmesan, Sweet Chili, House
"Cliff" Sauce, or Spicy Garlic Parmesan

                     * Sauces *
    Served with fries and blue cheese.

APPETIZERS
(Not Included)

Bacon-Wrapped Scallops $21 
Pan-seared bacon-wrapped scallops
served with maple aioli.

Crispy Brussel Sprouts $9 
Served with fried onions and Asian 
mayonnaise dip.

Bang Bang Shrimp $16
8 Shrimp fried crispy in a golden hush

puppy batter, coated in a creamy
sriracha sauce.

(Included)

Apple Salad
Mixed greens topped with sliced
apples, dried cranberries, candied
pecans, blue cheese crumbles,
balsamic reduction and served with a
side of our house white balsamic
dressing

Pretzel Sticks $10
6 Soft Pretzels baked and served with beer
cheese dipping sauce
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DINNER

Served with Dinner Roll or Fresh Bread

Chicken Parmesan
Breaded chicken breast with melted mozzarella cheese served over spaghetti with

house-made marinara.

Frenched Pork Chop
10 oz. Sesame crusted bone-in chop, pan-seared and finished with a sweet teriyaki

glaze, served with vegetable du jour and choice of potato.

Chicken Marsala
Pan-seared chicken breast with sautéed mushrooms in a rich Marsala wine sauce.  Served with

choice of potato and vegetable du jour.

Oven Roasted Turkey
Turkey breast with homemade gravy, served with stuffing, mashed potatoes, vegetable

du jour and cranberry sauce.

Prime Rib au Jus (Saturday Only)
10oz USDA Choice slow-roasted prime rib rubbed with our signature seasoning.

Upgrade - 16 oz $10  Upgrade - Endless $20

Atlantic Cod
Choose from 1.) Beer Battered (Fish Fry) 

2.) Broiled - Original, Cajun, Lemon Pepper, or Italian
3.) Baked with Parmesan-Breading

Served with choice of potato, vegetable du jour, coleslaw and macaroni salad.

Pasta Primavera
Spaghetti with sautéed seasonal vegetables, basil, olive oil 

and Parmesan cheese.

New York Strip Steak 
A 10oz. pan-seared thick-cut strip steak topped with crispy onions and

cabernet demi-glace.

Atlantic Salmon
Seared Atlantic salmon with lemon garlic butter and fresh dill. Served with choice of

potato and vegetable du jour.

(Included)

DESSERT
(Not Included)

Peanut Butter pie $9
Milk chocolate & peanut butter
mousse pie in a chocolate cookie
crust, topped with Reese's cups,
peanut butter and chocolate drizzle.

New York-Style Cheesecake $8
Homemade cheesecake with a
graham cracker crust.

Apple Crisp a la Mode $8
Warm homemade apple crisp with a scoop
of vanilla icecream

Add a scoop of ice cream to any dessert $2

Gluten-free Chocolate Torte $9
This decadent chocolate cake is
comprised of plant-based ingredients with
a heavenly chocolate glaze. Vegan too!

Ice Cream Sundae $7
Vanilla ice cream with chocolate sauce or
maple syrup, whipped cream and cherry.


