
BURGERS & SANDWICHES

Breaded chicken fingers tossed in medium
Buffalo sauce, lettuce, tomato, and blue cheese
dressing wrapped in a soft tortilla.

Buffalo Chicken Wrap $14

Beef on Weck $15
Tender roast beef dipped in au jus, served
on a Kimmelweck roll.

SALADS

Soup of the Day
Bowl $7 Cup $5

Classic French Onion 
Crock $9 Cup $7

House Salad $13
Fresh mixed greens, cucumbers, tomatoes,
red onion, chickpeas, cheddar-jack cheese
and croutons with your choice of dressing. 

Served with house-made signature chips and a pickle.  Upgrade to shoestring fries, waffle fries,
sweet potato fries, or onion rings for $3.  Add bacon to any burger or sandwich for $3.  

Gluten-Free rolls are available upon request.  

STARTERS

Crispy Brussel Sprouts $9
Crispy fried, served with fried onions and
Asian mayo.

Bacon-Wrapped Scallops $21  
Fresh bacon-wrapped scallops, baked, and
served with maple aioli.
Loaded Waffle Fries $12
Crispy waffle fries topped with cheddar-beer
cheese sauce, chopped bacon bits, and garnished
with fresh scallions.

Side Salad $5.50
A mixed green salad with tomatoes,
cucumbers, croutons, and your choice of
dressing.

Apple Cranberry Salad $14
Fresh mixed greens topped with sliced green
apples, dried cranberries, candied pecans,
blue cheese crumbles, balsamic reduction,
served with a side of our white balsamic
house dressing.

Add to Any Salad:
Grilled or Crispy Chicken . . . . . . . . . $5
Crumbled Bacon . . . . . . . . . . . . . . . . $3
Crumbly Blue Cheese . . . . . . . . . . . . $2

Grilled Chicken Sandwich $14
Grilled marinated chicken breast, melted
provolone, lettuce and tomato on a brioche roll.
Add bacon: $3

HOMEMADE SOUP

Chili
Bowl $8 Cup $6

Buffalo Chicken Wing Dip $10
Homemade Buffalo Chicken Wing Dip,
served warm with crispy tortilla chips.

Rodeo Burger $18
Half-pound USDA Choice burger with fried
onion rings, melted cheddar, bacon, and BBQ
sauce on a toasted brioche roll.
Deluxe Cheeseburger $16
Half-pound USDA Choice burger with
American cheese, lettuce, tomato, and onion
on a toasted brioche roll.
Beyond Burger $17
Half-pound plant-based burger with lettuce,
tomato, onion and chipotle mayo on a toasted
brioche roll.

Salad Dressings:
White Balsamic (House)          French
Thousand Island                     Caesar
Raspberry Vinaigrette              Italian 
Blue Cheese                           Ranch 

Pretzel Sticks $10
Six soft pretzels, freshly baked and
accompanied by a delicious cheddar-beer
cheese dipping sauce.



WINGS & THINGS

Byrncliff Wings $16 
Ten chicken wings served with celery and
blue cheese. Twenty wings for just $29.

Sauces:
Mild, Medium, Hot, Hot BBQ, Honey BBQ, 
House 'Cliff Sauce (sweet & spicy bbq), Carolina
Gold, Garlic Parmesan, and Spicy Garlic Parmesan

SUBS

Turkey or Ham Sub
Fresh sliced turkey, or ham, with lettuce, 
tomato, onion, provolone, mayonnaise or oil, 
on a toasted roll.
Whole, 12" - $15     Half, 6" - $11  

Chicken Finger Sub
Chicken fingers with choice of sauce, lettuce,
tomato, onion, provolone cheese and
mayonnaise or blue cheese dressing on a
toasted roll.
Whole, 12" - $16     Half, 6" - $12

The Royal
Italian sausage, capicola, lettuce, tomato,
onion, provolone, mayonnaise or oil, on a 
toasted roll. 
Whole, 12" - $18     Half, 6" - $13

Chicken Fingers $16
Five crispy chicken fingers accompanied by
shoestring fries and a side of blue cheese.
Double order available for $29.

Sweet Potato Fries $9

SIDES

Garlic Parmesan Fries $8

Served with homemade onion dip.

Prime Rib Steak Hoagie  $18 
Tender shaved prime rib served with sautéed
peppers and onions, topped with cheddar
beer cheese sauce, served on 8" freshly baked
toasted roll.

Basket of Shoestring French
Fries $8

Seasoned Waffle Fries $8
Served with sea salt and drizzled with honey

Onion Rings $8

Banana Peppers, Onions, Black Olives, Mushrooms, Fresh Bell Pepper . . . . . . . . $2 per topping 
Toppings:

Pepperoni, Sausage, Bacon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $3 per topping

BRICK OVEN PIZZA

10 Inch Gluten-Free Pizza  $14

16 Inch Cheese Pizza  $22

Served with house-made signature chips and a
pickle.  Upgrade to shoestring fries, waffle fries,

sweet potato fries, or onion rings for $3.  
Add bacon to any sandwich for $3.

Chicken Fingers . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $5

Take out available - call 585-535-7300 or order online at byrncliff.com

SPECIAL OCCASIONS & WEDDINGS
Byrncliff presents a diverse selection of menus and options perfect for your upcoming event.

Contact our sales manager today at (585) 535-7300 to discuss your needs!

Pizza sauce, shredded mozzarella, and Parmesan cheese on a flavorful crust - fresh & hot.

Pizza sauce, shredded mozzarella, and Parmesan cheese on a delicious cauliflower crust.



Ask your server about our daily food and drink specials.  

Atlantic Cod  $19
Select from our delicious options: Beer-Battered (fish fry), Broiled, Cajun Broiled, Lemon Pepper
Broiled, Italian Broiled (tomatoes & onions), or Parmesan-Breaded (baked). Served with
coleslaw, macaroni salad, your choice of potato, and vegetable du jour.

Chicken Parmesan  $22  Eggplant Parmesan  $20
Breaded chicken breast, or eggplant, topped with melted mozzarella, served over spaghetti*
with our homemade marinara sauce.  *Gluten-free penne pasta is available by request.

DINNERS
Available starting at 3 PM, served with fresh bread or dinner rolls.

New York Strip Steak  $32
10 oz. Grilled USDA Choice cut strip steak topped with demi-glaze and garnished with
crispy onions. Served with your choice of potato and vegetable du jour.

Honey Garlic Salmon  $27
8 oz. pan-seared Atlantic salmon with a homemade honey garlic butter sauce. Served with
your choice of potato and vegetable du jour.

Oven-Roasted Turkey  $23
Roasted turkey breast with homemade gravy, stuffing, mashed potatoes, vegetable du jour,
and a side of cranberry sauce.

Split plate charge of $5 for any dinner.  
Ask your server about our daily food and drink specials.

DESSERTS
Chocolate Lava Cake $9
Served warm, topped with vanilla ice
cream, chocolate sauce and garnished with
whip cream. 

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

NY Style Cheesecake $8
Delicious homemade cheesecake with a
buttery graham cracker crust.

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

Vanilla ice cream, drizzled with chocolate
sauce, topped with whipped cream and a
cherry. 

Ice Cream Sundae $7 Desserts à la mode - add $2

Shrimp Scampi  $25
Tender shrimp sautéed with garlic, butter, and white wine, served over a bed of spaghetti.

Saturday Night Special - Prime Rib 
Delicious, slow-roasted Prime Rib au jus served with your choice of potato, and vegetable 
du jour.  Saturday night only.
10 oz Queen Cut $28        16oz King Cut $39        Endless (all you can eat) $50



KIDS’ MENU

Cheeseburger $9
A grilled quarter-pound burger
topped with melted American
cheese, accompanied by a side of
shoestring fries.

Served with a choice of soda, juice, or milk.  Children 12 and under.

Grilled Cheese $7
Classic grilled cheese on white
bread, served with shoestring fries.

Hot Dog $8
Grilled hot dog on a roll with shoestring fries.

Mac & Cheese $7
Elbow macaroni in a homemade
cheese sauce.
*Gluten-free penne pasta can be
substituted in the mac & cheese

Chicken Fingers $9
Breaded chicken fingers served with shoestring
fries and blue cheese or ranch dressing.

A service charge of $2 will be applied to each bill upon request for separate checks for parties of
10 or more. Additionally, an 18% gratuity will automatically be included in the total for parties of

12 or more.  Thank you for your understanding.

Personal Cheese Pizza $11
An 8-inch crust topped with pizza sauce,
shredded mozzarella, and Parmesan
cheese. Add pepperoni for just $1.50.

Kids Specialty Drinks:
Root Beer Float . . . . . . . . . . $6
Shirley Temple . . . . . . . . . . .$4
Chocolate Milk . . . . . . . . . . .$4
Hot Chocolate . . . . . . . . . . . $4

SPECIALTY HOT BEVERAGES

Irish Coffee  $9
Fresh coffee with Jamison Irish
Whiskey, topped with whipped
cream.

Hot Chocolate  $4
Rich, creamy hot chocolate topped with
whipped cream.  

Grand Coffee  $9
Fresh coffee, Grand Marnier, Kahlua,
and whipped cream.

Baileys & Coffee  $9
Fresh coffee with Baileys Irish 
Cream, topped with whipped
cream.

The Snowball  $9
Fresh coffee, Goldschlager Cinnamon
Schnapps, and Kahlua, topped with
whipped cream.

Bun Warmer  $8
Hot chocolate, Southern Comfort, and
peppermint Schnapps topped with 
whipped cream.  

Old-Fashioned Hot Toddy  $8
Honey, a freshly squeezed orange wedge, 
smooth brandy, and a cinnamon stick 
steeped in hot water.  

The Fireside Float  $9
Hot chocolate, Maker’s Mark, a splash of
simple syrup, topped with whipped cream.


