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1 LB   2 LBS.   3 LBS.   BUCKET 

10 Pieces for 8.75 20 Pieces for 16.75 30 Pieces for 24.75 50 Pieces for 40.45 

Chicken Wings 
OUR CLAIM TO FAME 

BONELESS WINGS 

 1 lb. of Wings off the bone with all the flavor of our 

signature Sauces, without the mess! 8.45 

  

MILD, AND SAFE. 

MEDIUM, A LOW RISK. 

HOT, AND PROUD. 

CATATONIC, A MACHO THING. 

WISE GUY, NOT ANY MORE! 

HOLY HABANERO, IF YOU DARE 

—–———- 

SWEET AND SOUR, DELICIOUS 

BBQ, MADE FROM SCRATCH 

GARLIC PARM, BUTTERY AND TASTY! 

CAJUN, CAJUN SEASONED DRY WING 

BEE STING, SWEET AND SPICY 

 

 

 

Extras  

Bleu Cheese 

Celery 

Wing Sauce 

.75 

HALF-TEAM  

5 Pieces for 4.95 

SIDES 

ONION RINGS 

FRENCH FRIES 

CAJUN CURLY FRIES 

SWEET POT. FRIES 

3.75 

MACARONI  SALAD 

APPLESAUCE 

COLESLAW 

MIXED FRUIT 

1.95 

VOTED  
ROCHESTER'S 
 BEST WINGS  

LOADED FRIES 

French Fries piled high 

smothered with  

Cheddar Cheese and 

Bacon Bits. 6.95 

Add Chili 1.95 

...YOU BET 
YOUR BLEU 

CHEESE 
THEY’RE THE 

BEST! 



 

 

Starters 

KINNEY POTATO SKINS 

Hand-Scooped and Topped with 

 Bacon or Broccoli and Cheddar Cheese.  

Served with a side of Sour Cream. 7.95 

MIKE G. BBQ CHICKEN QUESADILLAS 

Grilled Chicken, BBQ Sauce, and Cheddar-Jack 

Cheese in a Cheddar and Jalapeno Tortilla.  

Served with Salsa and Sour Cream. 8.95 

Without Chicken. 7.95 

 

SARGE’S “OLD FART” CHILI 

ALL THE CLASSIC CHILI INGREDIENTS,  

PLUS CHUNKS OF BEEF TOPPED  

WITH MELTED CHEDDAR CHEESE. 

CROCK 4.75 

ELLIE’S TUMMY WARMING ONION SOUP 

MADE FROM SCRATCH. LOADED WITH  

ONIONS, CROUTONS AND TOPPED  

WITH MELTED SWISS CHEESE. 

CROCK 4.75 

Soups  

JEREMIAH’S SOUP DU JOSH 

MADE FROM SCRATCH EACH DAY,  

TWO TO CHOOSE FROM. 

CUP 3.95 BOWL 4.95 

OSCAR’S STIX OF MOZZARELLA 

Six breaded and golden brown Stix, served with 

Marinara Sauce for your dipping pleasure. 6.95 

CHICKEN WING DIP  

Homemade Buffalo Chicken Wing Dip. 

 Served hot with Tortilla Chips. 7.95 

MARYLAND CRAB DIP 

Crabmeat blended with Old Bay Seasoning with  

three Cheeses and Sour Cream.  

Served with a toasted Baguette. 8.95 

 THE TRIFECTA TRIPPLE DIP 

Spiced-up Guacamole, Fresh Margarita Salsa,  

and Black Bean and Corn Salsa. 

Served with tri-color Tortilla Chips. 8.50  

NACHO’S NEVADOMSKI 

Diced Tomatoes, Sliced Jalapenos, Diced Onion,  

Black Olives, and Cheddar Cheese.  

With a side of Sour Cream, Salsa, and Gaucamole.7.95 

Add chicken or chili for 1.95 

CHICKEN FINGERS 

Four Breaded Chicken Breast Strips  

Bleu Cheese and one dipping Sauce.  
Served with choice of Fries. 7.95 

CLASSIC HOUSE SALAD 

Fresh greens topped with a  

Pepperoncini and Cherry Tomato. 3.75 



 

Entrees 

GUINNESS BEEF STEW 

Slow cooked Sirloin simmered with Carrots,  

Potatoes, Onions, and a wee-bit of Guinness. 

Served in a Bread Bowl. 10.95 
 

 

 
TOM’S TERIYAKI TENDERLOIN TIPS  

(SAY THAT THREE TIMES FAST!) 
Beef Tenderloin Tips Marinated in our  

tavern made Teriyaki Sauce  

with Onions and Mushrooms.  

Served with your choice of side. 12.95.  

HALF RACK OF RIBS 

St. Louis style Ribs slow smoked with  

Cherry Wood till they just about fall off the Bone.  

Served with Baked Beans and Sweet Potato Fries. 14.95 

FRANK’S FISH TACOS 

Three Flour Tortillas stuffed with  

grilled Tilapia, Pico De Gallo, 

 Coleslaw, and Cheddar Cheese.  

Served with your choice of side12.95 

TWISTED CHICKEN MAC N’ CHEESE 

  Chicken with Cavatappi Noodles baked  

with aged Cheddar Cheese, our famous  

Wing Sauce and Bleu Cheese. 11.95  

JAMBALAYA  

Sautéed Chicken, Shrimp, and  

Andouille Sausage slow cooked in a spicy  

Creole Sauce with White Rice. 14.95 

 

 

CHOOSE TWO 

COMBO PLATTER SERVED WITH BAKED BEANS  

AND SWEET POTATO FRIES . 18.95 

COMBO PLATTER 

*1/2 RACK  

OF SLOW  

SMOKED RIBS 

*PULLED PORK  

PLATTER  
 

*1/2 TEAM OF 

NEARLY FAMOUS 

WINGS 



 

Grillwork's 

THE CLASSIC BURGER 

(6 oz.) Lean Beef, Charbroiled  

just right, served on a Grilled Roll. 

7.50 or with cheese 7.95 

Choose your toppings from the options below! 

PIPE-EM-ABOARD 

(6 oz.) Charbroiled Burger Topped with a slice of  

Onion, Bacon and Melted Cheddar Cheese. 8.95 

Pete says Heineken works with this one.  

BRENDA’S BELMONT 

A Boneless Breast of Chicken, Marinated either Cajun or Italian style and 

charbroiled just right, Served on a grilled Hard Roll. 7.95 

Brenda pairs this selection with a Roger’s Pale Ale 

NO CHARGE 

LETTUCE 

MAYONNAISE 

RED ONION 

TOMATO 

 

ENHANCE YOUR BURGER  - .95 EACH 

GRILLED MUSHROOMS BANANA PEPPERS 

GRILLED ONIONS JALAPENO PEPPERS 

PICO DE GALLO GUACAMOLE 

ROASTED RED PEPPERS CRUMBLED BLEU CHEESE  

BACON HORSERADISH  

BLACK AND BLEU BURGER 

Charbroiled Burger grilled with our Cajun 

Spice. Topped with Bacon and  

Crumbled Bleu Cheese. 8.95 

“1104” PLATE 

Two Burger Patties over Fresh Macaroni Salad  

and French Fries with Mustard, Onion  

and Burger Hot Sauce.7.95 

Add Cheese for .75 

HICKORY PULLED PORK SAMMY 

Slow cooked Pulled Pork with our Tavern 

BBQ Sauce topped with Coleslaw   

on a grilled Hard Roll. 8.95 

All Sandwiches served 

with choice of steak fries, 

curly fries or mac salad . 

POTTER’S DELUXE 

A Marinated Chicken Breast Grilled  

and topped with Cole Slaw and Melted Swiss 

Cheese, served on Grilled Sourdough Bread  

with Russian Dressing. 7.95 
Substitute Onion Rings or 

Sweet Potato Fries .75 

BURGER HOT - 1.45 

ROCHESTER’S BEST 

MEAT SAUCE. 

GRAVY - .75 

FOR YOUR BURGER 

OR YOUR FRIES! 



 

TURKEY BURGER ROMANO 

Fresh Seasoned Ground Turkey Grilled and 

topped with Spinach, Tomato and Provolone, 

served on a Hard Roll. 7.95 

     Sandwiches 

WORLD CLASS PASTRAMI SANDWICH 

Pastrami piled high on French Bread with Melted Swiss Cheese. 8.95 

Add Sautéed Mushrooms or Onions .95 

LORI’S SIZZLER 

Fresh Red Osier Roasted Beef, Sautéed 

Onions, Mushrooms, Dijon  Mustard, and 

Melted Cheddar Cheese, served  

Open-faced on Grilled French Bread. 8.95 

SHERWIN’S RUSSIAN MISTRESS 

Oven Roasted Turkey, Tomato, Bacon,  

Spinach and Melted Swiss Cheese, topped 

with Russian Dressing, served on Grilled 

Whole Wheat Bread. 8.95 

All Sandwiches served 

with choice of steak fries, 

curly fries or mac salad . 

WREBECCAõS WRAP 

A mixture of Fresh Sautéed Broccoli, 

Zucchini, Yellow Squash, Mushrooms, 

Onions and Roasted Red Peppers. Served 

in a Garlic/Herb Wrap with Melted 

Provolone Cheese. 8.95 

THE STACKED FRENCH DIP 

Stacked Roast Beef on Grilled French Bread with Melted 

Swiss Cheese and Au Jus for dipping. 8.95 

 WEBB’S REUBEN 

The classic Reuben piled high with Turkey  

or Corned Beef and topped with Russian  

Dressing, Sauerkraut and Melted Swiss  

Cheese, served on Grilled Rye Bread. 8.95 

GRACIOUS GRACE 

Chicken Salad with Fresh Spinach, 

Melted Swiss Cheese and Jeremiahôs 

Seasoned Cream Cheese, served on 

Grilled Sourdough Bread. 8.95 



 

DAN’S LEGACY FAJITA 

A delicious Mexican-Style Salad with grilled Strips of  

Cajun Breast of Chicken, Fajita Dressing, Pico de Gallo, Fresh Greens,  

Cheddar Cheese and Sour Cream in a Tortilla Basket. 8.95 

WAYNE’S WORLD                                                   

Your choice of a bowl of our Soup Du Jour, and 

a House Salad with choice of dressing. Served 

with our Crusty French Bread and Butter. 8.45 

Wayne recommends a glass of chardonnay! 

 

CAESAR SALAD 

Marinated Grilled Chicken Breast Strips on a bed of Romaine tossed 

in Caesar Dressing with Homemade Croutons. 8.95 

With your choice of Chicken or grilled Shrimp! 

KANSAS CITY SALAD 

Fresh Garden Greens topped with Roasted Red Bell Peppers, Carmelized Onion 

and a Grilled Chicken Breast Rubbed with Kansas City Spice Mix.   

We recommend Ranch Dressing. 8.95 

HILL’S COBB SALAD  

A Tortilla Basket of Greens topped with Grilled Chicken Strips,  

Guacamole, Diced Tomato, Egg, Black Olives, Green Onion  

and your choice of Dressing. 9.95 

Salads 

BLACK AND BLEU SALAD 

Grilled Steak Tips served over a bed of 

Greens with Sliced Red Onion  

and Crumbled Bleu Cheese. 10.95 

Salad  Dressings 
(Made from scratch) 

 BALSAMIC VINAIGRETTE  HONEY MUSTARD  RASPBERRY VINAIGRETTE 

 BLEU CHEESE  HONEY POPPY SEED  RED PEPPER VINAIGRETTE 

 CAESAR   ITALIAN  RUSSIAN 

 FAJITA  RANCH  


