
 
 

301 Lake St. 
Penn Yan, NY 14527 

315.531.8500 
 
 

Dinner Menu 
 
 
 
 
 



 
Full wine, beer and liquor bar 

 

Coffee, tea, assorted juices, sodas and bottled water    2.00 

Non-alcoholic beers:  Beck’s and Old Milwaukee    3.00 

 

Gluten free items * 

 

 

 

Appetizers 

 

 

Soup du jour   Cup   3   Bowl   4.50 

 

Seafood Chowder   cup   4.50   bowl   6.00 

 

 

Clams Casino  in the shell with bacon and Asiago   10 

 

 

Shrimp cocktail *  

 

Jumbo shrimp served over greens with cocktail sauce and lemon    10 

 

 

bruschetta 

 

with heirloom tomatoes, basil and mozzarella on naan bread   10 

 

 

Fried Calamari   10  

 

 

 

Salads 

 

 

Bistro salad * 

 

Assorted mixed greens with peppers, olives, mandarin orange, 

cucumber, tomato, candied walnuts, crumbly bleu and 

choice of dressing    9  

 

 

Caesar *  

 

 Romaine, croutons, Parmesan, Caesar Dressing   10                                               

 

 

For  salads add chicken for $ 5 more 

add steak for $ 9 more 

 add shrimp for $ 10 more 

 add scallops for  $ 13 more 

 

 

Light Fare 

 

Open-face ribeye sandwich with French fries   15 

 

 

 

We accept all major credit cards  

(no charges less than $10.00, please) 



Entrées 

 

Includes house salad and bread (salad dressing is served on the side).  

All non-pasta dishes also include your choice of starch and the 

vegetable of the day.  (please specify if you want the salad gluten 

free*, as it may have croutons) 

 

 

Pastas 

 

Veggie – Pasta Primavera  Seasonal vegetables and choice of 

pasta with oil and garlic     16    or Alfredo style    18 

Build your own  Select penne, linguine, rigatoni or capellini and top 

it with our fresh-made red sauce    10 

Add sausage, meatballs, mushrooms or peppers and onions 

2.00 per selection 

Sailor’s pasta  Artichoke hearts, mushrooms, bacon and spinach 

with capellini in an asiago cream sauce    17 

Ziti greens and beans with sausage  Cannellini beans, garlic, 

olive oil, Italian sausage, pepper flake and romaine with ziti    15 

Chicken and broccoli Alfredo  House-made creamy Alfredo 

tossed with grilled chicken, broccoli and ziti    18 

 

 

Seafood 

 

Linguine and clam sauce (red or white)  Chopped clams, garlic, 

basil and parsley    16 

Fried Shrimp   20    

Shrimp Scampi over angel hair pasta   26 

  Sautéed Sea scallops    33  

Cedar-planked Salmon  *     24 

 

 

Butcher Block 

 

Sorry – we can’t be responsible for steaks ordered medium-well or  

well done (they get tough and tougher) 

 

Beef liver  *  Skillet-cooked with bacon and onions    18 

12 oz New York Strip Steak  *  22 

Delmonico *  14 ounce hand-cut and char-grilled     29 

Chicken French   Lightly egg-batter-dipped chicken medallions and 

artichoke hearts sautéed in a lemon-butter-sherry sauce   18  

Chicken, veal or eggplant Parmesan   Lightly breaded and topped 

with our fresh-made red sauce and mozzarella on a bed of pasta    

Eggplant   15    Chicken   16    Veal    22 

Bone-in Center-cut Pork Chop    21 

8oz Filet Mignon    26    

 

add 5 oz lobster tail to any meal     Market Price    

 

 

                                                                                

 

Extras 

 

Crumbly bleu cheese   1.00 

Sautéed mushrooms   2.00 

 

 

Take-outs add .25 per order for containers 

 

 


