BETWEEN THE BREAD

ALL BURGERS AND SANDWICHES ARE SERVED WITH OUR HOUSEMADE HAND CUT FRIES & PICKLE UPON REQUEST
SUBSTITUTE FOR FRIES: COLESLAW NO CHARGE MASHED POTATOES OR HOUSE VEGETABLE 3  SIDE SALAD 4 TOTS4  SWEET POTATO WAFFLE FRIES 4
GLUTEN FREE BREAD/ROLL ADD 1.75 (SM) 3.5 (LG)
ADD BACON 3 ADD MUSHROOMS, JALAPENOS, GRILLED ONIONS, OR BANANA PEPPERS 1.5 each

JUSTIN TYME’S ORIGINAL ROAST BEEF THIN & TRIM ROAST BEEF ON A KIMMELWECK ROLL & SIDE OF HORSERADISH. 17
TRIPLE DECKER CLUB STACKED MILE HIGH WITH ROASTED TURKEY, HAM & BACON, LETTUCE, TOMATO, SMOKED GOUDA
ON TOASTED MULTI-GRAIN BREAD WITH MAYONNAISE. 19
BIG PHILLY STEAK OR CHICKEN, LOADED WITH SWISS AMERICAN CHEESE, GRILLED ONIONS & PEPPERS ON A HOAGIE ROLL.
LARGE 20 SMALL 14
JUMBO POT ROAST MELT GRILLED WHITE BREAD PILED WITH SLOW ROASTED POT ROAST & MELTED PROVOLONE. 17
PAPA SAUL’S REUBEN CORNED BEEF, SAUERKRAUT, SWISS CHEESE, THOUSAND ISLAND DRESSING SERVED ON MARBLE RYE. 17
BBQ PULLED PORK COOKED IN HOUSE SLOW & LOW, THEN PILED HIGH WITH SWEET BABY RAYS ON A CONSTANZO ROLL. 16
SOUTHERN STYLE ~ADD A SIDFE OF COLESLAW ON TOP 3
CAJUN CHICKEN GRILLED CAJUN CHICKEN, LETTUCE, TOMATO, RED ONION, BANANA PEPPERS & PEPPER JACK CHEESE ON A
COSTANZO ROLL. 17
CRISPY CHICKEN HAND DIPPED CHICKEN BREAST, LETTUCE, TOMATO, RED ONION, AMERICAN CHEESE ON A COSTANZO ROLL. 17
ULTIMATE BLT LOADED WITH APPLEWOOD BACON, LETTUCE, TOMATO & MAYONNAISE ON TOASTED MULTIGRAIN BREAD. 13
FRIED BOLOGNA SLICED THICK, TOPPED WITH CARMELIZED ONIONS & WHOLE GRAIN MUSTARD ON A CONSTANZO ROLL. 13
NASHVILLE HOT CHICKEN HAND DIPPED CHICKEN BREAST, NASHVILLE HOT SAUCE, COLESLAW, HONEY HOT GLAZE WITH DICED
DILL PICKLES ON A COSTANZO ROLL. 20
THE CUBAN PULLED PORK PILED HIGH WITH TOPPED WITH GRILLED HAM, SWISS CHEESE, COLESLAW, DICED DILL PICKLES & WHOLE
GRAIN MUSTARD ON A HOAGIE ROLL. 20

GRILLED CHICKEN BREAST MAY BE SUBSTITUTED FOR ANY BURGER

TAP BURGER FRESH ANGUS RESERVE BURGER, AMERICAN CHEESE, LETTUCE, TOMATO & RED ONION ON A PRETZEL ROLL. 17

BACON & BRIE FRESH ANGUS RESERVE BURGER, BRIE CHEESE, ONION STRAWS & APPLEWOOD BACON COATED IN OUR JAMESON
HONEY GLAZE ON A COSTANZO ROLL WITH WHISKEY BACON JAM. 20

ONE EYED JACK FRESH ANGUS RESERVE BURGER, LETTUCE, TOMATO, RED ONION, SMOKED GOUDA & APPLEWOOD BACON ON A
COSTANZO ROLL WITH SUNNY SIDE UP EGG. 19

VEGGIE BURGER HOUSE-MADE WHITE BEAN PATTY, BARREL-AGED FETA, SUN-DRIED TOMATO RELISH, CUCUMBER & RED ONION
ON TOASTED MULTI-GRAIN BREAD WITH LEMON AIOLI. 16

THAT'S A WRAP

SERVED IN A GARLIC HERB WRAP OUR HOUSEMADE HAND CUT FRIES & PICKLE UPON REQUEST
SUBSTITUTE FOR FRIES: COLESLAW NO CHARGE MASHED POTATOES OR HOUSE VEGETABLE 3 SIDESALAD4  TOTS4  SWEET POTATO WAFFLE FRIES 4

STINGER WRAP PHILLY STEAK & OUR TAYLOR’S TENDERS, CHOICE OF SAUCE, MOZZARELLA CHEESE, BLUE CHEESE, LETTUCE
TOMATO & ONION. 17

CRANBERRY TURKEY ROASTED TURKEY, SWISS CHEESE, DRIED CRANBERRIES, LETTUCE & TOMATO WITH OUR HOUSE-MADE
CRANBERRY VINAIGRETTE. 16

CHICKEN CEASAR WRAP GRILLED CHICKEN, ROMAINE LETTUCE & PARMESAN CHEESE WITH CEASAR DRESSING. 16

WHAT’S FOR DINNER

BAKED POTATOES AFTER 4PM ADD SIDE SALAD 5

MAPLE GLAZED SALMON ATLANTIC SALMON WITH NYS MAPLE SYRUP GLAZE, CHOICE OF POTATO & CHEF’S VEGETABLE. 24

CARRIBEAN COCONUT SHRIMP JUMBO SHRIMP DIPPED IN SWEET COCONUT, DEEP FRIED, SERVED WITH SPICY TROPICAL
MARMALADE, CHOICE OF POTATO & CHEF’S VEGETABLE. 21

HAYSTACK MEATLOAF HOUSE BLEND BURGER, STACKED WITH ONION STRAWS & GRAVY ON A BED OF YUKON GOLD SMASHED
POTATOES & CHEF’S VEGETABLE. 20

SLOW ROASTED POT ROAST SLOW ROASTED POT ROAST & GRAVY ON A BED OF YUKON GOLD SMASHED POTATOES & CHEF’S
VEGETABLE. 24

CHICKEN BRUSCHETTA GRILLED CHICKEN, TOPPED WITH FRESH BRUSCHETTA, PARMESAN CHEESE, BASIL & BALSAMIC GLAZE
WITH CHOICE OF POTATO & CHEF’S VEGETABLE. 21

PASTA AL FRESCO CAVATAPPI WITH HERB INFUSED OLIVE OIL & SAUTEED GARLIC, ROASTED RED PEPPERS, SPINACH & CHERRY

TOMATOES, ONIONS & TOPPED WITH PARMESAN CHEESE. 17.5 ~ADD STEAKTIPS 10 CHICKEN 7 TENDERS 7 SALMON 8~

FRIDAY FISH FRY

INCLUDES: LEMON, TARTAR SAUCE, COLESLAW AND CHOICE OF POTATO
~ HOUSE CUT FRENCH FRIES, MASHED POTATOES, HOMEMADE MAC & CHEESE, BAKED POTATO (AFTER 4)

SUBSTITUTE FOR POTATO: HOUSE VEGETABLE 3 SIDE SALAD 4 TOTS 4 SWEET POTATO WAFFLE FRIES 4

FRESH BONELESS SKINLESS HADDOCK 17
BEER BATTERED (FRIED) ITALIAN BREADED (FRIED) CAJUN BROILED LEMON PEPPER BROILED

ITALIAN BROILED- TOPPED WITH FRESH BRUSCHETTA & PARMESAN CHEESE 20

We are proud to say that our food is made in-house with fresh ingredients. SOMETIMES THIS TAKES A LITTLE MORE TIME...Thank you for your patience!
UNFORTUNATELY WE ARE UNABLE TO SEPARATE CHECKS FOR PARTIES OF 6 OR MORE. DURING PEAK HOURS WE ARE UNABLE TO MAKE SUBSTITUTIONS.
Please inform your server of any food allergies. Consuming under cooked meat may increase your risk for foodborne illness.

MENU ITEMS AND PRICES SUBJECT TO CHANGE WITHOUT NOTICE
Share plate charge 3. (Fish Fry Split Charge 5.)



