CAFE
TO SHARE		

NYK PIZZA | 14”

Charcuterie Board | $18

NY cheeses, local cured meats, local honeycomb, candied
pecans, roasted peppers, Nance’s spicy mustard, crostini

Rob’s Meatballs | $16

house marinara, fresh basil, shaved Parmesan, garlic toast

NYK French Fry Basket (v) (gf) | $8
rosemary, sea salt, scallion aioli

corn tortilla chips, fresh house-made guacamole,
pico de gallo

Ceviche Tostada | $14

citrus marinated cod and shrimp, cilantro, crispy tortilla

Popcorn Buffalo Chicken | $13

celery, NY blue cheese dressing

Buffalo Cauliflower Bites (vg) | $13
celeriac & carrot salad, vegan ranch dressing
NYK Flatbread (v) | $13

local tomato, fresh mozzarella, basil and olive oil

Baja Fish Tacos | $13

cilantro lime crema, napa slaw, crumbled cotija cheese
beer cheese, Nance’s spicy mustard

red sauce, mozzarella, NYS pepperoni

NYK Margherita (v) | $16

red sauce, fresh mozzarella, sliced roma tomatoes, basil
roasted garlic & olive oil, spinach, roasted peppers, ricotta

Sausage & Portabella | $17

red sauce, house-made sausage, roasted portabellas,
ricotta cheese

BBQ Chicken Bacon | $18

BBQ, grilled chicken, caramelized onions, crisp bacon,
NY reserve cheddar

SANDWICHES served with french fries
BLTTA | $14

bacon, bibb lettuce, local tomato, roasted turkey & avocado
on sourdough bread

Crispy Chicken Sandwich | $14
Beef on Weck | $14

SALADS

shaved, slow roasted beef, caramelized onions,
creamy horseradish & au jus on a weck roll

NYK House Salad (vg) | $5 | $10

native greens, watermelon radish, carrots, cucumbers,
tomatoes, sweet onions, riesling vinaigrette

Classic Caesar Salad (v) | $6 | $12

hearts of romaine, Parmesan croutons, Caesar dressing

Chopped Chicken Salad (gf) | $15

grilled chicken, romaine lettuce, diced tomato, cucumber,
NY blue cheese crumbles, avocado, bacon,
roasted shallot vinaigrette

Roasted Beet Salad (v) | $13

roasted red & gold beets, arugula, First Light goat cheese,
candied pecans, white balsamic

ADD TO ANY SALAD:
chicken | $6 salmon | $8

OUR FARMERS

HEADWATER FOOD HUB

NY Pepperoni | $16

tossed in gochujang glaze with kimchi chow chow &
sesame mayo on a brioche roll

Bavarian Pretzel | $10

DOAN’S HONEY | NANCE’S MUSTARD

red sauce, mozzarella, Parmesan

White Pie (v) | $15

Guacamole & Chips (vg) (gf) | $9

BOSTROM FARMS

Classic Cheese (v) | $14

All New York Burger | $14

NYK custom blend 6oz burger, NY reserve cheddar,
bacon, bibb lettuce, local tomato & scallion aioli
on a brioche roll

LARGE PLATES
Chicken French | $23

twin chicken cutlets, Taylor Sherry cream sauce,
rice pilaf, grilled asparagus

Pan Fried Pork Chops | $24

whipped Yukon Gold potatoes, wilted baby spinach & arugula,
apple brandy jus

NY Steak Frites (gf) | $32
12 oz NY strip steak, French fries, arugula, shaved Parmesan
Chili Glazed Atlantic Salmon | $26

fried rice, broccolini, toasted garlic, pine nuts

House-Made Ricotta Gnocchi (v) | $19
sweet peas, asparagus, Parmesan, green garlic

FINGER LAKES ARTISAN FOODS
JOSEF BRUNNER ARTISAN MEATS
SCHLENKER FARM MARKET
(gf) GLUTEN FREE (v) VEGETARIAN (vg) VEGAN
Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions.
*Gratuity may be added to parties of 6 or more.

