
Stuffed Mushrooms   $550 

 Filled with a savory apple and sausage stuffing with a 

 light drizzle of balsamic. 

Overloaded Chips   $9 

 Everything but the kitchen sink (the plate was too small) 

Yuengling Poached Shrimp   $8 

 A half pound of Tiger Shrimp ready for you to peel and 

 devour. Served with cocktail and remoulade sauces.  

Fried Mozzarella   $550 

 Panko breaded and served piping hot with our homemade 

 sauce. 

Hummus  $6 

 Lemon & garlic hummus served with crudite and toasted 

 pita. 

Spinach Dip  $7 

 Our version of a favorite, made with fresh spinach,  

 bacon, and feta. Served with hot tri colored chips. 

Wings   $8   

 the juiciest bits in town, served Buffalo Style, BBQ, or 

Garlic Parmesan, as spicy as you’d like. 

Onion Rings   $5 

Sweet Potato Fries   $5 

Chips and Salsa   $4 

Burgers 
 

Naked    $7 

Cheese    $8 

Cheddar/Smoked Cheddar/

Mozzarella/American/

Gorgonzola/Pepper Jack/

Swiss/Provolone 

Smell the Coffee   $9 

Cheddar/Bacon/Fried Egg 

Brush Your Teeth   $9 

Caramelized Onions/Garlic 

Aioli/Raw Onion/

Gorgonzola on Garlic 

Toast 

x3 B   $9 

Bacon/Buffalo/Bleu 

Cheese 

This Mouth is On Fire   $9 

Blackening Spices/Siracha 

Mayo/Jalapenos/Pepper 

Jack 

Classic Face Stuffer   $9 

Bacon/Swiss 

 

Substitute 
Fries   $2 

Sweet Potato Fries  $2.5 

Onion Rings   $2.5 

 

Sandwiches and Burgers are 

served with Freshly made Tri 

Color Corn chips and our 

Children’s Menu 

12 and Under, please 

 

Grilled Cheese 

Chicken Fingers 

French Bread Pizza 

Grilled Chicken Sandwich 

Bayou Trio Sandwich  $10 

 A kicked-up version of the Maryland favorite. Ours are 

 made with Crab, Shrimp, and Scallops with a dusting of 

 spice.  Sandwiched  for easy eating. 

Open Faced Meatball   $8 

 Nice and messy,  covered with Provolone. 

Painted Post Philly   $10 

 House roasted beef with onions, peppers, and  

 Provolone. 

Chicken Quesadilla $7 

 Served with Sour Cream and Salsa. 

Sliders 

Penne & Cheese 

Spaghetti & Meatballs 

Chicken & Cheese Quesadilla 

Hop’s and Late nigHt 

Monday thru Thursday  

4 PM to 11 PM 

Friday & Saturday  

4 PM to Midnight 

Sunday  

3 PM to 8 PM 

 

Times are approximate.  

Food  is almost always available. 



Sherry French Onion   $4.50 

 Our (nearly) famous recipe 

 sealed with cheese. 

 

Soup Du Jour   $4 

 Sometimes one, sometimes 2. 

 Always homemade. 

 

Yuengling Poached Shrimp   $8 

 A half pound of Tiger 

 Shrimp ready for you  to 

 peel and devour. Served 

 with cocktail and  

 remoulade sauces.   

 

Local Cheese & Fruit  $12 

 New York Cheeses and 

 sliced fruit with warm 

 bread. 

 

Solera Scallops   $9 

 A skewer full woven with 

  Bacon. Finished with a Pan 

 Sauce of Feta, Sherry, and 

 Butter. 

 

Hummus  $6 

 Lemon & garlic hummus 

 served with crudite and 

 toasted pita. 

 

Stuffed Mushrooms   $550 

 Filled with a savory apple 

 and sausage stuffing with a 

 light drizzle of balsamic. 

 

Bayou Trio Cake   $9 

 A kicked-up version of the  

 Maryland favorite. Ours 

 are made with Crab, Shrimp, 

 and Scallops with a dusting 

 of spice. 

 

Fried Mozzarella   $550 

 Panko breaded and served 

 piping hot with our  

 homemade sauce. 

 

Spinach Dip  $7 

 Our version of a favorite, 

 made with fresh spinach,  

 bacon, and feta. Served 

 with hot tri colored chips. 

Stripper   $23 

 A 12 ounce New York Strip Steak slathered with gorgonzola 

 and Demiglace over Country Garlic Potatoes. 

Jerry Style   $20 

 Plain. No fancy stuff. Just the way my Poppa liked it. 

 

Take the Stripper or Jerry out to sea– Make them a “surf & Turf” 

with shrimp or scallops for $5 

Solera Scallops   $18 

 Wrapped in bacon and seared. Finished with Feta, Sherry, 

 and Butter over rice.   

Pork Porterhouse  $19 

 14 oz beauty with black pepper butter and our Country Garlic 

 Potatoes. 

Honey Almond Salmon   $18 

 Grilled salmon glazed with honey and toasted almonds. 

 Served with wilted spinach and Israeli Couscous. 

Local Apple & Herb Stuffed Pork Loin   $14
 

 Sautéed Apples and Sage roasted in a tender pork loin.  Served 

 with pan gravy and country garlic potatoes. 

Elderberry Duck   $21 

 Pan seared duck breast with an elderberry merlot sauce and 

 Israeli Couscous. 

Portabella Chicken $15 

 Sautéed chicken breast and marinated portabellas tossed in 

 a rich demi cream. Served over spinach pasta. 

Seared Tuna   $18 

 Seasoned with our own blend of spices and served over 

 herbed rice with a crisp Jicama Cucumber Slaw. 

Penne and Cheese   $9 

 Oven baked and extra creamy. Customize yours with up to two- 

 Mushrooms/Onions/Jalapeños/Pancetta/Spinach/Garlic 

Stuffed Meatloaf  $14 

 Made with beef, pork, and veal. Stuffed with cheese and   

 finished with a Tomato Bacon sauce. 

Eggplant Parmesan  $13 

 Slices of fresh eggplant coated in Panko and fried to a 

 golden brown with fire roasted tomato sauce and sharp  

 provolone. 

Weekly Specials 

 

Classic New York Fish Fry  

$10.50 

Broiled $10.50 

Breaded $10.50 

[Fridays Only] 

 

Knotty Pine Inn Prime Rib 

Joanie  (8oz)  $14.50 

Queen (16oz)  $18.50 

King (24oz)   $22.50 

[Saturdays Only] 

Dinner 

Monday thru 

Thursday  

5 PM to 9 PM 

Friday & Saturday 

5 PM to 10 PM 

Sunday  

3 PM to 8 PM 

304 South Hamilton 

Painted Post, New York 14870 

(607) 973 2430 
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	Dinner Send Out

