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Alivia George, Heartbreak Lake
& Ellen Parnett

Dorraine Scofield & JB Hunt Duo
Rusk Mountain Ramblers

The Arborline

Lali & The Pops

WYLD BLU

May 23

May 24
May 30
June 6
June 13
June 27
July 4
July 5
July 11
July 18
July 25
August 1
August 8
August 15
August 22
August 29

Sep’cember 5
September 6
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Route One

Dorraine Scofield & JB Hunt Duo
Lali & The Pops

The 209's

The Bob Cats

Rooster Lite

WYLD BLU

The 209's
The Score
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Lali & The Pops

Lex Grey
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845-280-2828
1 Lower Golf Course Road, Shandaken, NY 12480

www.shandakeninn.com | reservations@ shandakeninn.com
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co0 O EATS @ oo
[IGHT BITES

WATERMELON & HEIRLOOM TOMATO 17.

fresh mozzarella, mint pesto, basil seeds, pickled strawberries

CAESAR SALAD 6.

romaine hearfs, garlic bread crumbs, herbs, anchovy VinaigreHe

OFF THE GFIL L

CHEF'S TRI-TIP SANDWICH 18.

a santa maria specictlty— juicy beef tri-tip on a 1ocaﬂy made torta roll.
served with choice of house made sauces

BABY BACK PORK RIBS 26.

choose one side

MOJO MARINATED HALF CHICKEN 24.

choose one side

CHIMICHURRI SHRIMP  25.

choose one side

*

SILES . HOUSE SAUVCES

hOUSQ SCllQCi bbq

CO].@SlClW

PULLED PORK SANDWICH OR JACKFRUIT 15.

house-made bbq sauce, coleslaw, orange vinaigrette, sweet bun

pico de gotHo
griﬂecl corn qpple horseradish

freshfpressed french fries

- wEETS

CARROT CAKE 13.

JANE'S ICE CREAM
5 PER SCOOP \ﬁ ;‘\*‘*

VANILLA
ROCKY ROAD JANE’S
BUTTER PECAN Tee Cream

LEMON SORBET

cee LENKS @
GEEE

MAPLE HILL, BROWN ALE
West Kill Brewing, NY 8.8%

bUZLZ BUCKET

THIRSTY SINGLE 18.

3 Of your fOVOIier beer cans

DON'T FEED THE BEARS, IPA
West Kill Brewing, NY 7.5%

SHARING IS CARING 36.

6 of your favorite beer cans

COORS BANQUET, AMERICAN LAGER
Coors, CO 5%

CANNELD COCKTAILS

THE BOY WHO CRIED WOLF

strawberry mule vodka cocktail

THE TOWN MOUSE & THE COUNTRY MOUSE
blueberry & basil gin cocktail

THE TORTOISE AND THE HARE

lemon mint vodka cocktail

CIVEFR 1=

WOLFFER ESTATE VINEYARD

dry rose cider

SFECIALTY SOPAS

BEAR'S FRUIT PROBIOTIC SODAS
blackberry sage
s’frawberry basil °

FULL MENU HERE
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[m] s EXECUTIVE CHEF
BRYON LOPEZ

( MENU SUBJECT TO CHANGE )
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	SUMMER BARBECUE MENU
	EATS
	DRINKS
	LIGHT BITES
	BEER
	8.

	BUZZ BUCKET
	WATERMELON & HEIRLOOM TOMATO   17. fresh mozzarella, mint pesto, basil seeds, pickled strawberries
	CAESAR SALAD   16. romaine hearts, garlic bread crumbs, herbs, anchovy vinaigrette

	OFF THE GRILL
	MAPLE HILL, BROWN ALE West Kill Brewing, NY 8.8%
	DON’T FEED THE BEARS, IPA West Kill Brewing, NY 7.5%
	COORS BANQUET, AMERICAN LAGER Coors, CO 5%
	THIRSTY SINGLE  18. 3 of your favorite beer cans
	SHARING IS CARING 36. 6 of your favorite beer cans
	CHEF’S TRI-TIP SANDWICH   18. a santa maria specialty- juicy beef tri-tip on a locally made torta roll.  served with choice of house made sauces

	BABY BACK PORK RIBS   26. choose one side
	MOJO MARINATED HALF CHICKEN 24. choose one side
	CHIMICHURRI SHRIMP   25. choose one side
	PULLED PORK SANDWICH OR JACKFRUIT   15. house-made bbq sauce, coleslaw, orange vinaigrette, sweet bun


	CANNED COCKTAILS
	10.
	THE BOY WHO CRIED WOLF strawberry mule vodka cocktail

	THE TOWN MOUSE & THE COUNTRY MOUSE blueberry & basil gin cocktail
	THE TORTOISE AND THE HARE lemon mint vodka cocktail


	CIDER
	12.

	SIDES
	10.

	HOUSE SAUCES
	WOLFFER ESTATE VINEYARD dry rose cider
	house salad coleslaw grilled corn fresh-pressed french fries onion rings
	bbq pico de gallo apple horseradish


	SWEETS
	CARROT CAKE 13.
	JANE’S ICE CREAM    5 PER SCOOP VANILLA ROCKY ROAD BUTTER PECAN LEMON SORBET


	SPECIALTY SODAS
	6.
	BEAR’S FRUIT PROBIOTIC SODAS blackberry sage  strawberry basil
	FULL MENU HERE
	EXECUTIVE CHEF  BRYON LOPEZ



