ACORN GRILL

Lunch and Dinner Menu

SOUPS
Baked Onion Soup -6Blonde Ale, beef broth, onions, herbs
Topped with Swiss cheese and croutons

Soup of the Day
Cup -4-

Bowl -6-

Made fresh daily

SALADS
Add Chicken –4- Shrimp -6-

Greek Peak Salad -14Garden greens, apples, pears, blue cheese crumbles,
candied pecans, Apple cider vinaigrette

Southwest Caesar –13Romaine, bacon, corn, roasted red peppers, tomatoes,
House chipotle Caesar dressing

Classic Caesar –9Romaine, croutons, Asiago cheese, grilled lemon wheel,
creamy classic dressing

APP-A-TEASERS

Steak Salad –16-

Buffalo or Asian Wings -14-

Garden greens, candied pecans, blue cheese, sliced sirloin,
tumbleweed onions, house sundried tomato vinaigrette

10 fried wings, tossed in your choice of sauce: mild, medium,
hot, barbecue,
Thai chili or jerk barbecue
Served with bleu cheese, carrots and celery sticks

Get Stuffed on Our Sticks –8Fresh bread sticks stuffed with mozzarella cheese, deep
fried and served with marinara sauce

Chicken Don’t Have Fingers –9-

FUN FUEL FOR THE KIDS
For Our 12 and Under Guests; One Main Dish
and One Side for -7-

Main Dish
Chicken Tenders, Grilled Cheese, Macaroni & Cheese,
Personal Cheese Pizza (50¢ Toppings)

But we do! Fried golden brown with a side of BBQ sauce or
honey mustard

Curly Pasta with Tomato Sauce or Butter

Asian Pot Stickers –9-

Peanut Butter & Jelly Sandwich

Fried pork stuffed wontons, served with Asian sauces

Corn Dog OR Popcorn Shrimp

Spinach Artichoke Dip -8Served warm with tortilla chips

Whole Wheat Cheese Quesadilla

Sides
Fruit Salad, Applesauce, Yogurt, Granola Bar, Tossed Salad
Steamed Broccoli, Smiley Fries OR Veggie Sticks & Ranch
Dipping Sauce

ACORN GRILL

Lunch and Dinner Menu
BURGERS

WICHES, WRAPS AND
DILLAS

Gluten-Free rolls available
All burgers can be substituted for grilled chicken

Served with a pickle spear, choice of French fries, small
tossed salad or sweet potato fries($2)

Vietnamese Wrap -10Shredded pickled carrots, cabbage, kale, Brussels spouts,
cilantro cucumber aioli, smoked ham, wrapped in a whole
wheat tortilla

Virgil Valley Burger –11Charbroiled 8oz ground beef patty, greens, tomato, red onion, choice of cheese on a Costanzo’s Kaiser roll

Elk Burger -15-

Turkey Club Wrap -12-

Blodgett Mills elk, greens, tomato, onion straws,
blue cheese on a Costanzo’s Kaiser Roll.

Sliced turkey, shredded lettuce, diced tomato, Applewood
bacon, mayonnaise, wrapped in a whole wheat tortilla

Ranch Turkey Burger -12-

Cortland Ale Rueben -12-

Charbroiled turkey burger topped with cheddar, bacon and
ranch dressing on a Costanzo’s Kaiser roll

Cortland Ale braised corn beef, Swiss cheese, NY thousand
island dressing, sauerkraut, marble rye bread

The Acorn’s Quesadilla -12Whole wheat tortilla, chicken, onions, peppers, roasted corn ,
cheddar-pepper jack cheese blend served with Mexican
crema and salsa

Swiss and Mushroom Burger -12Charbroiled 8oz ground beef patty with fresh mushrooms
and Swiss cheese on a Costanzo’s Kaiser roll

Southwest Burger -12Charbroiled 8oz ground beef patty, Applewood smoked
bacon, pepper jack cheese, tumbleweed onions and a slather
of ancho chile sauce on a Costanzo’s Kaiser roll

PIZZA
Hand tossed dough with an array of fresh toppings to choose from: Mushrooms, Sausage, Peppers, Onions, Ham, Pineapple,
Broccoli, Olives, Pepperoni, Bacon, Sun Dried Tomatoes, Pesto, & Fresh Tomatoes. Toppings $2 each.
*Gluten free pizza dough available*

Classic Cheese -16Mozzarella cheese, house-made marinara sauce

White Garlic -16Mozzarella cheese, fresh garlic, olive oil, fresh parsley

Chicken Bacon Ranch -18Mozzarella cheese, Ranch dressing, chicken, bacon

Veggie -18Mozzarella cheese, white garlic , broccoli, fresh tomatoes, spinach, olives

Dinner Specials
All entrees come with a salad and bread

Surf and Turf –244oz filet mignon served with red wine demi-glace, 4 shrimps, baked potato and seasonal vegetables

Hawaiian Pizza -17House made dough, marinara, ham, pineapple and onions

Pesto Chicken Alfredo -14Penne Pasta tossed in homemade pesto Alfredo, topped with grilled chicken

Greek Peak Salad -14The Greek Peak favorite is back!
Mixed greens topped with blue cheese crumbles, craisins, apples and candied pecans served with apple cider vinaigrette

Maple Pecan Salmon –20Maple glazed salmon topped with pecans served with rice pilaf and seasonal vegetables

Blue Cheese Bangers and Mashed -16Elk sausage over mashed potatoes topped with housemade garlic horseradish blue cheese cream sauce
served with seasonal vegetables

