
hairy tony’shairy tony’s 

* At Hairy Tony’s we encourage sharing amongst friends and family.  These items are a great start to your meal.
AN 18% GRATUITY WILL BE ADDED TO TABLES OF 6 OR MORE

sharing & starter plates*
  

seasonal salads
  

CONTINENTAL SALAD - 8- Huge “greek style” salad
consisting of  chopped greens, tomato, cucumber, feta cheese
and onion. 

CAESAR SALAD - 7 - Crisp romaine, croutons and
shaved parmesan cheese with traditional caesar dressing.
With chicken -9-

SPEIDIE SALAD - 8 - Hairy Tony’s original marinated &
grilled chicken skewers with mixed greens, cheddar cheese
and fruit.

WARM MARGHARITA SALAD - 8 - Fresh mozzarella,
tomato & basil over mixed greens with warm balsamic vinaigrette. 

COBB SALAD - 8 - Rows of  tomato, avocado, blue cheese,
bacon, egg & chicken served over mixed greens with our
homemade zesty dressing. 

BELGIAN ENDIVE - 8 - Spinach, dried cranberries, apples,
walnuts with cranberry vinaigrette.

WARM SPINACH SALAD - 8 - Spinach with bacon, goat
cheese, roasted garlic and port wine vinaigrette.

SHOESTRING FRIES - 8 - Our exclusive french fries. Served
with a side of  chinese mustard sauce. Presentation is sensational 
as we pile high the fries. This item is great for sharing.
CHICKEN SATAY - 11 - 5 marinated skewers with coconut, 
teriyaki, fresh pineapple and sesame noodles.
QUESADILLA - 13 - Chipolte chicken or marinated steak with 
black beans & rice.
FRIED CALAMARI - 8½ - Light and tender with spicy sweet
and sour dipping sauce or try it buffalo style.
NACHOS MUY GRANDE - 9½ - Red, white and blue corn 
tortilla chips smothered with melted cheddar cheese, pulled pork
or pulled chicken, salsa, guacamole, jalapenos, sour cream and 
green onions. Served on a big paella platter.
WINGS - 8 - Served by the dozen with blue cheese, celery and 
carrots. Sauce selections are hot, medium, mild, bbq, or old bay.     
SPINACH & ARTICHOKE DIP - 8½- Heather’s famous dip! 
Hot, creamy, & chunky. With tortilla chips.
CHICKEN WING DIP - 8½ - With tortilla chips.
TONY’S PUB BOARD - 9 - Chef’s selection of  cured meats, 
cheeses, crackers, nuts, or fruit. 
CHEESE FONDUE - 11 - Blend of swiss, gouda, cheddar 
cheeses, white wine and kirsch with ham, apple, carrots and bread.

OUR FAMOUS RIBS -13 - 1/3  rack of  St. Louis cut ribs with homemade bbq sauce, collard greens, sweet potato fries, and corn bread.
GRILLED SALMON - 15 - Honey glazed, cooked to desired temperature with wild rice and vegetable.
SIGNATURE SHELL STEAK - 19 - Mushrooms poached in butter, truffle salt, cheesy mashed potatoes and vegetable.
TONY’S BURGER - 8½ - 8oz beef  burger cooked to desired temperature, served on a roll with lettuce, tomato, onion and choice 
 of  swiss, cheddar, american, muenster, or blue cheese. Available with or without bacon. Tortilla chips and salsa garnish the 
plate. 
MAC AND CHEESE -8- A stepped up version of  the classic. Made with a combination of  cheeses and served with bread sticks.
SEARED TUNA -16 - Served rare, with homemade spring rolls, baby bok choy, and drizzled with wasabi cream sauce. 
SAUSAGE IN CREAM SAUCE OVER PENNE - 13½ - Homemade italian sausage in a pink cream sauce. Spicy, hearty,
 wonderful. 
TERIYAKI FILET MIGNON -19 - 8oz beef  tenderloin cooked to desired temperature with wasabi mashed potatoes and green
 beans.
MARGIE’S CHICKEN CUTLET - 13 - Breaded fried chicken breast with mushroom gravy, egg noodles and peas.
SMOKED BRISKET OF BEEF - 15 - With gravy, caramelized brussel sprouts and horseradish mashed potatoes.
HAM STEAK - 13 - Big ol’ piece of  pig with our famous mac and cheese and tater tots 
TAKE OFF THAT SKIRT STEAK SANDWICH - 9½ - A very manly sandwich consisting of  skir t steak cooked to desired 
 temperature with beef  steak tomato slices or caramelized onions or both, gorgonzola butter, and homemade onion rings. 
NEW ORLEANS PASTA -13½- Chicken, hot sausage & shrimp in a spicy cream sauce over penne.
PULLED PORK OR PULLED CHICKEN SANDWICH - 9 - Served carolina style (with homemade coleslaw on the 
 sandwich). Choose the pork or chicken or both. Garnished with tortilla chips and salsa.
LETTUCE WRAPS - 9½ - Grilled chicken, beef  or vegetables served with diced tomato, avocado, cucumber, shredded
 cheese mixture, three sauces (spicy chimichurri, thai peanut sauce and tomato vinaigrette) and organic bib lettuce for rolling.
MAPLE GLAZED CHICKEN KABOB -15 - With grilled vegetables and smashed parsley potatoes.
DIABLO CHICKEN SANDWICH - 8½ -  Chicken breast sauteed with garlic, peppers, and onions with spicy mayo and
 muenster cheese on a roll with shredded lettuce. Garnished with tortilla chips & salsa.
BEER BATTERED FISH AND CHIPS -11½- Cod fillets dipped in homemade beer batter then fried and served over fries 
 with malt vinegar and chili tartar sauce. 
OLD CRAZY CARUSO’S FLATBREAD PIZZA - 9 - Made fresh to order.  Choose from - cheese, grilled vegetables, chicken
 wing, or pepperoni sausage
BEEF STROGANOFF -12½ - Traditional slow cooked beef  tips over egg noodles and gravy.
GUINNESS STEAK STEW - 9 - We stew steak with vegetables and Guinness beer served with homemade bread.
SHEPHERDS PIE - 9½ - A traditional pub menu item. A rich beef  and vegetable stew cooked for hours with Guinness beer. 
 Served in a crock and crusted with cheddar mashed potatoes.



Try One Of Our Now FamousTry One Of Our Now Famous

FlightsFlights

Wine Flights
All Wine Flights Are Four 2 oz. 

Servings. ~ 9

TRISTA’S WHITE WINE 
SAMPLER FLIGHT

SUTTER HOME WHITE ZINFANDEL

CAVIT PINOT GRIGIO

TWISTED RIVER LATE HARVEST RIESLING

MONCHHOF ESTATE RIESLING

ERICA’S WHITE WINE 
SAMPLER FLIGHT
GEODE CHARDONNAY

PEPPERWOOD GROVE CHARDONNAY

SEA GLASS SAUVIGNON BLANC

KENDALL-JACKSON CHARDONNAY

SARA’S RED WINE 
SAMPLER FLIGHT
BERRINGER MERLOT

DELICATO CABERNET

J. LOHR CABERNET

GNARLEY HEAD RED ZINFANDEL

DAWN’S RED WINE 
SAMPLER FLIGHT

COPPOLA DIAMOND CABERNET 
SMOKING LOON PINOT NOIR

FAT BASTARD MERLOT

JACOB’S CREEK RESERVE SHIRAZ

Beer Flights 
Four 6oz. Glasses ~ 7

STEPH’S
FLIGHT #1

WOODCHUCK CIDER

ITHACA APRICOT WHEAT

WOODCHUCK PEAR CIDER
MAGIC HAT #9

NAOMI’S
FLIGHT #2

SIERRA NEVADA

HOP BACK AMBER

YUENGLING

OMMEGANG ABBEY ALE

MEGHAN’S
FLIGHT #3

DOGFISH HEAD IPA
HOEGAARDEN

BLUE MOON

WAILING WENCH

LINDSAY’S
FLIGHT #4

ARROGANT BASTARD

SARANAC IMPERIAL ALE

UBU

GUINNESS

Liquor Flights
HEIDI’S CRUZAN RUM FLIGHTHEIDI’S CRUZAN RUM FLIGHT

BLACK CHERRY ~ RASPBERRY

VANILLA ~ PINEAPPLE

-15-

JIM BEAM’S FLIGHT
BEAM WHITE ~ BEAM BLACK

BEAM RYE ~ RED STAG

-15-

KRYSTLE’S MARGARITA FLIGHT
LIME ~ RASPBERRY ~ ISLAND BLUE ~ MANGO

-12-
SOBIESKI MARTINI FLIGHT

DIRTY ~ COSMO ~ CHERRY CHEESECAKE ~ LEMON DROP

-14-
COGNAC FLIGHT

COURVOISIER VS ~ HENNESSY VSOP 
REMY MARTIN XO ~ COURVOISIER XO

-16-
GINA’S PATRON TEQUILA FLIGHT

SILVER ~ REPOSADO ~ ANEJO ~ PLATINUM

-17-
GLENLIVET SCOTCH FLIGHT

12YR. SINGLE MALT

15YR. FRENCH OAK RESERVE

16YR. NADURRA NATURAL CASK STRENGTH

21YR. ARCHIVE

-17-

JOHNNIE WALKER SCOTCH FLIGHT
BLACK ~ GREEN ~ GOLD ~ BLUE

-18-
KELLY’S IRISH WHISKEY FLIGHT

JAMESON 18YR. ~ JAMESON 12YR.
RED BREAST 12YR. ~ TULLAMORE DEW 12YR.

-17-

Beer 
On Tap

Domestic - 3¾  •Craft/Import - 4½ / 5 

Lake Placid UBU
Saranac Imperial Ale

New Castle
Miller Lite

Ommegang Abbey Ale
Sam Adams Seasonal

Hop Back Amber
Sierra Nevada Pale Ale

Magic Hat #9
Ithaca Apricot Wheat
Arrogant Bastard Ale

Dogfi sh Head 60 Minute IPA
Bass Pale Ale

Guinness
Hoegaarden

Blue Moon Belgian White
Stella Artois

Yuengling Lager
Sam Adams Lager

Tony’s Rotating Tap
Wailing Wench

Labatt Blue Light
Bud Light

Woodchuck Amber
Woodchuck Pear

Tony’s Featured Beer 
of the Month

Bottles
Domestic - 3¾

Import - 4½

Wine

Noval Port  
          

Glass/Bottle

Gnarley Head
  Red Zinfandel

Fat Bastard
  Merlot

Graffi gna Malbec

Berringer Merlot

Tony’s Homemade
  Sangria

Smoking Loon
  Pinot Noir

Jacob’s Creek
Reserve Shiraz

Delicato Cabernet
  Sauvignon

J. Lohr Cabernet
  Sauvignon

Coppola Diamond
  Cabernet Sauvignon
 
Stags Leap Cabernet
  Sauvignon 2003

Justin Cabernet
  Sauvignon
 

4½
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5¼

4½
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5

4½
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17

18

20

17

20

19

22

17

22

7½ 29

75

½ BOTTLE 50

5¾

Geode Santa Barbara
 Chardonnay

Cavit
  Pinot Grigio

Red Cat Finger
  Lakes Red

Sea Glass
  Sauvignon Blanc

Sutter Home White
  Zinfandel

Tony’s Homemade
  Sangria

Twisted River
Late Harvest Riesling

Monchhof Riesling

Pepperwood Grove
  Chardonnay

Kendall-Jackson
  Chardonnay

5½

4½

4¼

5½

4¼

5½

6½

21

17

17
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21

25

5 19

5½

7

21

Glass/BottleRED WHITE

7½ 28

Corona
Corona Light

Heineken
Heineken Light

Labatt Blue
Labatt Blue Light

Bud Light
Budweiser

Michelob Ultra
Michelob Light

Genesee
Genny Light

Molson Canadian
Miller Lite

Amstel Light
Coors Light

Bud Light Lime
Yuengling Porter

Labatt NA
Smirnoff Ice, Raspberry or Grape
Bud Light Golden Wheat


