
BOOM BOOM SHRIMP WRAP
Fried shrimp, lettuce, tomato, onion, 
cucumber, pickle, mozzarella cheese 
& boom boom sauce  20

CHICKEN BACON RANCH WRAP 
Crispy chicken, lettuce, tomato, 
mozzarella cheese, bacon & ranch 
dressing   19

CHICKEN CAESAR WRAP 
Grilled chicken, lettuce, mozzarella 
cheese & Caesar dressing   18

CRAZY CLAM WRAP
Fried clam strips, coleslaw, lettuce 
& crazy clam sauce   19

SOUPS
LOBSTER BISQUE
With real lobster claw & tail meat  14.5

NEW ENGLAND CLAM CHOWDER
Our famous chow chow  10.5

BEACH STYLE BURGER 
American cheese, onion, pickles, mayo, 
ketchup & mustard   18

BACON MANGO HABANERO
Bacon, provolone cheese 
& melba habanero sauce   20

BLUE BURGER 
Lettuce, tomato, crumbly blue cheese
& blue cheese dressing   19

ROADHOUSE BBQ BACON
Topped with tumbleweed onions 
& provolone cheese   19

BOOM BOOM BURGER
Boom boom sauce & provolone cheese   20

CRAZY CLAM BURGER
Fried clam strips, coleslaw, provolone 
cheese & crazy clam sauce   19

SALADS
Choice of dressing: House Italian, Balsamic 
Vinaigrette, Blue Cheese, Russian, Caesar, Ranch, 
Raspberry Vinaigrette

GRILLED CHICKEN CAESAR SALAD 
Romaine lettuce, mozzarella, pecorino  21

STEAK & BLUE SALAD
8 oz hand-cut sirloin, romaine lettuce, 
tomato, onion, mozzarella, asiago cheese, 
blue cheese crumbles, topped with 
tumbleweed onions  28

BOOM BOOM CHICKEN SALAD 
Romaine lettuce, tomato, onion, cucumber, 
mozzarella cheese, croutons  22

TACO SALAD
Tortilla chips, choice of ground beef or 
grilled chicken, lettuce, tomato, jalapeño 
peppers, black olives, onions, mozzarella 
& nacho cheese, sour cream & salsa  23

CRANBERRY WALNUT SALAD
Romaine lettuce, tomato, cucumber, 
onions, craisins, candied walnuts, 
crumbly blue cheese, balsamic glaze  19
Add: Chicken +6 | Shrimp +7 | Steak +9

FISH TACOS
Beer-battered haddock, coleslaw, lettuce, 
remoulade   18

CHICKEN TACOS 
Grilled chicken, mango pico de gallo, 
shredded cheese, lettuce, cilantro lime 
dressing   18

SHRIMP TACOS
Southern-style fried shrimp, coleslaw, 
lettuce, remoulade   19

MAHI-MAHI TACOS 
Grilled mahi, cilantro lime rice, mango 
pico de gallo, topped with cilantro lime 
sauce   19

HOT TOMATO OIL
Served with warm pita bread  9 

DOZEN STEAMED CLAMS 
Served with drawn butter  16

CHEESE CURDS
Served with marinara & melba 
habanero  14.5

MOZZARELLA STICKS (7)
Served with marinara sauce  13.5

ONION PETALS 
Served with boom boom sauce  11

CHICKEN WINGS (10) 
Mild, Hot, BBQ, Everything, Honey 
Mustard, Garlic Parmesan, Hot Honey, 
Crazy Clam Sauce  16
 
COCONUT SHRIMP (7)
Served with cocktail sauce  15 
Add fries +4.99

CHICKEN TENDERS (5) 
Served with BBQ, ranch, or honey 
mustard  14
Add fries +4.99

FRIED CLAMS
Served with cocktail sauce or tartar 
& crazy clam sauce  13
Add fries +4.99

CALAMARI
Fried rings & tentacles served with 
marinara & crazy clam sauce  16

BOOM BOOM SHRIMP
Southern-style fried shrimp tossed 
in boom boom sauce  14
Add fries +4.99

UTICA GREENS
Sautéed greens, onions & garlic mixed 
with parmesan-encrusted breadcrumbs, 
cherry peppers, and Italian meats  13

PEEL & EAT SHRIMP (½ lb)
Shrimp in the shell, dusted with 
Old Bay & served with horseradish 
cocktail sauce  13.5

LOBSTER BISQUE FRIES 
Fries topped with lobster bisque & real 
lobster  16

APPETIZERS

Spicy (GF) Gluten Free  18% Gratuity Added to Parties of Six or More

CLASSIC
Lettuce, tomato, 
mayonnaise, 
American cheese   18

CHICKEN & GREENS
Grilled chicken breast topped with Utica 
greens and provolone cheese   18 

BOOM BOOM
Lettuce, pickles, boom boom sauce   19

NASHVILLE HOT HONEY
Nashville hot honey crispy chicken, 
coleslaw, pickles   18

HADDOCK FISH FRY
Served with french fries, coleslaw, tartar 
sauce & a lemon wedge  24

HADDOCK OREGANATA
A Utica favorite—baked haddock with 
seasoned parmesan-encrusted 
breadcrumbs. Served with Utica greens 
& a lemon wedge  31

LEMON PEPPER HADDOCK
Baked haddock drizzled with a light 
lemon pepper butter & garlic sauce. 
Served with cilantro lime rice & a lemon 
wedge  26

CRAB STUFFED HADDOCK 
Baked haddock stu�ed with Maryland 
style crab stu�ng topped with a roasted 
red pepper alfredo, served with utica 
greens or a choice of side, served with 
a lemon wedge  36

NY STRIP STEAK
12oz choice center-cut NY strip, 
served with handmade mashed potatoes 
& steamed broccoli  42

STEAK PORTOFINO
12oz choice center-cut NY strip, topped 
with wild-caught shrimp and covered in 
roasted red pepper alfredo.
Served with handmade mashed potatoes 
& steamed broccoli  48

CRAZY SIRLOIN STACKER
8oz choice sirloin, stacked with Utica 
greens & handmade mashed potatoes, 
topped with provolone cheese 
& tumbleweed onions  36

CRAZY CHICKEN STACKER
8oz grilled chicken breast, stacked with 
Utica greens & handmade mashed 
potatoes, topped with roasted red 
peppers & provolone cheese  36

SIDES 8
GARDEN SALAD
CAESAR SALAD 
FRENCH FRIES 
STEAMED BROCCOLI 
CILANTRO LIME RICE 
SALT POTATOES 
MASHED POTATOES

CHICKEN RIGGIES
A Utica favorite! Red cream sauce with peppers, onions, 
cherry peppers, garlic & chicken tenderloin, served over 
rigatoni pasta  24

GARLIC & SHRIMP PASTA
Wild-caught shrimp in garlic sauce, served over linguine   26

CHICKEN BROCCOLI ALFREDO
Grilled chicken tenderloin & broccoli �orets sautéed in a 
creamy Alfredo sauce, served over linguine   25

SHRIMP ALFREDO
Wild-caught shrimp sautéed in 
a creamy Alfredo sauce, 
served over linguine   28

LINGUINE WITH CLAM SAUCE
Choice of red or white sauce, 
served with six little neck clams   29

LOBSTER MAC & CHEESE
Our signature creamy lobster mac 
& cheese with chunks of real lobster claw 
and tail meat   36

CLAM PO’ BOY
Fried clam strips, lettuce, remoulade  18

SHRIMP PO’ BOY
Southern-style fried shrimp, lettuce, 
remoulade   19

FISH & CHIPS
Panko breaded wild caught cod, 
coleslaw   21

FISH SANDWICH
Beer-battered Icelandic haddock, 
tartar sauce, lettuce, white American 
cheese   19

LOBSTER ROLL
Real lobster claw & tail meat, lightly 
dressed with mayo & herbs, served 
chilled  33
Try it Connecticut style (Warm with 
drawn butter)

MAHI-MAHI FISH SANDWICH
Grilled mahi-mahi, mango pico de gallo 
& cilantro lime dressing  22

FROM THE SEA
SEAFOOD BOIL
Little neck clams, mussels, shrimp, 
potatoes, corn on the cob, sausage, 
topped with snow crab legs. 
Served with drawn butter   41

FRIED FISHERMAN PLATTER
Panko breaded wild caught cod, 
southern-style shrimp, scallops, clam 
strips & fries. Served with tartar, cocktail 
& crazy clam sauce  34  Try it broiled! +7

MAHI-MAHI
Grilled or parmesan-encrusted, served 
with mango pico de gallo & cilantro lime 
rice  26

BROILED SEA SCALLOPS
Pan-seared & �nished in a white wine 
butter & garlic sauce with roasted red 
peppers. Served with cilantro lime rice 
& a lemon wedge  29

Grilled or fried & served with fries (3 per order) | Add fries +4.99

CHICKEN 
SANDWICHES

Served with fries

SEAFOOD 
SPECIALTIES

KING CRAB LEGS (1.5 lbs) 125

SNOW CRAB LEGS (2 Clusters) 32

GIANT SNOW CRAB (2 Clusters) 68

Served with choice of side
CRAB LEGS 

FRESH 
HADDOCK

STEAK 
& STACKERS

TACOS

Double Angus smash burger 
patties, served with fries
Make it a triple +3

SMASH
BURGERS

Served with garlic toast (GF) Substitute with gluten-free penne +3
PASTA

Served with fries
WRAPS

THE

SYLVAN BEACH, NY
 (315-761-4108) 



LEMON DROP MARTINI
Deep Eddy Lemon Vodka, Cointreau, 
simple syrup, shaken & garnished 
with a sugar rim & fresh lemon

SYRACUSE CRUSH
Stoli Vanilla Vodka, triple sec, 
fresh-squeezed orange juice 
& a splash of lemon-lime soda

LONG BEACH ICED TEA
Stoli Blueberry Vodka, white rum, 
gin, tequila, triple sec, lemonade 
& a splash of cranberry juice

BLUEBERRY BREEZE
Blueberry vodka, lemonade & fresh 
blueberry purée

MALIBU SUNSET
Malibu Coconut Rum, vodka, peach 
schnapps, grenadine, orange juice 
& pineapple

KELLY’S COLADA
Bacardi Rum, piña colada mix, 
topped with whipped cream

PARK AVE
Hendricks Gin, St. Germain 
elder�ower liqueur, club soda, lime

STRAWBERRY BASIL MARGARITA
Tequila, triple sec, strawberry purée, 
fresh basil, simple syrup, fresh sour mix

JALAPEÑO PINEAPPLE MARGARITA
Jalapeño tequila, triple sec, fresh 
pineapple juice, sour mix, topped with 
Tajín rim and jalapeno

COCONUT MARGARITA 
Tequila, coconut purée, coconut marg 
mix, triple sec, topped with coconut

BANANA DAIQUIRI
PINA COLADA 
STRAWBERRY & BANANA DAIQUIRI 
MARGARITA 
MUDSLIDE
RUM RUNNER

BUD LIGHT 
BUDWEISER
BUSCH LIGHT (16oz can)
MILLER LIGHT 
MICHELOB ULTRA
COORS LIGHT 
CORONA 
CORONA LIGHT 
CORONA PREMIER 
FAT TIRE ALE (12oz can)
GUINNESS DRAUGHT (16oz can)
HEINEKEN
HEINEKEN 0.0

JUICE BOMB IPA (12oz can)
LABATT BLUE 
LABATT BLUE LIGHT 
LADSHARK
PABST BLUE RIBBON (16oz can)
SHOCK TOP (12oz can)
STELLA ARTOIS 
TWISTED TEA
UTICA CLUB (16oz can)
GARAGE BEER (12oz can)
  
MANGO CART (12oz can)
KONA BIG WAVE (12oz can)

PREMIUM WINE

REDS
CLINE 7 RANCHLANDS PINOT NOIR 
BLACKSTONE MERLOT
SELLA ANTICA RED BLEND 
L MARTINI CABERNET SAUVIGNON (CA)

WHITES
CAPOSALDO PINOT GRIGIO 
SHADES OF BLUE RIESLING 
CASTELLO DEL POGGIO MOSCATO 
MATUA SAUVIGNON BLANC
HESS SELECT CHARDONNAY 
HARKEN CHARDONNAY 

ROSE
MARIUS ROSE 

BUBBLES 
MASCHIO PROSECCO

GLASS l BOTTLE 
11 | 28
9 | 26

12 | 29
11 | 28 

9 | 26 
9 | 26 
9 | 26

11 | 28 
10 | 27 
11 | 28

9 | 26 

8

BOTTLED CLASSICS

MOCKTAIL
(VIRGIN)FROZEN

CHARDONNAY 
PINOT NOIR 
PINOT GRIGIO 
MERLOT 
MOSCATO
CABERNET 
SAUVIGNON 

HIGH NOON 
NUTRL 
WHITE CLAW
SUN CRUISER
LUCKY ONE LEMONADES
SURFSIDE VODKA LEMONADES

STRAWBERRY LEMONADE 
CHERRY LIME LEMONADE 
VIRGIN PINA COLADA
VIRGIN STRAWBERRY DAIQUIRI
NOJITO

REESE’S PIECES CHOCOLATE PEANUT 
BUTTER PIE 
KEY LIME PIE
OREO CHEESECAKE
MISSISSIPPI MUD CAKE

2 CHICKEN TENDERS & FRIES
2 MOZZARELLA STICKS & FRIES 
MAC & CHEESE
FRIED CLAMS & FRIES

NOODLES WITH BUTTER 
& PARMESAN CHEESE 
NOODLES WITH MARINARA SAUCE 
& PARMESAN CHEESE

KIDS 9

HOUSE WINE
BAREFOOT 9

DESSERT 7

Ask server for Flavors

SELTZERS & 
VODKA SODAS

SPECIALTY COCKTAILS MARGARITAS 
& MOJITOS

PISTACHIO MARTINI
Molly's Irish Cream, amaretto
& blue curacao 

BROOKE’S MARTINI
Pink Whitney Vodka, peach schnapps, 
cranberry, lime

LIMONCELLO MARTINI 
Gin, limoncello, simple syrup, 
& fresh lemon

BLUE HAWAIIAN
Malibu rum, blue curaçao, pineapple 
juice, citrus lemon soda 

MEAGHANS ESPRESSO MARTINI 
Espresso, Kahlúa, vanilla vodka, 
maple syrup  

APEROL SPRITZ
Aperol liquor, prosecco, club 
& strawberry purée

BELLA AYZIA
Ketel One cucumber mint vodka, 
St. Germain, citrus lemon soda

HOT & DIRTY
Tito’s vodka, olive and cherry 
pepper juice

CADILLAC MARGARITA
Patron Silver, Cointreau, 
sour mix, lime

PALOMA
Milagro tequila, grapefruit juice, simple 
syrup, club soda, lime

CLASSIC MOJITO
White rum, muddled mint, lime, simple 
syrup, with club soda:
Strawberry Mojito | Blueberry Mojito | 
Coconut Mojito


