
CHICKEN QUESADILLA
cheddar cheese, jalapeno, black olives, and tomatoes 
served with pico de gallo and sour cream on the side

14.50

CITY TAVERN PRETZEL (4)
soft pretzel sticks served with queso cheese

12.50

BRUSCHETTA (4)
fresh diced tomatoes, basil, onions, garlic, olive oil, 
served with warm goat cheese on toasted crostini 

finished with a balsamic glaze
10.95

HOMEMADE MEATBALLS (3)
beef, pork, and veal topped with shaved parmesan and 

served with marinara sauce
10.50

FRIED CALAMARI
breaded and served with a marinara sauce

13.95

BUFFALO CHICKEN WING DIP
served with tortilla chips

13.50

ten wings tossed in your choice of sauce and served 
with creamy bleu cheese dressing

Five Wings 7.95  Ten Wings 14.95   

CHICKEN WINGS
APPETIZERS

KIDS MENU

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne illness, 
especially if you have certain medical conditions.

BIG CITY FRENCH ONION SOUP
swiss and sharp provolone cheeses, caramelized onions, 

sherry and beef broth, with toasted baguette

8” CHEESE PIZZA 

6 OZ. HAMBURGER OR CHEESEBURGER

GRILLED CHEESE

CHICKEN FINGERS 

MAC & CHEESE 

Traditional Buffalo (Mild, Medium, or Hot); Citrus Chipotle 
BBQ; Garlic Parmesan; Country Sweet; Hot Honey

BONELESS WINGS
tossed in your choice of sauce and served with 

creamy bleu cheese dressing
Small 1/2 lb. 7.95 Large 1 lb. 13.95

Ages 12 & Under Only

SOUPS
house made crispy tortilla chips, scallions, shredded 
cheddar, black olives, jalapenos, and queso cheese 
served with sour cream and pico de gallo on the side

 10.95

chicken 3.00

seasoned beef 3.00

BIG CITY NACHOS
SEÑOR TIMITEOS

At City Tavern, we use the highest quality meat, seafood, produce, and dairy products to prepare our dishes. We 
take pride in our relationships with local and national producers and purveyors. If you have any questions regarding 

any dishes, ingredients, sourcing or pricing please feel free to ask your server.

Our Promise

SAUCES

GLUTEN FREE

CITY TAVERN FAVORITE

VEGETARIAN

LOBSTER BISQUE
Maine lobster, cream & tomato base infused with 

sherry
Cup 8 Bowl 10

SOUP OF THE DAY

Cup 6   Bowl 8

HOUSE MADE CHICKEN FINGERS (5)
served with french fries and your choice of sauce

12.95

  All kids meals served with french fries & a kids drink
8.95



CITY TAVERN PIZZA

CAESAR SALAD
romaine lettuce, classic style caesar dressing, croutons,

parmesan cheese
11.50

WEDGE SALAD
cherry tomatoes, bacon, red onions, and peppadew 

peppers, served with creamy and crumbled bleu cheese
12.50

CITY TAVERN SALAD
mixed greens, celery, carrots, red onions, grape tomatoes, 

and parmesan cheese served with red wine vinaigrette
10.95

CHICKEN CUTLET
crispy pan seared chicken cutlet over arugula, topped with 
grated parmesan cheese and served with a side of lemon 

vinaigrette
14.50

MARGHERITA 10.50/14.50
choice of red sauce or garlic and oil, fresh basil, tomato, 
and fresh mozzarella

MUSHROOM 14.75/18
roasted mushrooms, shredded mozzarella, grated 
parmesan, garlic parm sauce and truffle oil

MEDITERRANEAN 11.95/15.95
choice of red sauce or garlic and oil, red onions, spinach, 
sundried tomatoes, artichokes, ricotta cheese, and 
shredded mozzarella cheese

BRONX BOMBER 12.95/17.95
red sauce, meatballs, sausage, pepperoni, fresh 
mozzarella, and grated parmesan cheese

Roasted Red Peppers
Mushrooms

Banana Peppers
Pepperoni

Red Onion
Italian Sausage

Meatballs
Breaded Chicken

Artichokes

Topped with sauce & mozzarella cheese 
10” 9.95  14” 14.50

PEPPERONI 10.95/14.95
red sauce, shredded mozzarella, and pepperoni

COUNTRY SWEET CHICKEN 12.95/16.95
breaded chicken, red onions, banana peppers, scallions, 
shredded mozzarella, grated parmesan and country sweet 
sauce

BUFFALO CHICKEN 11.95/17.95
breaded chicken, mild wing sauce, shredded mozzarella, 
pepperoncini, and crumbly bleu cheese

CHEF SPECIAL 12.95/18.95
red sauce, sausage, green peppers, white onions, fresh 
oregano, and shredded mozzarella cheese

SALADS

CHOOSE YOUR TOPPINGS

CITY TAVERN COBB SALAD
mixed greens, roasted chicken, bacon, grape tomatoes, 

egg, avocado, and cucumber with sherry vinaigrette
15.95

GREEK SALAD
mixed greens, artichokes, red onions, kalamata olives, 
feta cheese, and tomatoes with a balsamic vinaigrette

14.95

ROASTED BEET SALAD
arugula, red & golden beets, sliced almonds, golden 

raisins, with sherry vinaigrette, topped with a fried goat 
cheese fritter

13.95
Gluten Free Dressings:

Italian, Oil & Vinegar, Ranch, Bleu Cheese,
Lemon Vinaigrette, Sherry Vinaigrette, and Red Wine 

Vinaigrette

Salad add-ons: Chicken 6, Shrimp 8, Steak 9, Salmon 9,

P E R S O N A L  1 0 ” L A R G E  1 4 ”

Additional Toppings: 10” $1.50/each  14” $3/each

Mozzarella
Fresh Mozzarella

Parmigiano
Ricotta

Our Private Dining Room
This room can hold 20-25 guests for a sit down lunch 
or dinner. It is perfect for hosting an off-site business 
meeting and the room is equipped with full audio/vi-
sual capabilities as well. 

Our Fully Enclosed Patio
This room can hold many different events from sit 
down dinners to cocktail parties. It is a heated 
enclosed patio with a private bar attached and can 
accomodate up to 100 guests.  

(Some restrictions may apply due to COVID-19)Please call 585-398-8811
for more information

PRIVATE EVENTS?
Look no further.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne illness, 
especially if you have certain medical conditions.

GLUTEN FREE

CITY TAVERN FAVORITE

VEGETARIAN



ENTREES

All sandwiches and burgers served with french fries

REUBEN SANDWICH
corned beef, sauerkraut, swiss cheese, 1000 island 

dressing, served on toasted rye bread 
15.95

TURKEY AVOCADO MELT
turkey, avocado, tomato, pepper jack cheese, and chipotle 

mayo, served on toasted wheat bread
13.95

CITY TAVERN CLUB 
turkey, bacon, tomato, lettuce, swiss, cheddar cheese, and 

mayo, served on toasted white bread
14.95

MEATBALL TORPEDO
homemade beef, pork, and veal meatballs with mozzarella 
cheese, marinara sauce, grated parmesan cheese, served 

on a hoagie roll
13.95

VEGGIE WRAP
mixed greens, artichokes, red onions, kalamata olives, feta 
cheese, and tomatoes with a balsamic vinaigrette, served 

in a garlic herb wrap
13.95

CITY TAVERN HOUSE BURGER
Angus Reserve burger, lettuce, tomato, red onion, pickles, 

and American cheese, served on a brioche bun
14.95

BACON BLACK AND BLEU BURGER
Angus Reserve burger, arugula, bacon, caramelized 

onions, crumbly bleu cheese, and 1000 island dressing, 
served on a brioche bun

16.75

MUSHROOM SWISS
Angus Reserve burger, lettuce, tomato, mushrooms, and 

swiss cheese, served on a brioche bun
15.95

GRILLED PRIME RIB STEAK SANDWICH
sliced prime rib, bacon, lettuce, tomato, provolone, and

horseradish mayo, served on a brioche bun
17.95

GARDEN BURGER
house-made vegetable burger served with lettuce, 
tomato, onion and pickle, served on a brioche bun

13.95

CHICKEN CUTLET SANDWICH
crispy chicken cutlet, arugula, tomato, provolone cheese, 

and basil mayo, served on a brioche bun
14.95

STRIP STEAK
16oz. Angus beef served with mashed potatoes and seasonal 

vegetables, topped with garlic butter
41.95

BOURBON GLAZED ROASTED SALMON
served over rice pilaf and seasonal vegetables

27.95

CITY TAVERN MAC & CHEESE
cheddar jack cheese with toasted breadcrumbs

smoked bacon - 3, broccoli - 3, Italian sausage - 3
14.95

SPICY FISH TACOS (3)
blackened mahi-mahi, shredded lettuce, mango salsa, and 
cucumber wasabi dressing, served with a side of rice pilaf

19.99                     

broccoli                     6

mac & cheese   6

small house salad  6

sweet potato fries  7

seasonal vegetable  7

onion rings                      6

mashed potatoes  6

PEANUT BUTTER PIE
topped with whipped cream and chocolate syrup

9.95
LEMON CAKE

topped with whipped cream and a lemon
8.50

SUPREME BROWNIE SUNDAE
house-made brownie, chocolate syrup, caramel syrup, and a scoop of vanilla ice cream, 

and topped with whipped cream
8.95

DIRTY VEGAS
house-made chocolate chip cookie with whipped cream, and vanilla ice cream, 

finished with toasted almonds and chocolate syrup and served in an oversized martini glass 
14

CHICKEN PARMESAN
breaded chicken cutlet topped with mozzarella and house-

made marinara sauce served over linguine
19.95

CHICKEN FRENCH
pan seared chicken with a sherry and lemon butter 

french sauce served over linguine
18.95

SHRIMP SCAMPI
pan seared jumbo shrimp with roasted garlic, lemon, wine, 

parmesan cheese, and butter served over linguine
27.95                             

SANDWICHES, BURGERS & WRAPS

DESSERTSSIDES

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.

GLUTEN FREE

CITY TAVERN FAVORITE

VEGETARIAN


