NOLANGS

————————————————————— On Canandaigua Lake —
STEAK SEAFOOD PASTA

IR RPETIZERS

Shrimp Cocktail ¥7.05

Four jumbo shrimp with tangy cocktail sauce.

Garlic Bread *6.95

Covered with garlic butter and stuffed with Parmesan and mozzarella cheese.

Blue Crab fondue $8.‘95

Chesapeake blue crab folded in a Gorgonzola fondue served with toasted baguettes
and NYS apples.

Bacon-Wrappecl Sca”ops $8.05

Jumbo sea seallops wrapped with bacon and served with melted buiter,
o

Ca'amaz: $8.95

d ealamari over marinara sauce topped with banana and roasted red peppers,
,g,r gen onions and fresh garlic in a white wine-Parmesan sauce.

Texas Pickles 6.95

Degep-fried dill pickle spears served with Cajun-ranch dipping sauce.

SOURS
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French Onion Crock .95
Seafood Chowder Cup 3,05 / Bowl 1.95
Soup du Jour Cup .95 / Bowl ’3.05

PASTA

Your choice of penne, angel hair, tortellini (add *L.oo) or gluten-free pasta (add *1.00).

Chicken & Broccoli Alfredo 6.95

Strips of grilled chicken with broceoli florely in a classic Alfredo sauce.

Chipotle Chicken & VegetaHes $17.95
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Rteslmg Festival Chicken }7.95

Tender chicken sautéed with broeeoli and bruschetta in a Riesling-garlic-Pavimesan sauce.

Absolut® Shrimp & Sca“ops *19.95

ed with broeeol in a vodka-eream sauee

villed chicken, portabellas, butten mushrooms. broceoli and tomatoes
DEpPer creanm sauce.

Jumbo sea scallops and Gulf shrimp to:

All pasta dishes cone with a house salad. Caesar salad or Wedge salad availal

All pasta dishes can be made vegetarian.
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go lipped then covere
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BEEF & RIBS

Try our “Cajun-style” seasoning on any steak.
S s Beef® and Wet Aeed {o

el iy ATt ied Andis Dee| dU Yy EL AZEU 1C

$22.95

Filet Mignon 2U.95

Fight-ounce cent wut filet served with sautéed button mushrooms

i ”n $
De ]momco Cowl)oy Cut 23.05
Our most I| ul steak! Sixteen-o unce center-cut bone-in steak topped with
' |-.'!;. Ve 1\I|]}1|‘_j'||'|'|l oS

Steam ‘Roastec' ane Ri I:) 30 oz. $33 QS / 20 oz. $23 Q5 / 12 oz. s|7 C)S

hours to preserve tenderness. &Avp

atlable Thursday thru Sunda

BBQ Ribs Half Rack %16.95 / Full Rack #21.95

Slowly cooked with our signalure BBQ rub and topped with BB(Q sauce.

SEAFOOD
%\h Tuna . %7.95

SeaFoocl StuFFecJ Haclcloclz %19.95

Skinless haddock stuffed with crab, shrimp and scallops, topped with a lobster supreme sauce,

Asiago Sca“ops *19.95

Broiled jumbo sea scallops over a bed of tomato bruschetta topped with melted Asiago.

Captaln Pete’s Fish & Cl'nps *12.95

Twelve-ounce skinless haddoek beer batiered, broiled or blackened, served with

French tries -'_-1“| slaw.
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Jumbo Wings .05

Ten jumbo wings with buffalo, hon

Chicken Fingers *6.95

ol

Four tritters served with French fries and ranch dressing,

Fried Shrimp 795

A generous portion of battered shrimp served with Nolan's eocktail sauce and French fries.

Chicken Quesac!i”a 58.‘«'95

onions served with

ABQ) or Nolan's sauce.

Grilled chicken, cheddar cheese. tomatoes, banana peppers and greer
salsa and sour er
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Caesar Salacl ¥7.40

onion, blaek olives.

Lo

G.reek Salacl iaschues ; : 7.u9

) romaine to 3
‘m.m-.mu Lmq {m:a‘;m’;}(‘rx serv
I ) / Add Shi

13

!cm%ir’d red peppers, red onion,

SANDWICHES

3

All sandwiches are served with French fries.

Erica,s Own@ $8.Q5

Shaved prime 1ib dipped in au jus, served with garlic butter and Swiss on a toasted hoagie 1oll.

Mushroom Swiss Burger' *8.05

Portabella mushrooms and aged Swiss,

Bacon Cheddar ‘Burger@ *8.05

Applewood-smoked bae

nd cheddar cheese.

; $
Cnspy Monterey Ranch 7.95
Golden fried chicken breast topped with Applewood-smoked bacon, pepper jack cheese
and buttermilk ranch.

Buffalo Chicken $7.95

ken breast topped with buffalo wing sauce and Bleu cheese.

an fried or grilled cl




