Monks on the Commons
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SWEETS & TREATS

Peanut Butter Chocolate Cake

Ultimate Chocolate Cake

Flourless Chocolate Cake (GF)

Big Apple Pie with Caramel Drizzle

A La Mode

$8

$8

$8

$8

$9

NY Style Cheesecake

Brownie

A La Mode

Double Scoop Vanilla Ice Cream

Purity Ice Cream Sammies

$8

$8

$9

$5

$8
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SIDES $8

Fresh Seasonal Vegetable House-Cut Fries

Mac & Cheese Fingerling Potatoes
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-DINNER-

WINGS & THINGS | COMMUNAL BITES FLATBREADS FROM THE FIELD
HANDHELDS KNIFE & FORK  SIDES KID STUFF  SWEETS & TREATS

WINGS & THINGS

Old Fashioned Chicken Wings $22 Tofu "Wings"

Boneless Tenders $15 Choose a Sauce:

BBQ, Buffalo, Korean Gochujang,
Nashville Hot

Tempura Cauliflower $n

$N
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COMMUNAL BITES

Warm Pretzels (V) $10

Ithaca Nut Brown Ale Cheese Fondue

Shrimp Saganaki $12

Tomato & Kalamata Olives Sautéed &
Topped with Greek Feta, Served with
Rustic Bread Points

Hand-Cut Truffle Fries (V) $9

Tossed with Fresh Dill, Lemon Zest,
Truffle Oil, & Parmesan Cheese Paired
with Garlic Aioli

Monks Bread Basket (V) $7

4 Warm Rolls With Herbed Butter

Bruschetta $10

Heirloom Tomatoes, Capers, White Wine,
Balsamic Vinaigrette, Fresh Basil,
Roasted Red Peppers On A Toasted
Herb Oil Crostini Topped With Grated
Parmesan

Lamb Lollipops $15

4 Lamb Lollipops With Pinot Noir Demi-
Glace & Rustic Bread Points
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FLATBREADS

ltalian $16 Veggie (V) $15
Prosciutto, Mozzarella, Arugula, & Truffle Mozzarella, Garlic, Peppers, Spinach, &
Qil Red Onions With A Balsamic Glaze

Drizzle

Soup Du Jour Cup $8 | Bowl $12
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FROM THE FIELD

+Add grilled chicken $8 / add shrimp $8 / add steak $10 / add salmon $10 / add tempura tofu $8

Roasted Red Beet & Lively Run Goat $14
Cheese (V)

Kale & Spinach, Candied Pecan, Lively
Run Goat Cheese, Finger Lakes Ice Wine
Vinaigrette

Classic Caesar $12

Hearts of Romaine, Roasted Garlic
Croutons, Parmesan Cheese with House-
Made Caesar Dressing

Brussel Sprout & Cauliflower Medley (V)  $14
(V)
Shaved Brussels, Craisins, Beets,

Cauliflower, Broccoli, & Sunflower Seeds
with a Blue Agave Curry Vinaigrette

Burrata & Pear Salad (V) $17

Craisins, Pecans, Pear, & Burrata on top
of Spinach and Arugula Mix with White
Balsamic Dressing - GF

Side Salad (V) (VG) $6

Mixed Greens with Cucumbers,
Tomatoes, & Rainbow Carrots with Your
Choice of Dressing: Blue Cheese, Ranch,
Balsamic Vinaigrette, Caesar, or Ice Wine
Vinaigrette
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KNIFE & FORK

House Gnocchi

Balsamic Caramelized Onions & Potato
Gnocchi with Crispy Pancetta, Spinach, &
White Wine Herbed Butter Sauce on top
of House Red Sauce

Roasted Beet & Goat Cheese Risotto
V)
With Thyme and Chive Infused Oil

Chicken Saltimbocca

Primavera Sauce, Asparagus, Spinach,
Heirloom Tomatoes over Top Of Linguine

Marinated Lamb Chops

1/2 Rack in a Pinot Noir Demi-Glace,

Herbed Mashed Potatoes & Roasted
Carrots With Candied Pecans & Goat
Cheese

$20

$20

$18

$28

Pork Chop

Cast Iron Seared 120z Pork Chop Topped
with Apple Brandy Chutney, Fingerling
Potatoes, & Sauteed Shaved Brussel
Sprouts, Cauliflower, & Broccoli Medley

Grand Mariner Glazed Salmon

Honey, Soy, Ginger & Garlic Glaze Over
Pan Seared Salmon, Fingerling Potatoes
& Seasonal Vegetable

10 Oz. Ribeye Steak

Cast Iron Seared Ribeye Basted with
Thyme & Butter, Topped with Calabrian
Pepper & Shallot Compound Butter,
Herbed Mashed Potatoes & Seasonal
Vegetable

$24

$23

$38
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HANDHELDS

All Handhelds Served with House-Cut Fries & Pickle Spear (Upgrade Your Fries to Truffle $3)

Build Your Own Handheld $16-$19
Choice of Protein, Served on a Toasted

Brioche Roll, with Cheddar, Lettuce,

Tomato, Onion, & Garlic Aioli (Angus

Patty 17 / Beyond Patty 19 / Grilled

Chicken 16)

Add Extra Toppings $1-$3

Caramelized Onions 1/ Tomato Jam 1/
Fried Egg 2 / Provolone, Gouda, or
Gruyere Cheese 2/ Bacon 3

Nashville Hot Chicken Sandwich $16

Hand Breaded Chicken, Tossed in
Housemade Nashville Hot Sauce, on a
Bed of Pickles, Topped with Creamy
Monks Slaw

Asparagus, Prosciutto, & Gryuere Grilled $14

Cheese

Served on Sourdough Bread




