WE TOAST TO THE
CRAFTSMEN OF A
BYGONE ERA

Ohe foundation of Stonecutters is built above
a shallow ravine, containing the stone
ragments meticulously chipped from the
thousands of tons of (Medina stone used to

build Belhurst Castle.

PDisplayed in the hallway [eadin% to the Castle
are the framed blueprints used by cg&ftsmen
who constructed (Belhurst in 1885. Qhe hand
cut grist wheel at the [obby entrance and the
watering trough in our main [obby once stood

at ite Springs Manor.



DESSERT TRAY

ife’s too short. Why wait? Eat dessert first/
Select something defectable off of our famous dessert tray.

LIGHTER FARE

SMOKED GOUDA DIP
A warm dip of artichokes, spinach and smoked (souda served
‘with toasted naan bread 11.95

Paired perfectly with our RBelhurst Chardonnay

DAILY FLATBREAD
(I)[ease ask your server J’or toc[mz‘s dai[y naan J’[at(wead
special! 11.95

CHARCUTERIE
@ai[\z selection of cured meats, [ocal & imported cheeses,
pickled vegetables, [ocal honey & crackers 15.95

CALAMARI FRITTI

Oender breaded calamari tentacles and rings tossed with fresh
tomato relish, assorted ofives and pepperoncini rings. Orinished
with a roasted garlic aioli and shredded Asiago cheese 12.95

FRENCH ONION SOUP

Caramelized mec[[eg of onions in a savory steak and sherry
broth. (Baked with brioche crostini, Provolone and Swiss
cheese 7.95

Paired perfectly with our Mabels Qat Soda Co. Porter

SEAFOOD CHOWDER

Creamy chowder o shrimp, crab, white ﬁsh and pancetta
served in a toasted bread bowl topped with fresh scallions 11.95
or 4-ounce cup $6.95

Paired perfectly with our (Belhurst (Pry Riesling

CHILI
Beef and beer chili using our own Mabel's Qat Soda Co.

craft beer, toppec[ with Cheddar and scallions
4-ounce cup 6.95, 10-ounce bowl 9.95, bread bowl 11.95

SOUP DU JOUR

4-ounce cup 5.95, 10-ounce bowl 8.95
Make it a meal! A bowl of soup and a pint of beer!

SALADS

All salads are available as a wrap for a $1 upcharge

STRAWBERRY & SPINACH SALAD

Dender Ba[nz spinach toppec[ with fresh strawberries, bacon,
candied pecans, crumbled Gorgonzo[a and red onion. ressed
in a raspberry vinaigrette 12.95

Paired perfectly with our (Belhurst Carrie PBlush
CASTLE GARDEN SALAD

Mixed greens, grape tomatoes, sliced cucumber, carrots and
red onion, Jyinished with choice of dressing 9.95

STATESMEN STEAKHOUSE SALAD

Steakhouse marinated (USD.A choice beef tenderloin medallions
over romaine and mixed ﬁe[d greens with crispy ®abasco onions,
crumbled (sorgonzola cheese and grape tomatoes. Gyinished with
a herbed red wine vinaigrette 16.95

Paired perfectly with our Belhurst Cabernet Sauvignon
Belhwrst is a proud supporter of Hobart & William Smith!

CAESAR SALAD

Crisp romaine lettuce topped with shaved Parmesan and Asiago
cheese, grape tomatoes, gar[ic-herﬁ croutons and creamy (Caesar
dressing 11.95

CHOPPED CRAB SALAD

%maine topped with [ump crab, tomato, bacon, egg.
capers and onions, Yrizzled with Chesapeake (Buttermilk
dressing 17.95

We want to hear ﬁ*om you { (isit
belhurst.com/ dining to [eave us a review & be

entered to win a $50 gift certificate!




HANDHELDS AND SUCH

All selections come with a deep fried and breaded pickle and choice of sweet
onion Kettle cﬁips, balsamic dressed ﬁe[d greens, or salad du J'our. (Upgrade to
Orench fries or fried onion rings for 2.95

STONECUTTERS STEAK SANDWICH

Ohin sliced, slow roasted Beef, sautéed mushrooms and
horseradish mayo on a Floagie roll served with a cup oJ" fierb
scented beef au jus for dipping 14.95

ROASTED TURKEY PANINI
Slow roasted turkey breast, cranberr\z mayo, (Brie and spinach
on a toasted ciabatta panini 13.95

Paired perfectly with our Mabels Qat Soda Co. Foney Blonde

SHRIMP SALAD ROLL

Chilled shrimp, ce[ery, bell pepper and onion in a [emon aioli
served on a toasted Agtisan roll 13.95

Paired perfectly with our RBelhurst Pinot (5rigio

CASTLE BURGER

Hand pressed ground 8-ounce steak burger, New York State
cheddar, green [eaf (ettuce, sliced tomato, red onion and mayo
served on a (Kajser roll 13.95

Add bacon 2.95. Add mushrooms 1.75, Add grilled onions 1.50

Paired perfectly with our Mabels Qat Soda Co. NE IPA

RED’S REUBEN
(rilled corned Beef, sauerkraut, melted Swiss cheese and 1000
“Island dressing served on grilled marble rye 13.95

FALAFEL
House-made fa[aj"e[, naan bread, romaine [ettuce, tomatoes, red
onion, feta cheese and tzatziki sauce 13.95

FRENCH ONION PUB FILET
Oilet medallions, Provolone and french onion demi gfaze ona
garlic butter toasted ciabatta 16.95

BBQ CHICKEN WRAP
BBQ chicken breast in a whole wheat wrap with bacon,
romaine, red onion, dejonaisse and Cheddar 13.95

HERONS HADDOCK SANDWICH

Beer battered haddock, lettuce, tomato, red onion and Co[EnZ
Yack cheese on a brioche roll. Served with Castle-made
tartar sauce and [emon 15.95

Belhurst is a proud supporter of Hobart & William Smith!

PATTY MELT

Hand pressed gri[[ed' 8-ounce steak bur dﬂer 1000 “Island
dressing, caramelized onions and melted Swiss cheese served on
grilled sourdough bread 14.95

GRILLED CHICKEN PESTO SANDWICH

(5rilled chicken breast, basil pesto mayo, fresﬁ mozzarella,
roasted red peppers, [ettuce, sliced tomato and red onion served
on a brioche roll 13.95

TOASTED CHEESE BLT

(Bacon, beefsteak tomatoes, romaine, roasted garlic aiofi,
smoked (souda and Provolone cﬁcese on toasted
sourdough 13.95

CUBAN SANDWICH
Slow roasted pork, capico[a‘ sliced pick[es, Swiss cheese and
whole grain mustard served on pressed ciabatta 13.95

CRAFT BEER, CIDER & MORE

MABELS

OAT SODA €O.
EST. 1910

‘Honey Blonde | NEUKPA | Porter | (ider

Mabel's Oat Soda Co. craft beers are also avai[ab[ecéovr tastings
and for sale in our Pelhurst Wine &G—iﬁ Shop{ e carry
Pepsi Cola products, Fresh Prewed Ice Gyea, Saratoga
Sparkling Water and Jemonade

We kincﬂy request no separate checks on parties offour or more. A 20% graluity Will be added on
checks of parties of six or more. Consuming raw or undercooked meats, pou[try, seafood, or sﬁc[[ﬁsﬁ
may increase your risk of foodborne illness, especially if you have certain medical conditions.



A PLACE FILLED
WITH RICH HISTORY,
BEAUTY AND
BREATHTAKING
VIEWS!

PLAN YOUR NEXT VISIT AT BELHURST

FOOD & WINE PAIRING DINNERS

Relax and enjoy views of Seneca Jake as our staff
guicfes your taste buds tﬁrougﬁ a six-course food and
wine pairing dinner. (EnJ six seasonally inspired
dishes each perfectl }% rpawe with a Belhurst Castle
wine. Your host will educate you on the history of
wines from the gmger Jakes area including specific
tasting notes for each dish you taste. Qur J-ood and
Wine Pairing [inners can accommodate both group
reservations or individual reservations. (Reservations
can be made on almost any day of the month. 48 hour
notice is required. G)o book a group or individual
reservation, call 315-781-0201 ext. 529 or email
Morgan at morgan@belhurst.com

WINERY & CRAFT BEER

Enjoy tasting Mabel's Qat Soda Co. craft beer and
Belhurst wines in our Beautifu[ Wine & (5ift Shop.
Be sure to try one of our wine and cheese or wine
and chocolate flights! ‘We are pleased to offer group
tastings as well as specialty food and wine pairings.

EDGAR’S RESTAURANT

IN THE CASTLE
Edgar's Restaurant in the Castle offers superb
steaks and chops, seafood, pasta and poultry amidst
the unmatched beauty of our century old castle.
With six different dining rooms, Cdgar’s can easily
accommodate your private parties and events/

ISABELLA SPA-SALON

Relax and unwind into a world of tranquility and
pampering. “Isabella Spa-Salon offers a wide
variety of spa and salon services including massages,
facials, manis/pedis, hair cuts and hair color services,
and weddings and special occasion.

MERITAGE & CASTLE

BALLROOMS

Belhurst Castle is the picture-perfect place for
[asting memories, ‘Ideal for weddings, rehearsal
dinners, bridal and baby showers, business meetings big
or small, and any events or celebrations. We offer no
venue or site fee, very competitive pricing and a wide
selection of menu options/
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