
 

Featured Cocktails - (One Per Guest 21+) 
 

Watermelon Drop 
Pinnacle vodka, Midori, fresh lemon juice, grenadine & sugar rim  

 

Toes In The Sand 
Malibu rum, orange, pineapple, and cranberry juice, topped with Gosling’s dark rum 

 

The Revolver 
Jim Beam bourbon, Cointreau, fresh sour mix, angostura bitters & Cherry Heering 

  

Appetizers 
 

7-Hour Nachos 
Our classic 7-hour pork with house demi, melted pepper jack cheese & cherry peppers,  

served over fresh fried kettle chips 
 

Mozzarella Fritta 
House breaded, fried and served with choice of marinara or melba sauce 

 

Mansion Salad 
Grape tomatoes, olives, julienne carrots, sliced cucumbers, red onions & balsamic vinaigrette 

 
 

Entrées 

 

Pan-Seared Flat Iron Steak 
Served over a crispy au jus soaked crouton, with Italian roasted fingerlings topped with melted garlic butter 

& sautéed seasonal vegetables 
 

Portobello Panini 
Marinated & grilled portobello, lettuce, tomato, crumbled goat cheese,  

balsamic reduction on semolina bread 
 

Angelo’s Sherry Cream Sauce 
Served over fresh garganelli with grated romano cheese, grilled pesto crostini (option to add chicken) 

 

Maquas Burger 
Bourbon bacon jam, lettuce, tomato, onion, cheddar cheese served with fries or chips 

 
 

Desserts 
 

Chocolate Flourless Cake 
 

NY Style Cheesecake 
 

$25 Per Guest Plus Beverages, Tax & Gratuity. Please base gratuity on full meal value & quality of service.  

1 Glen Ave, Scotia, NY 12302    518-374-7262 


