


STARTERS

Homemade French Fries 4.75 Quesadillas
Onion Rings 54.75 Cheese - A blend of mixed cheese $7.50
Y ’ X ; Chicken - Add spicy chicken 8.25
Garlic Bread with Marinara 5.50 Vedgia=A mix olveqgics & cheres $8.25
Chicken Tenders with Ranch %6.50 Tinney’s Quesadilla $9.00
Tak lled k fi ker, add
Mozzarella Sticks with Marinara $5.75 S e

grilled onions, peppers and mixed cheese.
Chicken Wings $9.25 Topped with BBQ sauce. I' _
Honey Mustard, BBQ
Buffalo, Hot, Medium, Mild

Spinach Artichoke Dip $8.00 —
Jalapeno Poppers $5.75 A blend of cream cheese, mayo, sour cream,
Stuffed with cheddar cheese spinach, artichoke and a touch of chopped
a Served with chef’s spicy Cajun sauce green chilies. Served with fresh chips.
I'I'"'-
4,
House Salad
y Choice of Balsamic Vinegarette, Creamy Garlic, Blue Cheese, Poppy Seed, Ranch, Italian, small *3.75
Thousand Island, Parmesan Peppercorn or Caesar Dressing. large %5.00
Chicken Fajita Salad $10.50

Our salad mix with diced green peppers, onions, & tomato, all topped with a spicy grilled fajita
chicken breast & served with home-made tortilla chips with fajita dressing.

Chicken Caesar Salad $10.00
A classic Caesar salad of romaine lettuce and croutons.
Topped with a grilled chicken breast and caesar dressing.

PIZZA

Our pizzas are made fresh with hand stretched dough and home-made pizza sauce topped with
fresh vegetables and meat cooked until golden brown and crispy

) Traditional Cheese *12.00
o Our fresh dough coated with home-made sauce and topped with mozzarella and a sprinkle of Parmesan. _
Meat $15.00
Our cheese pie covered with home-made sweet Italian sausage, pepperoni and bacon.

Works $16.00
Our cheese pie covered with fresh green peppers, onion, mushrooms, black olives,
home-made sweet Italian sausage, pepperoni.

Bianco
Our dough brushed lightly with olive oil and sprinkled with fresh garlic and a mix of herbs
All topped with mozzarella and Parmesan cheese.

Create your own pie with our fresh toppings: $2.00 Each
Tomatoes, black olives, green peppers, onions, mushrooms, jalapenos,
Ir.'r home-made sweet Italian sausage, pepperoni, bacon, chicken.




TINNEY’S SPECIALS

Pulled Pork Sandwich

We start with fresh pork butts and coat them with a special dry rub. They are smoked eight hours in
our own smoker until the meat is falling off the bone. We mix it with home-made bourbon BBQ sauce.
Served piled high on a New York Deli Roll with potato salad and coleslaw.

Philly Cheese Steak
Thin sliced eye round steak, green peppers and onions all sautéed and topped with melted Swiss cheese.
Served on a mini sub roll with potato salad and coleslaw.

Chicken Supreme
A grilled chicken breast topped with melted Provolone cheese, sliced red onions, bacon, lettuce and
tomato, finished with honey mustard. Served on a New York Deli roll with potato salad and coleslaw.

Pasta Primavera with Salad
A mix of fresh house veggies sautéed in garlic, white wine and seasonings, finished with a touch of
butter served on our home-made fettuccine.

WRAPS

9.50

%9.25

*9.00

$14.25

All wraps are served warm within a flour tortilla shell with potato salad & cole slaw

BLT Wrap

A classic bacon, lettuce, tomato and a touch of mayonnaise.

California
All of our fresh salad fixings tossed in our home-made garlic dressing covered with melted cheddar

Buffalo Wing

Our boneless wings tossed in a sauce of your choice with shredded lettuce, blue cheese dressing and tomato.

Jamaican Chicken
A grilled chicken breast with Jamaican jerk seasoning, sliced and covered with sautéed onions,
shredded lettuce and melted cheese with honey mustard.

Caesar Chicken
A grilled chicken breast with Romaine lettuce, tomato and our home-made Caesar dressing.

Veggie Wrap
Our mix of fresh sautéed vegetables tossed in Balsamic Vinaigrette.
Covered with melted cheese, lettuce and tomato.

* A 20% gratuity will be added to parties of 10 or more.

Sorry, no separate checks.

*9.00

*9.00

*9.00

*9.00

*9.00
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FROM OUR GRILL

o CHICKEN BREAST
Our chicken is hand-cut, seasoned and grilled
Grilled *7.50
A moist breast seasoned and grilled.
BBQ $8.00
Our grilled chicken breast coated with home-made bourbon BBQ sauce.
Club $8.50
A grilled breast with bacon, lettuce, tomato and mayo.
Cajun $8.00
A spicy grilled chicken breast served with our home-made Cajun mayo.
Sicilian 8.50
A grilled breast topped with roasted red pepper, Provolone, served with pesto mayo.
Chicken Philly *9.00
A grilled breast Julienned, topped with sautéed green peppers, onions, and covered with American cheese.
BURGERS
Our burgers are hand-made with fresh ground beef and char grilled
BURGER $8.75
Seasoned and grilled the way you want it.
Cheese Burger $8.75
Add American, Cheddar, Provolone or Swiss.
Mushroom Swiss %9.25
A burger piled high with fresh sautéed mushrooms, topped with Swiss cheese.
Bacon Cheese %9.25
A burger grilled with bacon and cheese of your choice.
Tinney’s Burger %9.75
A burger piled high with sautéed peppers, onions, mushrooms, bacon and cheese.
BBQ Burger $9.75

A burger topped with our pulled pork and home-made bourbon BBQ sauce.

Create your own Chicken Breast or Burger with items below

Sautéed onions, peppers, mushrooms, bacon, American, Cheddar, Provolone or Swiss cheese. $.75 each

All chicken and burgers served on a New York deli roll with potato salad and coleslaw.
Substitute fries for potato salad and coleslaw *2.00

Add House Salad *3.00

Please no substitution on our menu chicken breast, burgers and pizza but please
feel free to create your own combinations from our listed items. Thank you.
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o7 BEVERAGES

. ;"-'{ Coke, Diet Coke, Sprite, Root Beer, Ginger Ale, Seltzer $2.00
- Lemonade, Iced Tea, Milk $2.50
Coffee, Tea, Bottled water 1.50
BEER
DRAFT (Pints)
Davidson Bothers Brown Ale - Hand-crafted in Glens Falls $4.00
Saranac Pale Ale - Rich and fruity with a crisp finish $4.00
Yuengling Lager - Rich amber, medium-bodied, smooth finish $4.00
Shock Top “Wheat” Ale - Belgian-style pale, crisp and lively 54.00
DOMESTIC
Budweiser/Bud Light *3.50 can/*4.00 bottle
Coors $4.00 bottle
Coors Light $3.50 can
Labatt Blue/Light %4.00 bottle
Michelob Light/Ultra 54.00 bottle
Miller Lite $4.00 bottle
O’Douls $4.00 bottle
IMPORTED
Heineken/Light $4.25 bottle
Corona $4.25 bottle
Guiness $5.00 can
Smirnoff Ice/Raspberry/Grape 54.25
Twisted Tea $4.25
WINE
Kendall-Jackson Chardonay (California) 2008 $24.00
Ecco Domani Pinot-Grigio (ltaly) 2007 $28.00
Riunite Lambrusco (Italy) $18.00
McManis Merlot (California) 2008 $28.00
House Red or White available by the glass $5.00

Consider Tinney’s for your Special Party

We also do Catering
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