Village Pub

BERMUDA

F I R S T

B I T E S

CHICKEN WINGS

CHICKEN FINGERS

FRIED SHRIMP

Buffalo wings with your choice of hot, medium or
mild sauce with celery sticks and our homemade
ranch dressing 8.49
Hand-breaded chicken wings 8.99

Lightly breaded chicken tenders with your choice
of hot, medium or mild sauce served with celery
sticks and ranch dressing 8.29

Eight breaded shrimp, deep fried to a golden
brown served with a homemade cocktail sauce
and lemons 7.29

FRIED ZUCCHINI

BEER BATTERED ONION RINGS

SWEET POTATO TOTS

Beer battered, deep fried and served with a side
of homemade ranch dressing 4.99

A basket of sweet potato puffs served with a
sprinkle of maple cinnamon sugar 2.99

Hand-breaded strips of zucchini deep fried to a
golden brown served with marinara sauce and
ranch dressing 5.99

SEASONED STEAK FRIES
Thick-cut steak fries deep-fried to a golden
brown served with ranch dressing 2.99

G R E E N S
All of our dressings are made from scratch! Ranch, Bleu Cheese, Thousand Island or Italian

CAESAR SALAD

TRADITIONAL COBB SALAD

Romaine lettuce tossed with croutons, Parmesan cheese, avocado,
red onions, tomatoes and our homemade Caesar dressing served with
breadsticks 8.99 | With Grilled Chicken 11.99

Fresh greens, diced chicken breast, crispy bacon, avocado, tomatoes,
hard boiled eggs and Bleu cheese crumbles, served with breadsticks and
your choice of dressing 9.49

CHEF SALAD
Smoked ham, roasted turkey, American and Swiss cheese, fresh greens,
tomatoes and hard boiled egg, served with breadsticks and your choice
of dressing 9.29			

BURGERS

BUILD YOUR OWN

B U R G E R
Start with your Classic Half-pound
Angus Burger* on your choice of a
Ciabatta Roll or a sesame seed bun,
then add on your favorites:

CHEESE (0.50)

HOUSE SALAD
Fresh greens topped with croutons and tomatoes, served with your
choice of dressing 2.99

A half-pound of ground Angus beef served with your choice of seasoned steak fries, coleslaw, sweet
potato tots. Substitute a turkey burger for NO additional charge. Make any signature burger a double with
two patties for just $3.00 more!

THE CLASSIC*

THE YORKY*

Topped with crisp lettuce, sliced tomato and red
onions on a grilled Ciabatta roll 8.99

Loaded with crispy bacon, lettuce, tomato, onion
and your choice of cheese served on a grilled
Ciabatta roll 10.29

American
Swiss
Mozzarella

MEAT (1.25)

ANGUS BEEF SLIDERS*

Crispy Bacon
Sliced Ham

EXTRAS (0.75 each)
Sautéed Mushrooms, Jalapeños,
Caramelized Onions, Coleslaw
MORE EXTRAS (1.25 each)
Sliced Avocado

SLIDERS

Three soft rolls topped with Angus beef and
caramelized onions, served with seasoned steak
fries, cooked to order 7.99

ITALIAN MEATBALL SLIDERS
Three soft rolls topped with Italian meatballs,
homemade marinara sauce and mozzarella
cheese served with seasoned steak fries 6.89

S I G N AT U R E I T E M

FISH & CHIPS

Icelandic Cod dipped in our famous beer batter
made with our Ellis Island Handcrafted beer.
Served with seasoned steak fries, homemade
tartar sauce and lemon wedges 9.99

SANDWICHES

Simply the
best for
over forty
years!

Served with your choice of seasoned steak fries, homemade coleslaw, sweet potato tots or homemade potato salad

STEAK SANDWICH*

An eight-ounce New York steak cooked to order with onion rings on a grilled
Ciabatta roll 10.49

GRILLED CHICKEN SANDWICH

Grilled chicken breast, lettuce, tomato, cheddar cheese and mayonnaise on a
toasted Ciabatta bun 8.99

FRENCH DIP

Sliced lean roast beef piled high on a toasted Ciabatta roll au jus 8.69 , Add
grilled onions, green pepper, and mozzarella 9.99		

CLUB HOUSE SANDWICH		

A triple-decker sandwich piled high with turkey, ham, crispy bacon, lettuce,
tomato and mayo on your choice of bread 9.29

BLT SANDWICH 			

A traditional favorite with six slices of crispy bacon, lettuce, sliced tomatoes
and mayo on your choice of bread 6.89			

TOP SIRLOIN STEAK SPECIAL *
A ten-ounce, aged, center-cut top sirloin steak cooked to perfection, served with sautéed vegetables and your choice of roasted garlic mashed
potatoes, rice pilaf, a baked potato (available after 4pm), or seasoned steak fries. Served with your choice of house salad or the soup of the day 11.99

SORRY, NO SPLIT CHECKS

*Rare Meat Advisory: Thoroughly cooking foods of animal origin reduces the risk of food borne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
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H O U S E

S P E C I A LT I E S

Served with a cup of our soup of the day or a house salad

STEAK AND FRIED SHRIMP*

CHICKEN PARMESAN

An eight-ounce New York steak and five breaded shrimp with seasoned steak
fries and homemade cocktail sauce 13.49

Eight-ounce chicken breast coated in Italian seasoned bread crumbs, topped
with slow-cooked marinara sauce and Italian cheese blend, served with a
side of linguini tossed in marinara 12.49

CHICKEN FRIED STEAK
Traditional style pork cutlet, hand-breaded and fried to a golden brown with
homemade country sausage gravy, garlic mashed potatoes and sautéed
vegetables 10.49

FRIED SHRIMP DINNER
Ten shrimp breaded and deep fried to a golden brown served with steak fries,
homemade coleslaw, lemon wedges and cocktail sauce 12.49

ALL DAY BREAKFAST
TWO EGGS ANY STYLE*

BACON OR SAUSAGE AND EGGS*

Two eggs cooked any style served with O`Brien potatoes and toast 3.99

Crispy bacon or sausage patties with two eggs any style, O`Brien potatoes and
toast 5.99

STEAK AND EGGS*
		
An eight-ounce New York steak grilled to your liking, served with two eggs,
O`Brien potatoes and toast 9.49
HAM STEAK AND EGGS*
A fourteen-ounce bone-in ham steak, served with two eggs, O`Brien potatoes
and toast 8.29

CLASSIC OMELET 		
Three-egg omelet with bacon, sausage or ham and Swiss and American
cheeses served with O`Brien potatoes and toast 6.99

BUTTERMILK PANCAKES
Golden brown fluffy buttermilk pancakes served with whipped butter and
pancake syrup 3.99

BUTTERMILK BISCUITS AND GRAVY
Two buttermilk biscuits smothered with our homemade country sausage gravy
3.99

CHICKEN FRIED STEAK AND EGGS*
Traditional style pork cutlet, hand-breaded and fried to a golden brown topped
with country sausage gravy, served with two eggs any style,O`Brien potatoes
and toast. 8.99

PUB PANCAKE SPECIAL*
		
Two eggs, two buttermilk pancakes, two slices of crispy bacon and two
breakfast sausage patties 6.99

D E S S E R T
THAT REALLY BIG ICE CREAM CHOCOLATE
BROWNIE THING A warm brownie topped with French vanilla ice
cream, fudge, caramel and whipped cream 4.99

E L L I S

I S L A N D

ROOT BEER FLOAT
Our Ellis Island Handcrafted Root Beer, served with a scoop of French Vanilla
ice cream 3.99

M I C R O B R E W S

LIGHT
Our light beer is uniquely handcrafted using

HEFEWEIZEN
Made with a larger than normal amount of

AMBER
ALE
Distinctive amber ale that contains a lot

100% natural barley, malt, rice, the finest
American hops and hand selected lager yeast.
Due to our unique brewing method, we make
the most flavorful light beer you have ever
tasted. This beer is great with any food choice
and it will not leave you feeling full!

wheat malt, which produces a clean, rich flavor
and brewed in the Bavarian style, which makes
it uniquely flavorful. A light effervescent drink
with the yeast left in the beer served with a slice
of orange

of hops with a European taste and a great
caramel color. An all around good beer for any
food that isn’t sweet, it complements well with
a sandwich or a hearty soup.

ROOT
BEER
An old-fashioned, all natural, real “brewed”
Root Beer. This non-alcoholic drink is thick and
creamy

H O U S E

STOUT
Inspired from English and Irish Stouts, this is a
dark beer made with roasted malt; malty, rich,
smooth and has a full-bodied flavor

GRAB A PINT FOR $4.00

IPA
Golden color and a slight tint of Amber with
American hops which gives it big herbal flavor
and very little bitterness. It has a very smooth
finish and pairs well with fried fish or spicy
foods; try a pint with our signature Fish and
Chips!

W I N E

Glass 4.00 | Half-Liter 7.50 | Liter 14.00

RED Cabernet Sauvignon, Pinot Noir, Merlot

WHITE Chardonnay, White Zinfandel, Moscato and Pinot Grigio

B E V E R A G E S

B OT T L E D

FRESHLY BREWED COFFEE 1.99

Bud, Bud Light, Bud Light Lime, Michelob Ultra, Miller Lite, Coors Light,
Buckler, NA 3.75
Newcastle, Guinness (can), Heineken, Corona, Corona Light, Blue Moon,
Angry Orchard Cider, Stella 4.50

Free Refills

HOT OR ICED TEA 2.29
Free Refills

SOFT DRINKS 2.29

B E E R

Free Refills: Coke, Diet Coke, Sprite, Mr. Pibb, Pink Lemonade or Raspberry
Iced Tea

S I D E S

SPECIALTY JUICES 2.29

SEASONED STEAK FRIES 2.99
SWEET POTATO TOTS 2.99
HOMEMADE COLESLAW 2.29
GARLIC GREEN BEANS 2.99
BREADSTICKS 2.99
ONION RINGS 4.99

Orange, Tomato, Grapefruit, Cranberry or Pineapple

MILK OR CHOCOLATE MILK 1.99
BOTTLED WATER 1.99
PERRIER 2.29
ELLIS ISLAND ROOT BEER 2.50
SORRY, NO SPLIT CHECKS

*Rare Meat Advisory: Thoroughly cooking foods of animal origin reduces the risk of food borne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.

