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. Restowant Wed
Featured 3-Course prix-fixe meal for $35° 5273 COURSES

*price does not include tax. o é;
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Brisket and Bacon Chili with Sour Cream and Chives
Avocado and Bacon Side Salad

Mixed greens, grape tomatoes, cucumber, slicen avocado and crumbled bacon

Smoked Cedar Salmon
Smoked Atlantic Salmon baked on a cedar plank and brushed with a
mild hot honey glaze
Prime Rib Skewers
Smoked prime rib, onion, tomato, green pepper on a skewer and grilled.
: Smoked Chicken Tacos
/‘i\ Q/\SPjreolded smoked chicken breast diced red onion, salsa, cilantro and

lime in a warm tortilla

Apple Crisp

Lava Cake

Warm and gooey center and topped with whipped cream and

// Baked to perfection and topped with whipped cream & Caramel

chocolate sauce

e

ADIRONDACK
BREWERY

lakegeorgechamber.com/dining/restaurantweek | #DineLGR S



	RESTAURANT WEEK MENU  | FIRESIDE FARE
	Adirondack Pub & Brewery
	Featured 3-Course prix-fixe meal for $35*

	APPETIZER CHOICES
	Brisket and Bacon Chili with Sour Cream and Chives
	Avocado and Bacon Side Salad
	Mixed greens, grape tomatoes, cucumber, slicen avocado and crumbled bacon

	ENTREE CHOICES
	Smoked Cedar Salmon
	Smoked Atlantic Salmon baked on a cedar plank and brushed with a mild hot honey glaze
	Prime Rib Skewers
	Smoked prime rib, onion, tomato, green pepper on a skewer and grilled.
	Smoked Chicken Tacos
	Shredded smoked chicken breast diced red onion, salsa, cilantro and lime in a warm tortilla

	DESSERT CHOICES
	Apple Crisp
	Baked to perfection and topped with whipped cream & Caramel
	Lava Cake
	Warm and gooey center and topped with whipped cream and chocolate sauce
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