
SPECIALTY BURGERS
BURGER OF THE MONTH� 26
Ask your server about the signature burger of the month 

CAFÉ BURGER� 26
8 oz. Angus beef patty, choice of Swiss, American, cheddar, 
pepper jack, provolone or bleu cheese, lettuce, tomato, onion on a 
brioche roll

SMASHBURGER� 24
Two 4 oz. beef patties, bacon, caramelized onions, american cheese, 
on a brioche roll

THREE SISTERS BURGER WRAP� 22
Ground Angus beef, cheddar cheese, shredded lettuce, diced 
tomatoes, dill pickle chips, mayo
Substitute with grilled chicken or veggie burger
Add bacon 	 3
Add sautéed mushrooms, peppers, onions or onion frizzle    1  each

ENTRÉES
TURKEY DINNER� 24
Slow-roasted turkey breast, mashed potatoes, seasonal vegetable, 
turkey gravy 

SPAGHETTI & MEATBALLS� 24
Resort-made marinara sauce, garlic bread stick

SHEPHERD’S PIE� 24
Braised ground beef, savory herbs, onions, peas, carrots with 
buttery whipped potatoes, cheddar cheese

FISH FRY� 26
Beer-battered haddock, coleslaw, French fries, tartar sauce,  lemon

NY STRIP STEAK� 40
12 oz hand cut, herb butter, seasonal vegetables and 
choice of potato

BREAKFAST ALL DAY
SENECA STARTER� 18
2 eggs any style, home fries, choice of toast 
Add bacon or sausage patty     4

OMELETS� 20
Western, Three Cheese, Meat Lovers, Ham & Cheese

SANDWICHES
BEEF ON WECK� 24
Thinly shaved roast beef dipped in au jus on a Kimmelweck roll

TRADITIONAL REUBEN� 21
Shaved corned beef, sauerkraut, Swiss cheese and Thousand Island 
dressing on grilled rye bread 

WNY STEAK & CHEESE � 24
Shaved sirloin, provolone cheese, onions, mushrooms, lettuce 
and tomato on a hoagie roll 

TIA’S GRILLED CAJUN CHICKEN� 21
Grilled chicken breast, sriracha mayo, sautéed onions, roasted red 
peppers, pepper jack cheese and lettuce on a brioche bun

CLASSIC CLUB� 23
Roasted turkey, bacon, lettuce, tomato and mayo on wheat berry 
bread or white flour wrap

TUNA MELT OR SANDWICH� 19
Tuna salad, lettuce, tomato and cheddar cheese on wheat berry 
bread

GRILLED PORTOBELLO WRAP� 20
Yogurt, tahini, mixed greens, tomatoes

STARTERS
JALAPEÑO POPPER DIP� 16
Three cheese blend, jalapeño poppers, bacon, cheddar cheese, 
resort-made chips

BUFFALO CHEESE CURDS� 17
Tossed in Franks wing sauce, bleu cheese, celery

PIZZA LOGS� 17
Locally made, cheese, pepperoni, marinara sauce

NACHO GRANDE� 17
Fresh tortilla chips, queso cheese, jalapeño peppers, olives, lettuce, 
fresh Pico de Gallo, guacamole, sour cream
Add fajita chicken        6   
Add taco beef                  6 
Add shaved ribeye       10
CHEESE QUESADILLA� 15
Flour tortilla, cheddar jack cheese, sautéed peppers and onions
Add chicken		  6
Add shrimp		  8
Add shaved ribeye              10
SHRIMP COCKTAIL� 27
Cocktail sauce and lemon

PIEROGIES� 17
Potato and Cheddar, topped with onions, bacon and 
shredded cheddar

SIDES
COLESLAW� 7
POTATO SALAD� 8
FRENCH FRIES� 8
SIDE SALAD� 10
SWEET POTATO WAFFLE FRIES� 11
Honey butter
ONION RINGS� 12
Cajun remoulade

SOUP
SOUP OF THE DAY� 8 cup / 10 bowl 
CHICKEN NOODLE� 8 cup / 10 bowl
FRENCH ONION� 12 bowl

SALADS
make any salad a wrap     2

SENECA HOUSE SALAD� 20 large
mixed greens, cherry tomatoes, red onions, cucumbers, cheddar 
jack cheese, croutons, choice of dressing

CAESAR� 15 small / 20 large
Hearts of romaine, Caesar dressing, croutons, Parmesan cheese
Add chicken	 6
Add shrimp	 8

CHICKEN SOUVLAKI� 19 small / 24 large
Mixed greens, grilled chicken breast, shaved red onion, Kalamata 
olives, pepperoncini, feta cheese, tomato, cucumber, pita bread, 
tzatziki

BLACK & BLUE� 26
10 oz. sirloin steak, mixed greens, bacon, shredded cheddar and 
jack cheeses, pickled red onion, cucumber, tomatoes, bleu cheese 
dressing, balsamic glaze

SLICED FRUIT PLATE� 20
Sliced seasonal fruit, berries, yogurt dip, banana bread

WINGS & TENDERS
Choice of Hot, medium, mild, barbeque, nashville hot, 

korean barbeque, cajun, lemon pepper

CHICKEN WINGS� 24
with bleu cheese, celery & carrots
all flats/drums     3 

CHICKEN FINGERS WITH FRIES� 22
with bleu cheese, celery & carrots

= Gluten free or available upon request



ALL DAY MENU


