
Small Plates (choose 1)
Marinated Reds (VG)

Charred red bell peppers marinated in 
an garlic and herb infused oil, 

served with crostini’s 

Garlic Fry Nachos
Our garlic fries topped with jalapenos, pico, 

chopped bacon, crispy smoked garlic, 
melted cheese and green onions

Fried Zucchini (VG)
Seasoned, battered zucchini flash fried, 
topped with grated parm, served with 

a chippy ranch dipping sauce

Garlic Bites (VG)
      Delicious blend of risotto, parmesan, onion,       

fresh garlic, and sautéed garlic, fried in 
a lightly seasoned old bay batter, 

served with garlic aioli

Large Plates (choose 1)
AG Scampi

Sauteed shrimp finished off in our Scampi Sauce, a 
chicken stock, a touch of butter, garlic infused oil, 
parsley, red pepper flakes and lemon all tossed 
with linguine, baby tomatoes and parm cheese 

Stuffed Italian Pepper
Red Bell Pepper stuffed with a three meat blend, 

red sauce and rice topped with melted mozzarella 
cheese, served over Italian seasoned rice

Chicken Stir Fry
Grilled chicken with sauteed zucchini, squash and 

eggs over wild rice with a lime ponzu sauce

AG Meatloaf
Veal, pork and beef with whole smoked garlic

cloves, red onion, red peppers and housemade
breadcrumbs, perfectly cooked and covered in

gravy, served with home fries

Baldwinsville Dining Weeks 

The Sweet Side (choose 1)
Pizzelle

Housemade almond pizzelle cookie with a 
honey lemon ricotta filling  

Special Dessert
Changes frequently, and it's always delicious. 

Please ask your server or bartender

 3 courses for $35
Week 2

Jan 23rd  – Jan 29th  

*** Pair a 3oz pour of wine with each course for $15 ***
or

*** Pair a 10oz pour of beer with each course for $15 ***

Cocktails
Buttery Fingers Coffee: 
Lock 1 Distillery Butterscotch Whiskey, 
Baileys, Kahlua and fresh brewed Coffee, 
finished with whipped cream, caramel drizzle, 
served with a lady finger

Winter Rosé Sangria:
Rose wine, Apple cider, cranberry juice, 
cranberry cinnamon simple syrup, orange 
liquor, apples, oranges and cinnamon sticks

The French Tart Martini:
Vodka, St Germain elderflower liqueur, little 
bit of grapefruit and a splash of ginger ale, 
garnished with a lime twist.
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