
Bleu Cheese, Honey Mustard, Italian, Buttermilk Ranch, Caesar, Balsamic Vinaigrette, Pomegranate Vinaigrette, Remoulade, Sesame Vinaigrette 

HOUSE SALAD Fresh greens served with cucumbers, tomatoes, shredded cheese and your choice of dressing .......................................................... 4 

CAESAR SALAD Crisp Romaine with a creamy Caesar dressing and croutons     add grilled chicken - 2     add grilled mahi mahi - 6 ...................... 9 

ASIAN NOODLE SALAD Crisp greens, cabbage, edamame, mandarin oranges, low mein noodles with sesame vinaigrette and tempura shrimp .................... 13 

BRUSCHETTA CHICKEN Topped with our famous bruschetta blend, fresh grilled chicken breast, balsamic glaze and Asiago cheese ...................................... 12 

BBQ CHICKEN COBB SALAD Tomatoes, cheddar, apple smoked bacon, chopped egg and diced chicken breast tossed in cider BBQ ............................................ 12 

WARM SHRIMP SALAD Sautéed shrimp, mushrooms, red onions, candied pecans and topped with a warm honey mustard dressing .................................... 13 

THE “ANTI-COBB” SALAD Fresh apples, dried cranberries, diced chicken breast, Gorgonzola cheese, roasted pecans .............................................................. 12 

Served with fries and coleslaw 

BABY BACK RIBS A full rack of Danish Baby Back Ribs grilled with our cider BBQ sauce ................................................................................................ 20 

HALF RACK A half rack of Danish Baby Back Ribs grilled with our cider BBQ sauce ............................................................................................... 12 

RIB COMBO A tender half rack of ribs and grilled marinated chicken breast or 7 hour pulled pork ........................................................................... 17 

Add a house salad or side Caesar to any entrée for $2.50 

BANG BANG SHRIMP Buttermilk soaked shrimp, southern fried served over mashed potatoes with a bourbon chipotle glaze and fresh vegetables ........... 19 

GORGONZOLA STEAK 10 oz. sirloin seasoned with char-crust & grilled with melted Gorgonzola over smashed potatoes and fresh vegetables ................... 19 

CORONA FISH FRY 10 oz. Corona beer battered Haddock filet served with fresh lime, cole slaw, tartar sauce and fries ................................................... 16 

WILD MUSHROOM STEAK 10 oz. sirloin topped with wild mushrooms, Madeira wine sauce and onion straws over smashed potatoes with fresh vegetables .... 19 

CIDER GLAZED PORK CHOP 12 oz. center cut chop grilled with a cider-bourbon glaze and served over smashed potatoes with fresh vegetables ......................... 18 

VODKA SHRIMP PASTA Tender seared shrimp, penne pasta, vodka tomato cream sauce and Parmesan  ............................................................................... 18 

CAJUN CHICKEN ALFREDO Chicken breast with Cajun spices served with penne, broccoli, tomatoes and a creamy Alfredo sauce .............................................. 17 

GARLIC CHICKEN NOODLES Asian seared chicken, wild mushrooms, edamame, broccoli and green onions over low mein noodles with Parmesan ..................... 16 

PARMESAN CRUSTED CHICKEN Two golden Parmesan crusted chicken breasts served over pasta with choice of marinara or Alfredo ............................................... 17 

"THE WILD THING" Tender penne pasta with wild mushrooms, grape tomatoes, artichokes, chicken breast and a fresh pesto cream ............................. 17 

CHICKEN PORTUGUESE Sautéed chicken breasts, wild mushrooms, grape tomatoes, caramelized onions, Madeira wine sauce over smashed potatoes ...... 17 

OPEN TO THE PUBLIC 7 DAYS A WEEK 

MONDAY-SATURDAY 11AM-9PM  •  SUNDAYS 11AM-8PM 

Please ask your server for wedding/banquet details. 

Cider House Restaurant  •  6700 Dunnsville Rd  •  Altamont, NY 12009  •  (518) 861-5000  •  orchardcreek.com 

Three soft tortillas topped with shredded cabbage, diced tomatoes, shredded cheddar & Monterey Jack cheese, guacamole and Sriracha aioli 

TEMPURA SHRIMP ............................................................................................ 14 

GARLIC CHICKEN .............................................................................................. 12 

CARNITAS (SHREDDED BBQ PORK) .............................................................. 12 

BLACKENED MAHI MAHI ................................................................................. 14 

 



 

CHICKEN TENDERS Crisp chicken tender fritters served with our cider BBQ sauce ............................................................................................................... 9 

CHICKEN LETTUCE WRAPS Oriental flavored seared chicken, water chestnuts, mushrooms and green onions with crisp lettuce leaves ....................................... 10 

CHICKEN WINGS Mild, Hot, Asiago garlic, Cider BBQ or jerk with carrots, celery and Bleu cheese ................................................................................. 11 

FRIED GREEN BEANS Batter dipped and fried green beans. Served with remoulade dressing .................................................................................................. 9 

TOGA SKINS Saratoga chips topped with cheddar cheese, apple smoked bacon bits, green onions and sour cream ................................................ 8 

BONELESS BUFFALO FRITTERS Chicken tenders tossed with buffalo sauce and served with carrots, celery and Bleu cheese ............................................................... 9 

ONION RING TOWER Dusted with chipotle seasoning and sea salt. Served with remoulade dressing and creamy ranch ....................................................... 7 

SPINACH & ARTICHOKE DIP Served with warm tortilla chips. “The best you ever had” ........................................................................................................................ 9 

BRUSCHETTA Diced fresh tomatoes, Kalamata olives, red onion and artichokes.  Served with garlic crostini .............................................................. 9 

PUB RIBS An appetizer portion of our juicy ribs, brushed with our cider BBQ sauce and served with fries .......................................................... 10 

PULLED PORK DIP Pulled pork, melted cheddar, guacamole, green onions, Saratoga chips ............................................................................................... 9 

FRENCH ONION SOUP A classic soup baked with Swiss and Provolone cheese ........................................................................................................................ 5 

All sandwiches served with fries 

BRUSCHETTA CHICKEN Grilled chicken breast topped with our bruschetta blend and provolone cheese .................................................................................. 10 

CAJUN CHICKEN Chicken breast with Cajun spices and grilled with apple smoked bacon and Swiss cheese ................................................................ 10 

CLAM ROLL OF ALL CLAM ROLLS! Served in a garlic toasted roll with lettuce, tomato and chipotle tartar sauce.......................................................................................... 9 

“THE DIRTY BIRD” Cajun chicken with chopped pickles, jalapeños, onion, bacon, remoulade and provolone ................................................................... 11 

PHILLY CHEESESTEAK A classic served in a hoagie roll “wit” onions and American cheese ..................................................................................................... 10 

CUBAN SANDWICH A hot pressed sandwich filled with pulled pork, ham, Swiss, pickles and Dijon mayo .......................................................................... 11 

BLACKENED MAHI MAHI Blackened Mahi Mahi with tomatoes, lettuce and coconut lime aioli on a brioche bun ......................................................................... 11 

BUFFALO CHICKEN WRAP Buffalo tenders wrapped with cheddar, tomatoes, lettuce and Bleu cheese dressing .......................................................................... 10 

GRILLED HAM AND CHEESE Fresh rye bread grilled with Virginia baked ham, tomatoes and Swiss cheese ...................................................................................... 9 

TURKEY REUBEN Grilled rye bread with remoulade, Swiss cheese and cole slaw ............................................................................................................ 10 

7 HOUR PULLED PORK Slow roasted for over seven hours and served with our “Cider BBQ” and onion straws......................................................................... 9 

TURKEY AVOCADO BLT WRAP  Sliced turkey wrapped with fresh greens, tomatoes, apple smoked bacon and guacamole ................................................................. 10 

Always freshé 8oz Angus Beef prepared to your specifications and served with fries 

CLASSIC Add your favorite toppings for an additional $1 ea ................................................................................................................................ 10 

CIDER BBQ Cider BBQ basted, cheddar cheese, onion straws................................................................................................................................ 11 

BAYOU Blackened burger, cheddar, jalapeños, Bayou sauce, onion straws ..................................................................................................... 11 

CHEDDAR BACON Cheddar and apple smoked bacon ....................................................................................................................................................... 11 

THE HOT MESS! Chopped pickles, jalapeños, red onion, bacon, remoulade, lettuce and tomato, provolone and toga chips ......................................... 13 

BLEU CHEESE BLT Melted Bleu cheese, tomato, lettuce, apple smoked bacon .................................................................................................................. 12 

CRACKED PEPPER Cracked black pepper, sautéed wild mushrooms, melted Swiss cheese, Bourbon sauce ................................................................... 11 

CALIFORNIA Melted American, guacamole, tomato, lettuce and Sriracha aioli ......................................................................................................... 12 

SMOKEY Smoked BBQ pulled pork, cole slaw, onion straws ............................................................................................................................... 12 

OPEN TO THE PUBLIC 7 DAYS A WEEK 

MONDAY-SATURDAY 11AM-9PM  •  SUNDAYS 11AM-8PM 

Please ask your server for wedding/banquet details. 

Cider House Restaurant  •  6700 Dunnsville Rd  •  Altamont, NY 12009  •  (518) 861-5000  •  orchardcreek.com 


