CARVING BOARD

Meats are exquisitely slow roasted on premise, hand carved to order,
dressed with distinction, and served on fresh baked artisan breads.

TUESDAY - CHICKEN, WILD MUSHROOM PESTO, FRESH
MOZZARELLA & MAYO ON ITALIAN STRETCH BREAD

WEDNESDAY - TURKEY, ORGANIC DATE CRANBERRY CHUTNEY,
CHEDDAR CHEESE & MAYO ON A CRACKED WHEAT ROLL $8.00

THURSDAY - CORNED BEEF, BABY Swiss CHEESE & RUSSIAN
DRESSING ON DARK RYE BREAD

FRIDAY & SATURDAY - BONZAI BEEF
Juicy Thin Sliced Pot Roasted Beef, Wasabi Herb Dressing, Cheddar &
Havarti Cheese, Red Onion & Pepper Rings, Grilled on Italian Stretch

BEVERAGES
Award Winning Vast Selection of Fine Beers, Wines & Spirits

BOTTLED SPRING WATER

SAN PELLEGRINO
Sparkling Natural Mineral Water

Squeezed Lemonade, Half & Half & Cranberry Juice

LipTON UNSWEETENED TEA/LEMON TEA
GREEN TEA WITH HONEY
SARANAC ROOT BEER

PEps1, DIET PEPSI, SIERRA MiIST, MOUNTAIN DEW . . . .$1.75
KinD COFrFEe COMPANY FRESHLY ROASTED COFFEE. . .$1.75

EArRL GREY HOT TEA

Desserts
CHOCOLATE DECADENCE
Chocolate Fudge topped with Chocolate Mousse and a layer
of White Chocolate Mousse set on a Chocolate Cookie Crust.

CARROT CAKE
Carrot Cake with Walnuts, Pecans & Pineapple topped
with a rich cream cheese frosting.

Happy Hour
$1.00 oFF ALL 20 0z. DRAUGHT PINTS
$10.00 oFr ALL BOTTLES OF WINE

11 a.m. - 8 p.m. Monday - Saturday

I ercome to ...
The FBlue Tusk Pub

X PWine Bar

where our management and staff are proud
to offer an ever-changing eclectic selection of
the highest quality international specialty beers,
fine wines and gourmet food.

FEATURING:

* IMPERIAL PINTS OF FRESH DRAUGHTS

* SUPERB WINES BY THE GLASS, CARAFE OR BOTTLE
* SAVORY SOUPS, SALADS AND SANDWICHES

® CURED MEATS & CHEESE SELECTION

e J.ocAL REAL ALE PULLED FROM AUTHENTIC BRITISH BEER ENGINES

* STRAIGHT, SINGLE BARREL, SMALL BATCH BOURBONS
* SINGLE MALT SCOTCH WHISKEY & IRISH WHISKEY
* 100% BLUE AGAVE TEQUILA & Port STILL RUMS
* FINE CHAMPAGNE

e BOTTLES OF RARE VINTAGE WINES
FROM PRESTIGIOUS PRODUCERS,

. . . all to be enjoyed in an unique, casual
atmosphere located in the heart of historic
Armory Square in Downtown Syracuse.

Cheers/

1. 1995
KITCHEN MENU

Dispensing Delectable Delights

Kitchen Hours
Monday - Saturday:
11 a.m. - 11 p.m.

Pub & Wine Bar Hours
Monday - Saturday:
11 a.m. - 2 a.m.

165 Walton St., Center Armory
Syracuse, New York 13202
USA

Tel: (315) 472-1934
Fax: (315) 474-0764

www.bluetusk.com
Great Grub & Grog - Yisit us Today!




APPETIZERS

ToRTILLA CHIPS & SALSA — $3.75
ToRTILLA CHIPS & SPINACH ARTICHOKE DIP — $6.75

ToRTILLA CHIPS W/SHRIMP & CRAB PARMESAN Dip — $7.75
S i S

COLD MEDITERRANEAN VEGETABLES

— Served with a Choice of Gourmet Crackers or Italian Stretch Bread —

MIXED OLIVES — $2.50/$4.75
GRAPE LEAVES STUFFED WITH RICE AND HERBS — $1.50/$3.00
CORNICHONS — $.50/$1.00
ARTICHOKE HEARTS IN O1L — $3.00/$5.75
PORTABELLA MUSHROOMS IN WHITE BALSAMIC VINEGAR — $2.50/$4.75
WHOLE SWEET ONIONS IN BALSAMIC VINEGAR — $2.50/$4.75
ROASTED RED PEPPERS - $1.75/$3.00
GIARDINIERA (Pickled Vegetables) — $.50/$1.00
CHERRY PEPPERS STUFFED WITH PROSCIUTTO &

PROVOLONE CHEESE — $1.50 EACH
— e T

MEATS & CHEESE

— Served with a Choice of Gourmet Crackers or Italian Stretch Bread —
1 SereCcTION - $5.00 * 3 SELECTIONS - $14.00 * 5 SELECTIONS - $18.00

BRESAOLA
Beef tenderloin that has been salt cured and air dried
in the Lombardy region of Italy.
COUNTRY PATE
Made in the traditional French style from Pennsylvania
MORTADELLA
The original and finest baloney with pistachio nuts from Bologna, Italy
PROSCIUTTO DI PARMA
Salted air cured ham from Parma, Italy
SOPRESSATA CALABRESE
Traditional spicy air dried salami from Calabria, Italy

CHEESE
Brie — 60% Cream, Cow’s Milk, France

Cacio de Roma w/Red Pepper — Sheep’s Milk, Italy
Drunken Goat — Goat’s Milk and Red Wine, Spain
Gruyere — Cow’s Milk, Switzerland
24 Month Parmagiano Regiano — Cow’s Milk, Italy
Stilton Blue — Cow’s Milk, England

3 Year Old Extra Sharp Cheddar — Cow’s Milk, Canada
Seasoned Chevre — Goat’s Milk, New York

Provolone Piccante — Cow’s Milk, Wisconsin, USA
e ¢ ¢« CONDIMENTS ® ® ®
ORGANIC DATE CRANBERRY CHUTNEY - $1.75

— ADD HARD BOILED EGGS To ALL THE FOR 50¢ EACH —

QUESADILLAS

KimcHI & HAVARTI — $6.00
Kimchi, Havarti Cheese
wITH PULLED PORK — $8.00

3 CHEESE — $6.75
Cheddar, Havarti, Baby Swiss & thin sliced Tomatoes grilled
on a Tortilla. Served with Fresh Salsa, & Sour Cream.

CHICKEN & CHEESE — $8.00
Sliced Grilled Breast of Chicken, Cheddar, Havarti & thin sliced
Tomatoes grilled on a Tortilla. Served with Fresh Salsa, & Sour Cream.

PORTABELLA & GOAT CHEESE — $8.00
Marinated Portabella Mushrooms, Chevre Goat Cheese,
Roasted Red Peppers, and Fresh Basil grilled on a Tortilla.

PRrROsSCIUTTO & BRIE — $8.00
Prosciutto di Parma, Brie, and Cranberry Chutney grilled on a Tortilla.

SPECIALTY SANDWICHES

PiGs IN ZEN
Pulled Pork, Paté, Bacon, Kimchi, Red Onion, Sprig of Cilantro, Mayo,
& a squirt of Sriracha Hot Chile Sauce on a Round Roll.

BANGKOK P16
Pulled Pork, Thai Style Peanut Sauce, Sprig of Cilantro, Red Onion,
Romaine Lettuce, & Mayo on a Round Roll.

HEeLLo PiGgy
Pulled Pork, Kimchi, Sprig of Cilantro, Red Onion, Mayo,
& a squirt of Srracha Hot Chile Sauce on a Round Roll.

PULLED PORK & HAVARTI
with BBQ Sauce, Mayo, & Red Onion on a Round Roll.

LossTER BLT
Fresh Home Made Knuckle & Claw Lobster Salad, Bacon, Gruyere Cheese,
Romaine Lettuce, Thin Sliced Tomatoes & Red Onions on a Croissant.

(DOUBLE MEAT)

TURKEY & BRIE
with Sun-Dried Tomatoes, Romaine Lettuce & Honey Mustard
on Italian Stretch Bread.

ROAST BEEF & STILTON
with Romaine Lettuce, Red Onion, Horseradish & Mayo on Italian Stretch Bread.

BUFFALO CHICKEN SUPREME

with Oven Roasted Chicken, Bacon, Baby Swiss Cheese, Romaine Lettuce,
Thin Sliced Tomato & Hot Sauce smothered with Creamy Blue Cheese
Dressing on Italian Stretch Bread.

CHICKEN & SUN-DRIED TOMATO CAESAR WRAP
with Romaine Lettuce, Sun-Dried Tomatoes, Shaved Parmigiano-Reggiano
Cheese and House Caesar Dressing on a Sun-Dried Tomato-Basil Wrap.

TUNA & TwO PEPPERS WRAP
with Roasted Red Peppers, Banana Peppers & Romaine Lettuce in a
Sun-Dried Tomato-Basil Wrap.

TURKEY & SOPRESSATA
with Provolone Piccante, Romaine Lettuce, Thin Sliced Tomato, Red Onion,
Mayo and Dijon Mustard on Italian Stretch.

THREE PiGs & PROVOLONE PICCANTE
Prosciutto di Parma, Mortadella, Sopressata, with Roasted Red Peppers,
Banana Peppers, Red Onion & Extra Virgin Olive Oil on Italian Stretch.

Crassic BLT
Hickory Smoked Bacon, Romaine Lettuce, Thin Sliced Tomato
with Mayo on Toasted Italian Stretch.

——— >

GRILLED PANINI

MEDITERRANEAN VEGGIE WRAP
Roasted Red Peppers, Sun Dried Tomatoes, Fresh Basil, Red Onions,
Banana Peppers, & Balsamic Vinaigrette on a Sun Dried Tomato Wrap

CHEDDAR & HAVARTI
with Thin Sliced Tomato on Italian Stretch Bread

FRESH MOZZARELLA
with Fresh Basil Leaves, Sun-Dried Tomatoes & Balsamic Vinaigrette
on Herb Focaccia.

CHICKEN CORDON BLEU
with Oven Roasted Chicken, Ham, Gruyere Cheese, Dijon Mustard
grilled on Italian Stretch Bread.

CHICKEN TUSK
with Grilled Breast of Chicken, Havarti Cheese, Roasted Red Peppers
& Bistro Sauce grilled on Herb Focaccia.

HAM & FRESH MOZZARELLA
with Roasted Red Peppers, Fresh Basil and Balsamic Vinaigrette
grilled on Herb Focaccia.

PRrOSCIUTTO DI PARMA & FRESH MOZZARELLA
with Thin Sliced Tomatoes grilled on Italian Stretch Bread.

CHICKEN RANCH
Grilled Breast of Chicken w/ Roasted Red Peppers, Cheddar Cheese
& Ranch Dressing grilled on Herb Focaccia.

CHICKEN & BACON
Grilled Breast of Chicken with Baby Swiss, Thinly Sliced Tomatoes & Mayo
grilled on Herb Focaccia.

DELI SANDWICHES - $7.50

Includes your choice of:
Mayonnaise, Horseradish, Mustard (Yellow, Dijon, Honey, Deli),
Romaine Lettuce, Tomatoes, Red Onions, Banana Peppers.

Choice of Fresh Baked Artisan Breads:

Round Roll, Italian Stretch, Herb Focaccia,
Sun-Dried Tomato & Basil Wrap, Cracked Wheat or Dark Rye

Boars @ Head

e OVEN ROASTED TURKEY ¢ U.S.D.A. CHOICE ROAST BEEF ¢
¢ OVEN ROASTED CHICKEN ¢ SMOKED HAM e
* TuNA SALAD (WHITE ALBACORE) ¢

EXTRA TOPPINGS

Cheeses: Baby Swiss, Cheddar, Havarti, Provolone Piccante
Fresh Mozzarella, Gruyere, French Brie

Stilton, Goat (Chevre), Parmigiano-Reggiano

Fresh Basil or Sprig of Cilantro

Roasted Red Peppers

Sun-Dried Tomatoes

Hickory Smoked Bacon

Hard Boiled Egg

Sour Cream

Organic Date Cranberry Chutney
Thai Style Peanut Sauce

——— >

SIDES OF SPUDS
Potato Salad

Dirty Potato Chips: ........eiiiiiiiiiiiiiiiiiiiiii e $1.50
Salt & Vinegar, Sea Salt, Jalapeno, Sour Cream & Onion,
Roasted Garlic & Herb, Bar-B-Que, Sea Salt & Pepper, Maui Onion
—— >

SPECIALTY SALADS

. ORGANIC MIXED GREEN SALAD
Mixed Field Greens, Baby Grape Tomatoes & Crunchy Croutons.

. BABY SPINACH SALAD

Baby Spinach, Baby Grape Tomatoes & Crunchy Croutons.
. TRADITIONAL CAESAR SALAD

Crisp Romaine Lettuce, Shaved Parmigiano Reggiano Cheese, and
Crunchy Croutons. Tossed in our House Caesar Dressing.

. GRILLED CHICKEN CAESAR SALAD
Grilled Breast of Chicken served over Traditional Caesar Salad.
. CHEFS SALAD

Roast Beef, Turkey Breast, Ham, Swiss Cheese, Hard Boiled Egg, Baby Grape
Tomatoes & Sliced Red Onion on a bed of Organic Mixed Field Greens.

. TURKEY COBB SALAD

Titrkey, Bacon, Crumbled Stilton Blue Cheese & Baby Grape
Tomatoes on a bed of Organic Mixed Field Greens.

. FRESH MOZZARELLA SALAD

Fresh Mozzarella, Sundried Tomatoes & Roasted Red Peppers
on a bed of Organic Mixed Field Greens w/Balsamic Vinaigrette.

. GRAND BABY SPINACH SALAD

Baby Spinach, Bacon, Hard Boiled Egg, Sliced Red Onion &
Baby Grape Tomatoes.

. TUNA SALAD

Our House Tina Salad served over your choice of Organic
Mixed Greens or Baby Spinach with Baby Grape Tomatoes.

S$10. LOBSTER SALAD CAESAR $11.75 / DouBLE MEAT $17.75
Fresh Home-made Knuckle and Claw Lobster Salad
Served over Traditional Caesar Salad

CHOICE OF DRESSINGS:
Ranch, Blue Cheese, Balsamic Vinaigrette, French,
Lite Italian, Fat Free Raspberry Vinaigrette, Sesame Ginger.
e e

SOUPS (Made Fresh Daily)

Chowders, Bisques & Gourmet Soups Cup $4.50 Bowl $6.75
Chili Cup $3.50 Bowl $5.25
Chili Deluxe - Cheddar Cheese

Red Onion Sour Cream w/Tortilla Chips Bowl $7.00

Add your choice of Italian Stretch or Herb Focaccia Bread
to your soup or salad  $1.50  Croissant $1.75




