
ASK ABOUT OUR CATERING MENU! 

CHEESE@NETTLEMEADOW.COM
N e t t l e M e a d o w . c o m

T a k e  O u t  M e n u

The Tavern 
AT THE HITCHING POST

1 2 5 6  L a k e  A v e n u e
l a k e  L u z e r n e ,  n y

5 1 8 - 6 9 6 - 6 1 8 4

THE CHAMPIONS - 45

ADIRONJACK, AMBER KUNIK, BRIAR SUMMIT,

HONEY LAVENDER

FROMAGE BLANC, KUNIK, SAPPY EWE

THE ROUGH RIDER - 45

AMBER KUNIK, BRIAR SUMMIT, CARAMELIZED

ONION CHEVRE, KUNIK, STINKY EWE

THE WAGON WHEEL- 45

AMBER KUNIK, CHEESEMAKER'S FOLLY,

PEPPERED EWE, AND STINKY EWE

THE SHOWSTOPPER - 45

ADIRONJACK, AMBER KUNIK, BRIAR SUMMIT,

HONEY LAVENDER FROMAGE BLANC, KUNIK,  

TRUFFLE KUNIK

SMALLER BOARDS - 

BEGINNERS - 32

CHEESEMAKER'S FOLLY, FIG & HONEY FROMAGE

FRAIS, GARLIC & OLIVE OIL CHEVRE, SUGAR LOAF,

THREE SISTERS

BFF THE SOFTER SIDE - 30

CARAMELIZED ONION CHEVRE, FIG & HONEY

FROMAGE FRAIS, HABANERO PEACH FROMAGE

FRAIS, HONEY LAVENDER FROMAGE BLANC,

MIXED HERBS CHEVRE, 

GARLIC & OLIVE OIL CHEVRE

THE LONE RANGER -  23

KUNIK, ADIRONJACK OR SUGAR LOAF

C H E E S E B O A R D S

“THE MOST UNIQUE LOG CABIN
IN THE ADIRONDACKS”

T A V E R N  S U B S



KUNIK MAC N' CHEESE - 13

A NETTLE MEADOW CLASSIC

PASTA-ADD BACON +3; OR BEEF CHILI +5

CHICKEN POT PIE - 16

FLAKY CRUST FILLED WITH CHICKEN, CARROTS,

CELERY, ONIONS, PEAS, CORN, AND TOPPED WITH

OUR

 AWARD WINNING CHEESE

PULLED PORK SLIDERS - 18

WITH PINEAPPLE CILANTRO FROMAGE FRAIS AND

SLAW WITH HOUSE MADE FRIES

MAPLE DOGS (2) - 12

TOPPED WITH A MAPLE AND SOY SAUCE REDUCTION,

HONEY MUSTARD, AND BACON CRUMBLES

FISH & CHIPS - 17

COD WITH HOUSE CUT FRENCH FRIES

SHEPARD’S PIE - 20 (GF)

GROUND BEEF, CORN, AND PEAS, ARE TOPPED WITH

CREAMY GARLIC & OLIVE OIL CHEVRE MASHED

POTATOES

NACHOS - 14

HOUSE MADE TORTILLAS TOPPED WITH QUESO,

GREEN CHILES, LETTUCE, TOMATOES, FRESH SALSA

AND SOUR CREAM. 

ADD CHICKEN +4 OR PULLED PORK +5

MAPLE WASABI SALMON - 20

WITH GARLIC MASHED POTATOES AND SEASONAL

ROASTED VEGETABLES

FLAME-BROILED STEAK MEDALLIANS-29 (GF)

SERVED WITH GARLIC AND OLIVE OIL CHEVRE

MASHED POTATOES AND SEASONAL VEGETABLES

SOUP OF THE DAY - 9

FRENCH ONION SOUP -11
HITCHING POST ORIGINAL TOPPED WITH OUR

CHEESE BLEND 

COMPLEX SPICY CHILI - 12
SERVED WITH BAGUETTES AND OUR CHEESE

BLEND ON TOP

POUTINE - 15
HOUSE MADE FRIES, KUNIK CHEESE GRAVY,

SCALLIONS

NACHOS - 14
HOUSE MADE TORTILLAS TOPPED WITH

QUESO, GREEN CHILES, LETTUCE, TOMATOES,
FRESH SALSA AND SOUR CREAM. 

ADD CHICKEN $4, PULLED PORK $5

BEET & KUNIK SALAD - 15
MIXED GREEN SALAD WITH ROASTED BEETS

AND KUNIK WITH A HOUSE-MADE WHITE
BALSAMIC DRESSING AND WALNUTS

ADD CHICKEN + 4; SHRIMP + 6 ; SALMON + 8

CALAMITY JANE SALAD - 16
MIXED GREENS, DRIED CRANBERRIES,

CALAMITY CRUMBLES, MAPLE WALNUTS,
BALSAMIC VINAIGRETTE - ADD CHICKEN + 4;

SHRIMP + 6 ; SALMON + 8

CAESER SALAD - 13
ROMAINE, HOUSE MADE DRESSING, SHAVED
STINKY EWE, CROUTONS - ADD CHICKEN + 4

(ADD SIDE SALAD OR FRIES TO ANY MEAL
+6)

BUCKAROO -  16
ROAST BEEF,  CARAMELIZED ONIONS,

HORSERADISH CHEVRE

GREENHORN -  13
GARLIC & OLIVE OIL CHEVRE,  ROASTED RED

PEPPERS,  TOMATO, ONION, SPINACH

GUN SLINGER -  14
KUNIK,  PEAR PRESERVES,  BACON

FOWL PLAY -  15
TURKEY,  GARLIC & OLIVE OIL CHEVRE,

ROASTED RED PEPPERS,  TOMATO, ONION,
AND SPINACH

DOC'S REUBEN- 16
CORNED BEEF,  STINKY EWE,  PICKLES,  AND

1000 ISLAND DRESSING

STICKY COWBOY -  16
MAPLE GLAZED HAM WITH NORTH COUNTRY

CHEESE

TRAILBURGER* -  19
CHOICE OF:  TRUFFLE,  CARAMELIZED ONION,
OR HABANERO PEACH FROMAGE FRAIS WITH

LETTUCE TOMATO AND ONION. 
ADD BACON $2

PRAIRIE BURGER- 19
VEGGIE BURGER WITH HOUSE MADE AIOLI ,
MIXED GREENS,  AND FRENCH FRIES;  ADD

CHEESE $.75

GLUTEN FREE OPTIONS:
PLAIN JANE -  CALAMITY JANE SALAD

WITHOUT THE CALAMITY CRUMBLES -  13

FOR THE KIDDOS
GRILLED CHEESE WITH OUR CHEESE BLEND

AND FRIES -  12

CHICKEN FINGERS AND FRIES -  14

POST FAVESLIGHTER BITES SANDWICHES


