
Blue Moose Tavern & Restaurant  
1300 State Route 9    Lake George, NY 12845  

518-761-BLUE(2583)  
 
   

A Wee Bit  
 

Simmering Pot – Our Homemade daily soup selection by the cup  $3.95   or 
bowl   $4.95  
   
Ooey & Gooey – Slow cooked onions, vibrant sherry and rich stock make for 
a hearty onion soup garnished with 3 cheeses $5.95  
   
Like it or Lump it – House made Crab Cakes with lump Crabmeat and 
tender Shrimp with a chipotle aioli $12.95  
   
20,000 Leagues under the Sea - Jumbo Fried Calamari Rings tossed with 
peppadew peppers with a spicy marinara sauce $11.95      
   
Just Wing it – Jumbo Chicken Wings tossed with your choice of hot or mild 
Wing sauce, BBQ sauce or Sweet Chili Sauce $8.95  
   
South of the Border – Tri colored tortilla chips topped with chili scented 
black beans, shredded cheese, tomatoes, sweet onions and jalapenos 
garnished with sour cream drizzle and salsa $8.95         
       add grilled steak or grilled chicken$4.95  
   
Ship Ahoy – Spice crusted sliced Ahi Tuna with sweet pineapple relish, 
seaweed salad and a soy ginger glaze $10.95  
   
Fire Crackers – Andouille Sausage, Sweet Gulf Shrimp and dirty rice create 
this Egg Roll wrapped sensation with  Creole mustard & Sweet Chili dipping 
sauces $8.95  
   
Lost Souls – Fresh Hand Cut Mozzarella flash fried and served with a 
tomato & basil relish, balsamic glaze $7.95  
   
Cluck It – Crispy Chicken tenders served with your choice of BBQ or Melba 
sauce $7.95  



 
Your Favorite Cantina – Our Version of a Quesadilla...tender braised 
Chicken and Cheddar Jack Cheese pan grilled with sour cream and salsa 
$9.95  
 
 

Green, Green Grass of Home 
 

Bird to the Wise – Organic Field Greens topped with grilled Chicken, 
tomatoes, cucumbers, shredded carrots and mixed cheeses with choice of 
dressing $9.95  
   
The Wedgie – Crispy Iceberg Lettuce wedge with smokehouse bacon, sweet 
red onions, Blue Cheese crumbles and vine ripe tomatoes with chunky Blue 
Cheese dressing $8.95  
 
Thunder and Lightening – Organic Field Greens topped with crumbled 
feta cheese, calamata olives, sundried tomatoes, marinated artichokes, 
mushrooms and crispy prosciutto with a balsamic dressing $9.95  
   
Sid’s Caesar – Field grown Romaine lettuce tossed with shredded Parmesan 
Cheese, multi grain croutons and Caesar dressing  $8.95       

add grilled chicken $4.95  
add pan seared shrimp $5.95  

   
All Mixed Up  – Our house salad topped with garden vegetables with 
choice of dressing $4.95  
    
 

Between the Bread  
All sandwiches served with your choice of a sidekick – cole slaw, potato 

salad, macaroni salad or potato chips  
   
All the way home – BBQ’d pulled Pork sliders topped with crispy Cole Slaw 
& Onion Straws $9.95  

Yankee Doodle – Just like your mother's Pot Roast- slow braised Beef 
Brisket on a soft onion roll with caramelized onions and creamy horseradish 
sauce $9.95    



3 Little Pigs – Shredded Pork, Crispy Bacon and Baked Country Ham on a 
soft roll with Housemade Cole Slaw & a Root Beer BBQ Sauce $10.95  
 
Catcher in the Rye – Thinly sliced grilled New York Style Pastrami Brisket 
with Swiss cheese and Dijon mustard $10.95  
 
 
Ellen’s Whipping Post Burger– Ellen says, "All Burgers must be Half 
Pounders!" These jumbo beef burgers come garnished with lettuce, tomato, 
onion, and choice of American, Swiss or Cheddar cheese $8.95      
   with bacon, sauteed mushrooms, or sauteed onions add $1.00  
   
The Famous “Melt in Your Mouth” Steak Sandwich –  “Smothered ‘N 
Covered” in Peppers, Onions, Mushrooms and Jack Cheddar….a meal in 
itself!!!! $12.95  
  
Grown in the Dirt – Farm raised Portobello mushrooms with Mozzarella, 
roasted peppers and sweet onions with a creamy garlic mayo $9.95 
 
  

Let’s Wrap It Up 
All served on a Garlic & Herb wrap  

   
Julius Caesar’s  Chicken Wrap – Our Organic Romaine greens, Grilled 
Chicken, multi grain croutons and parmesan cheese  tossed in a Caesar 
dressing $8.95 
   
The Round Up – We char grill tender Steak and mix it with crispy onions, 
fried jalapenos, jack & cheddar cheese, lettuce and tomatoes. Finished with a 
red chili mayonnaise $9.95     
   
Bird of a Feather- Grilled Chicken with Jack/Cheddar cheese, black 
beans, lettuce, tomato and a splash of Chipotle mayo $8.95 

Add French Fries to any sandwich - $1.99 
 
 

Oh What a Bunch of Bull or Not 
All Dinner Entrees served with a House Salad, Rolls & Butter, appropriate 

Starch & Vegetable 



 
United Steak of America – Our 14 oz grilled NY Sirloin Steak grilled to 
your liking with a Red Wine Demi-Glaze $20.95 

 8oz $12.95 
 
Home on the Range – Slow Roasted Prime Ribs of Beef served with Au jus 
and Horseradish Cream.   
        Sunnyside Cut(8oz) $10.95   

Lake Luzerne Cut (12oz) $15.95  
        Glen Lake (16oz) $19.95         
        Lake George Cut (24oz) $23.95 
 

VROOM for more ……..ask you server for our desert selection  
 
Go For the Gusto –Tender twin 4 oz Grilled Filet Medallions cooked to 
your desire with a crabmeat butter sauce  $24.95 
        4oz $14.95 
 
Drunk Yard Bird – Marinated Grilled ½ Chicken with a Whisky River 
Butter Sauce $15.95 
 
Finger Lickin' – Our Meaty fall off the bone Baby Back Ribs served with 
French Fries and Cole Slaw  

    Half Rack $14.95 
    Full Rack $19.95 

 
OH What a Pig – Pan seared Pork Tenderloin topped with sweet apples and 
raisins with an apple cider Jus $18.95 
   
No Meat Allowed – Elbow Macaroni and 5 Cheese Sauce make this creamy 
and delicious $11.95  
   
Let’s do the Twist – Cavatappi Pasta tossed with sweet Italian Sausage, 
Bell Peppers, Onions, garlic, basil and chunky marinara $15.95 
   
Madame Butterfly – Farfalle pasta tossed with Shrimp, Asparagus, 
Artichokes and fresh vine ripe tomatoes with a Parmesan Cream  $19.95        
        Healthy Sauce Substitute Available  
        Half portion $12.95 



Going Gambling – Linguini tossed with fresh Little Neck Clams, Chopped 
Ocean Clams and smoke house bacon, pepper medley & a garlic butter sauce  
        $18.95    Healthy Sauce Substitute Available 

Half portion $12.95 
Hook, Line, & Sinker- Crumb Crusted New England Haddock Fillet with 
Fresh Lemon & Parsley $17.95 
   
Mr. Christian – a generous portion of Fried Haddock served with House 
Made Cole Slaw and Tartar sauce $16.95 
   
Captain Bligh – Sushi Grade Ahi Tuna crusted and pan seared with sweet 
pineapple relish, seaweed salad, wonton frizzles and sweet soy $19.95 

 

 
Kids Menu 

 
Hamburger or Cheeseburger served with French Fries $5.95 
Breaded Chicken Tenderloins served with French Fries $5.95 
Grilled American Cheese Sandwich with French Fries $5.95 

Baked Macaroni & Cheese $5.95 
Pasta & Sauce $5.95 


