
Seven Lakes
DRAFT TASTING FLIGHTS: 7 4OZ LOCAL $18, 7 4OZ SPECIALTY $22, CUSTOM $22
CRAFT BEER

Ancho Chile Chicken  
Chicken thighs, ancho & 

chipotle chili, corn tortillas, pickled onion
cotija cheese, house salsa & crema
Beer Braised Short Rib 

Beef short ribs, guajillo chili, corn 
tortilla, pickled onion, cotija, house salsa, crematortilla, pickled onion, cotija, house salsa, crema

Pork Carnitas 
Citrus lime pork, corn tortillas, pickled red onions, 

cotija cheese, house salsa, crema
Chili Lime Jackfruit

Braised jackfruit, corn tortillas, pickled red onions,
cotija cheese, house salsa, crema (dairy optional)

Seven Lakes Burger - $11
 

Includes side salad & pickles, add a side of Belgian Frites - $3

Includes side salad & pickles, add a side of Belgian Frites - $3

Local grass fed beef, brioche, customized
Vegetarian Beyond Burger - $13

 Plant-based, soy, gluten, GMO free, customized

Cubano - $13

Shrimp Po’ Boy - $15
Fried shrimp, chipotle lime aioli, mix greens,

pickled red onion, tomato, brioche

Roast Pork, ham, pickles, swiss, dijon, ciabatta

Tuscan Chicken - $13
Grilled chicken breast, pesto aioli, fresh mozzarella,
tomatoes, artichoke, mixed greens, ciabatta

Ribeye Steak - $16
Thin sliced ribeye, sweet piquillo peppers, 
provolone, arugula, garlic aioli, ciabatta

Lettuce, Tomato, Raw Onion, House Pickles 
Mushrooms, Sauteed Onions, Jalapeno
Aioli’s: Lemon, Pesto, Garlic, Sriracha, Chipotle
Cheddar, Blue, Provolone, Pepperjack
Fried Egg, Bacon, Guacamole, Bacon Jam, Truffle Aioli

No Charge
$.50 each
$1.00 each
$1.00 each
$2.00 each

Truffle aioli $2
Roasted Garlic aioli $1 
Lemon Dill aioli $1
Pesto Aioli $1

Chipotle Lime aioli $1 
Sriracha aioli $1

Hearty portion of traditional Belgian fries, 
served with mayo
Add House Sauces:

Authentic Belgian Frites - $7

Belgian style mussels with white wine, 
shallots, garlic, celery, cream, parsley 

served with Belgian frites, mayo & choice of aioli

Mussels & Frites - $18 

(Upon Availibility)

Single $5   Double $9   Add Brie $3   

Four specialty cheeses handpicked by our chefs served with 
jam, apricots & crackers

Three specialty meats handpicked by our chefs served with 
pickles, olives, whole grain mustard & crackers

A generous combination of our cheese & charcuterie plates

Hot Soft Bavarian Pretzel

Charcuterie Plate - $14

Cheese Plate - $14

Combo Plate - $23

Roasted cauliflower, flash fried, hot sauce, blue cheese, celery
Cauliflower Wings - $13

Eggplant, flash fried, parmesan, basil, red peppers, lemon aioli 
*contains nuts

*contains nuts

*contains nuts

Eggplant Fritters - $8

Turkey Chili
Bowl  $9    Cup $5

Cheddar, sour cream & tortilla chips

Market Fresh Garden Salad - $11
Mixed greens, house citrus dressing, chef's choice of 

seasonal fresh vegetables
Caprese Salad - $12

Mixed greens topped with fresh mozzarella, tomatoes, pesto
& balsamic dressing

Add Chicken $4, Steak $7, Shrimp $7, 
Prosciutto $5, Hemp Seeds (vegan) $5

A Cup & Half Sandwich
Same as sandwich price (see below)

Choose 2 tacos - $14 Choose 3 tacos - $17
Add fresh guacamole - additional $3

Caprese - $12
Fresh mozz, tomato, basil pesto, ciabatta
Add Prosciutto  $4   Add Eggplant $3  

Turkey & Brie - $13
Turkey breast, brie, apple jam, multigrain

follow us @sevenlakesny  #trailtotap  gift cards available  sevenlakesstation.com
Drinks include tax/ food is plus taxUnpaid checks will be charged to credit card +20% gratuity


