
Hi everyone, 
We know that we announced Sunday Nov. 29th to be our last day open because of highly 
restricted NY State mandates, but due to many requests from you we decided to stay open this 
Friday and Saturday Dec 4th & 5th finishing with our END OF THE YEAR SPECIALS.

*** A Free Tap Beer or $3.00 off any alcoholic drink for Every $15 of food order (entrees, 
Appetizers, desserts), when paid in cash ***
Example: $35 food order (before tax) will give you 2 free beers or $6 off when you order 2 
alcoholic drinks (While supplies last).

The Empire House Hotel LLC
Mediterranean/Middle-Eastern ~ Restaurant ~ Lounge

Website:empirehousefinedining.com  
Phone#: 607-783-2859

End of the Season Menu December 4 - 5, 2020
According to New York State Regulations Please use your face cover if you are not at your table

Please let our servers know of any food allergies you might have before ordering

Vegan  Ѷ.  Vegetarian Ɣɠ. Gluten Free Ğ.

APPETIZERS
Gambas al Ajillo Seared shrimp in fresh garlic, parmesan served with our grilled focaccia bread 12
Dolma (Stuffed Grape Leaves) in creamy Coconut Sauce Ğ. A popular one. Steamed in fresh 
herbs and spices topped with seared ground lamb with a side of tatziki sauce 8
Curried Sweet Potato Balls Ѷ. Oven roasted sweet potato with aromatic spices, rolled in toasted 
sesame seeds. Served with our house spicy chutney  8  
Mediterranean Breeze Ɣɠ.  A year round favorite, made with grilled eggplant, sauteed onions, 
walnuts and raisins, topped with feta cheese and tatziki sauce served with warm naan/pita bread   9     

Hummus Ѷ. Ɣɠ. Zesty topped with tatziki sauce served with grilled naan/pita bread  8 
Baked Brie  Ɣɠ.  Oven baked brie topped with jam and served with crackers  8 

Shrimp Tempura In golden tempura batter and spices, served with Asian dipping sauce 12 

Mozzarella Sticks Ɣɠ.  Served with our freshly cut seasoned fries and marinara sauce    10
Chicken & Vegetable Dumplings (All Natural) 
A popular one. Steamed, large, natural dumplings, served with Asian dipping sauce.    Ten pcs  12
Garlic Parmesan Fries Ɣɠ. Freshly cut seasoned fries served with ketchup & chipotle-aioli sauce 8   

ENTREES
Khoresh Karafs (Persian Beef & Celery Stew)Ğ. This one is very flavorful, light & silky. Tender 
beef simmered in celery, lots of fresh parsley & aromatics served with jasmine rice and tatziki sauce 22
Crispy Chicken Osso Bucco All natural chicken, braised & slow cooked in fresh vegetables then 
lightly battered served with mediterranean rice Pilaf(contains walnuts) & tatziki sauce 20
Fish Fry Our beer battered fish served with freshly cut fries, tartar sauce and coleslaw 17
Chicken Ghormeh Sabzi (Persian Chicken Herb Stew) Ğ. Organic spinach, fresh parsley, leeks,
cilantro, fenugreek, kidney beans, aromatic herbs, spices, all natural chicken served with our famous 
aromatic jasmine rice with a side of tatziki sauce 18



*THIS WEEK BEERS ON TAP , Pint size (18oz) or     SAMPLERS (6oz) *
     -Guinness     -Roscoe Amber    -Session IPA    -Corona Premier    -Stella Artois    

-Fiddle Head IPA      -Shiner Bock Lager   -Bourbon County(10oz)  
*BEER IN BOTTLE*   Coors light,  Corona Extra,  Labatt Blue (na)

extra: Gluten Free Bread (10 grains & seeds) $1 (3 slices)        
  **Our famous focaccia bread is now available, to-go,  large quarter pan  **   7

*prices subject to change without prior notice*

Dessert Drinks

- Fonsaca Porto Bin #27 "Finest Reserved"   8
- Pallini Italian Limoncello 4 Snifter  9 
- Irish Coffee   10
- Mexican coffee    10
- Tequila rose,  Up or On ice  8
- Midnight Moonshine Snifter in:  Blueberry, Strawberry, Cherry or Cinnamon-Apple Flavors  10

De  sserts
- Gluten-Free-Cheesecake In different flavors: Chocolate Chip, Lemon Swirl, New York Style or 
Raspberry Swirl with strawberries, whipped cream & chocolate sauce 6

*Best paired with Irish Coffee, Mexican Coffee  or   Italian Limoncello

- Pecan Pie a la mode Locally baked served with vanilla ice cream 7
*Best   paired   with    Irish Coffee,  Mexican Coffee  or    Midnight Moonshine

- Local Pumpkin Pie a la mode Homebaked with local pumpkin served with vanilla ice cream 7
*Best   paired   with    Irish Coffee,  Mexican Coffee  or    Midnight Moonshine

- Bananas Foster  Organic bananas in a savory sauce, flambeed in spiced rum with a scoop of vanilla
ice cream,  whipped cream and caramel sauce 7  *Best   paired   with   Irish Coffee   or   Mexican Coffee

- New York Style Cheesecake Topped with fresh strawberries, whipped cream & chocolate sauce 6
*Best paired with Irish Coffee, Mexican Coffee  or   Italian Limoncello

- Ice Cream served with your choice of:    Vanilla,  Black Raspberry, Saffron-Pistachio,    
Vienna Mocha Chunks,   Cookies and Cream,  Chocolate,  full order 5.50        half order 3.50   

*Best   paired   with     Irish Coffee,   Mexican Coffee  or   Italian Limoncello

***  Our famous focaccia bread is now available, to-go,  large quarter pan  ***     7
*prices subject to change without prior notice*


