
S T A R T E R S E N T R E E S

THE CITY SQUIRE

1018 Keyes Ave, Schenectady, NY 12309 ~ (518) 382-1800

S O U P S  &  S A L A D S

(add grilled chicken +7, add shrimp,  add salmon

+9, add bacon +1.50 or add steak +10)

crispy romaine, garlic croutons, parmesan cheese
CAESAR V G 1 4

BONELESS / VEGAN

KOREAN SWEET CHILI

1 5 / 1 6

 1 7

BUFFALO WINGS
mild, medium, hot, hades, bbq, garlic parm, 

triple threat (garlic parm+medium+bbq), peach bbq

DRY RUB  - chipotle ranch, S.S.R, and lemon pepper 

1 6

fried chickpeas with lime and salt

CRISPY CHICKPEAS V / G F 8

sweet mustard and our house made beer cheese 

JUMBO PRETZEL V G 1 4

fried cheddar curds, housemade vegan honey drizzle
CHEESE CURDS V G 1 4

tortilla chips, housemade beer cheese sauce,

lettuce, onions, tomatoes, scallions, sour cream,

salsa and guacamole 

(pulled chicken +6 or pulled pork +7)

SQUIRE HOUSE NACHOS V G 1 3

house oil (roasted garlic + chili flake) tossed fries,

drizzled with sweet onion aioli, parmesan cheese

PUB FRITES V G 1 0

STEAMED MUSSELS
lemon, thyme confit potatoes, roasted garlic

white wine sauce with grilled baguette

1 6

served with fries and choice of sauce
CHICKEN TENDERS

1 3

COBB G F

romaine, tomatoes, red onion, avocado, blue cheese

crumbles, hard boiled egg, bacon, grilled chicken,

house balsamic dressing

1 7

arugula, pickled strawberry, goat cheese, fresh

berries, thyme fried almonds, citrus thyme dressing

BERRY + GOAT C N / G F / V G 1 6

mixed greens, pickled carrots, grilled baguette,

grape tomatoes, black peppercorn vinaigrette

SEASONAL V G 1 5

FRENCH ONION SOUP 9

*ADD A GRILLED CHEESE +4

ginger soy dressed kale, pepitas, pickled onion,

charred scallions, edamame, carrots

STEAK SALAD 1 8

BRUSCHETTA OF THE DAY 1 2

S A N D W I C H E S
(served with french fries *substitute side salad +3,

slaw, waffle fries, or sweet potato waffle fries +2*)

V E G A N  E N T R E E S

POT PIE 
housemade six-inch pie with gravy - served with a

side salad

2 0

BULGOGI PORK
housemade bulgogi sauce, impossible ground

pork, over sesame rice with carrot, pickled onion,

cabbage, citrus gel 

V / G F 2 4

SQUIRE STEAK
12 oz NY Strip with thyme confit potatoes,

seasonal vegetables and herbed butter

G F 3 0

SHRIMP + GRITS
cream corn grits, mango salsa, pickled red onions

G F 2 4

steak, housemade beer cheese sauce, sautéed

peppers and onions on hoagie roll

PHILLY CHEESESTEAK 1 6

corned beef or turkey, sauerkraut, swiss cheese,

thousand island dressing on grilled rye

REUBEN 1 6

fried chicken, sweet onion aioli, sweet pickles,

lettuce OR tennessee hot fried chicken, alabama

white sauce, pickles on toasted brioche bun

SQUIRE CHICKEN  V G 1 8

a blend of brisket, short rib, and sirloin, beyond

patty, or sweet potato patty with lettuce,

tomato, and onion

additional toppings +1/ea : swiss, american,

cheddar, provolone, blue cheese, jalapeños,

sautéed onion and peppers  

(add avocado, bacon, fried egg +1.50)

BUILD A BURGER V / G F 2 0

turkey, bacon jam, pickled red onions, sweet

onion aioli, arugula and tomato.      

(add avocado +1.50)

SQUIRE TURKEY CLUB 1 6

BRAISED PLANT BASED SHORT RIB V / G F

local mushrooms, caramelized onions, thyme

confit potatoes, wilted kale, malbec gel

2 9

heirloom tomato, fresh mozzarella, raspberry jam,

arugula on sundried tomato and herb focaccia

TOMATO MOZZARELLA 1 6

beer battered haddock filet and fries
FISH + CHIPS 1 9

breaded chicken cutlet, cheese curds, pepperoni,

provolone cheese, marinara, onion rings, garlic aioli,

 on a toasted brioche bun

THE ROUND GUY 1 9

pulled pork, coleslaw, sweet pickles, peach

bourbon bbq on a brioche bun

PULLED PORK SANDWICH 1 7

For more info on our private event space visit citysquirepub.com

V= VEGAN    GF= GLUTEN FREE    VG= VEGETARIAN      CN= CONTAINS NUTS

*try with our vegan chicken option!


	THE CITY SQUIRE
	STARTERS
	ENTREES
	CRISPY CHICKPEAS
	fried chickpeas with lime and salt

	STEAMED MUSSELS
	lemon, thyme confit potatoes, roasted garlic white wine sauce with grilled baguette

	JUMBO PRETZEL
	sweet mustard and our house made beer cheese

	CHEESE CURDS
	fried cheddar curds, housemade vegan honey drizzle

	SQUIRE HOUSE NACHOS
	tortilla chips, housemade beer cheese sauce, lettuce, onions, tomatoes, scallions, sour cream, salsa and guacamole  (pulled chicken +6 or pulled pork +7)

	BUFFALO WINGS
	mild, medium, hot, hades, bbq, garlic parm,  triple threat (garlic parm+medium+bbq), peach bbq DRY RUB - chipotle ranch, S.S.R, and lemon pepper
	KOREAN SWEET CHILI
	BONELESS / VEGAN
	15/16

	PUB FRITES
	house oil (roasted garlic + chili flake) tossed fries, drizzled with sweet onion aioli, parmesan cheese

	CHICKEN TENDERS
	served with fries and choice of sauce


	SOUPS & SALADS
	BRUSCHETTA OF THE DAY
	FRENCH ONION SOUP
	*ADD A GRILLED CHEESE +4

	BERRY + GOAT
	arugula, pickled strawberry, goat cheese, fresh berries, thyme fried almonds, citrus thyme dressing

	COBB
	romaine, tomatoes, red onion, avocado, blue cheese crumbles, hard boiled egg, bacon, grilled chicken, house balsamic dressing

	SEASONAL
	mixed greens, pickled carrots, grilled baguette, grape tomatoes, black peppercorn vinaigrette

	CAESAR
	crispy romaine, garlic croutons, parmesan cheese

	STEAK SALAD
	ginger soy dressed kale, pepitas, pickled onion, charred scallions, edamame, carrots

	SQUIRE STEAK
	12 oz NY Strip with thyme confit potatoes, seasonal vegetables and herbed butter

	SHRIMP + GRITS
	cream corn grits, mango salsa, pickled red onions

	POT PIE
	housemade six-inch pie with gravy - served with a side salad

	FISH + CHIPS
	beer battered haddock filet and fries


	VEGAN ENTREES
	BRAISED PLANT BASED SHORT RIB
	local mushrooms, caramelized onions, thyme confit potatoes, wilted kale, malbec gel

	BULGOGI PORK
	housemade bulgogi sauce, impossible ground pork, over sesame rice with carrot, pickled onion, cabbage, citrus gel


	SANDWICHES
	REUBEN
	corned beef or turkey, sauerkraut, swiss cheese, thousand island dressing on grilled rye

	PULLED PORK SANDWICH
	pulled pork, coleslaw, sweet pickles, peach bourbon bbq on a brioche bun

	SQUIRE TURKEY CLUB
	turkey, bacon jam, pickled red onions, sweet onion aioli, arugula and tomato.                               (add avocado +1.50)

	PHILLY CHEESESTEAK
	steak, housemade beer cheese sauce, sautéed peppers and onions on hoagie roll

	SQUIRE CHICKEN
	fried chicken, sweet onion aioli, sweet pickles, lettuce OR tennessee hot fried chicken, alabama white sauce, pickles on toasted brioche bun

	TOMATO MOZZARELLA
	heirloom tomato, fresh mozzarella, raspberry jam, arugula on sundried tomato and herb focaccia

	THE ROUND GUY
	breaded chicken cutlet, cheese curds, pepperoni, provolone cheese, marinara, onion rings, garlic aioli,  on a toasted brioche bun

	BUILD A BURGER
	a blend of brisket, short rib, and sirloin, beyond patty, or sweet potato patty with lettuce, tomato, and onion additional toppings +1/ea : swiss, american, cheddar, provolone, blue cheese, jalapeños, sautéed onion and peppers   (add avocado, bacon, fried egg +1.50)
	V= VEGAN    GF= GLUTEN FREE    VG= VEGETARIAN      CN= CONTAINS NUTS
	For more info on our private event space visit citysquirepub.com

	THE CITY SQUIRE



	DRINK MENU
	SPECIALTY  COCKTAILS
	MOCKTAILS
	BLOOD ORANGE MULE titos vodka, blood orange cordial, orange juice, lime juice , house blend of bitters, ginger beer  11
	SQUIRE SANGRIA spanish white wine,  aperol, elderflower liqueur, passionfruit simple syrup, club soda  11
	PINK LEMONADE MARTINI pink lemonade vodka, x-rated, grapefruit juice, lemon juice  11
	CLARA BOW bourbon, elderflower liquer, house grenadine, lemon juice, mint leaves  14
	RUM & COKE silver rum, cola simple syrup, lime juice, orange bitters, ginger beer  11
	HAPPY PLACE cranberry infused vodka, pear juice, lemon juice and house spiced simple syrup  11
	BLUEBERRY SPRITZ gin, blueberry syrup, orange bitters, lemon juice, club soda , hibiscus sugar rim  11
	SQUIRE MARGARITA  tequila blanco, lemon/lime juice, triplesec  10
	PINK PEARL grapefruit juice, house grenadine, lemon juice  7
	RASPBERRY + BASIL SPIRTZ raspberry syrup, basil, lime, club soda 6

	ON TAP
	TRY A FLIGHT WITH ANY FOUR OF OUR AVAILABLE BEERS!  15
	Guinness Fiddlehead IPA Allagash White Utica Club Woodstock Pale Ale  Sloop Juice Bomb Yeungling Lager Ommegang Honey Ale  Archer Roose Prosecco
	7 6 7 4 76 6 77
	Downeast Cider Lawsons Lager Voodoo Ranger Sweetride IPA Modelo Sam Adams Seasonal Wolf Hollow Amber Red Ale Bottle Logic Fuzzy Logic IPA
	TAPPING NEXT... Edmunds Sour Apricot Peach         7 Greater Good Prickly Pear Sour      7 Lawsons Scrag Mnt. Pilsner             7 Ommegang Watermelon Kolsch    7
	7 7 7 6 7 7 7


	BOTTLES & CANS
	Coors Light  Miller Lite  Heineken  Heineken Light  Heineken Zero  Corona  Corona Light Budweiser  Bud Light  Labatt Blue/Blue Light Michelob Ultra
	4 4 5 5 5 5 5 4 4 4 4
	The Alchemist Heady Topper The Alchemist Focal Banger  Lawson's Sip of Sunshine  Lawson’s Hazy Rays Lawson’s Little Sip IPA Pabst Blue Ribbon  Wolf Hollow Cold Weather Lager Wolf Hollow District 6 IPA Chimay Blue Dark Ale Sloop West Coast IPA
	11 11 9 9 9 3 7 7  10 6
	Nine Pin (Assorted Flavors) White Claw Spiked Seltzer Vodka High Noon Tequila High Noon Iced Tea High Noon Surfside  Atheltic brewing N/A IPA Saratoga Still Saratoga Sparkling
	5 6 8 8 8 8 5 3 4

	WINE
	WHITES
	REDS
	Kendall Jackson Chardonnay Ruffino Lumina Pinot Grigio  Brotherhood Riesling  Kim Crawford Sauvignon Blanc  Matua Sauvignon Blanc Josh Sauvignon Blanc Bartenura Moscato
	10 10 8 11 10 11 8
	Josh Cellars Cabernet  Alamos Malbec  Bogel Merlot Line 39 Pinot Nior

	ROSE
	11 10 10   9
	Natura






