
S E A S O N A L  S A L A D S

$ 8 5 / P P + +

Heirloom Tomato and Basil Salad
with Cucumbers and Onion

Farfalle Antipasto Pasta Salad

Caesar Salad

M A C A R O N I
Roasted Vegetable Tortelloni 
with Pesto and Asiago Cream

Ziti 
With local short rib, pancetta and sausage ragu

P R O T E I N S
Cold-smoked Sirloin 

with local mushrooms, charred onion 
and rich Marsala Demi glace

Juanita’s Southern Fried Chicken

Roasted Leg of Lamb

Pesto Crusted Salmon
with Lemon Caper Cream

A C C O M PA N I M E N T S
Oven Roasted Zucchini & Winter Squash

Local Fingerling Potatoes
Fresh rosemary, thyme, sea salt and Parmesan

Sweet Potato Crunch

Confetti Sweet Corn

Fresh Assorted Dinner Rolls

FA M I LY - S T Y L E  D E S S E R T  
P L AT T E R  I N C L U D E D
F O R  E V E R Y  TA B L E !  
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PA R T  O F   M ICHA E L’ S   H O S P I TA L I T Y

hamiltoninn-ny.com
4480 East Lake Rd, 

Hamilton, NY
(315) 228-2125

All beverages will be added to final bill. A 20% gratuity will be added to all parties of 6 or more.


