
OZ ON TAP $ 

15 STELLA ARTOIS, Belgium Pilsner lager with clean, crisp taste 5 
 
 

8 / 12 
APHRODITE, Ommegang, Cooperstown, NY 
Fruity, funky & tarty. Limited edition Champagne-like ale imbued with  
grains of paradise & raspberry and pear juices. 

 

7 / 10 

16 BODDINGTONS BITTER, England 
The “Cream of Manchester’, since 1778, smooth, easy-drinking, nuff said  

5 

16 MOTHERS MILK, Keegan’s Ales, Kingston, NY 
The local favorite stout!  Creamy and delicious. 

5 

16 HOEGAARDEN, Belgium 
The original Belgium Wheat Beer brewed with coriander & orange peel. 

5 

 FAVORITES  

12 oz Budweiser or Bud Light, USA 
The most popular American lager. 

4 

12 oz Pabst Blue Ribbon, USA 
True American classic! 

4 

12 oz Coors Light, USA 
Mountain cold! 

4 

12 oz Spaten, Germany 
Golden in color with a well-balanced hop, full rounded body 

5 

12 oz Old Capital, Keegan Ales, Kingston, NY, USA 
Golden, crisp and refreshing traditional ale  

5 

12 oz Erdinger, Germany 

All natural bottle-fermented Hefe-Weizen 

5 

12 oz Sierra Nevada, Pale Ale, Chico, CA, USA 
The one and only 

5 

12 oz Blue Point Hoptical Illusion, USA 
A classic American style IPA brewed with a generous amount of hops  

5 

12 oz Heavy Seas’ Loose Cannon, Baltimore, MD 
American IPA at 7.25% alcohol.  Citrus & passion fruit nose. 

5 

12 oz Old Speckled Hen, England 

Smooth pale ale with a subtle blend of flavors 

6 

12 oz La Fin Du Monde, Unibroue, Chambly, Québec 
Triple fermented -Belgian Style Strong Ale 

7 

12 oz Ommegang Abbey Ale, NY 
Very well refined Belgian-style Abbey Dubbel 

7 

14.9oz Young’s Double Chocolate Stout in a can 
Decadence of semi-sweet chocolate and maltiness of the finest stouts.  

7 

14 oz Guinness, Ireland 
The original stout, served from the special “draught’ can 

7 

16 oz  Bitter & Twisted, Scotland 
From Harviestoun Brewery, medium-bodied and complex, a superb ale 

9 

16.9oz  Discovery, Green’s, Scotland 
Medium bodied Amber ale. GLUTEN FREE! 

12 

12 oz Clausthaler Non-alcoholic, Germany 

A true pure German beer.  Minus the alcohol. 

4 

~ The Rhinecliff favors local and seasonal produce ~ 
~ Parties of 6 or more may be subject to a 20% gratuity ~ 

 

Lager Top (Shandy)Lager Top (Shandy)  

Hoegaarden & LemonadeHoegaarden & Lemonade  
Lager & LimeLager & Lime  

Hoegaarden & … Lime!Hoegaarden & … Lime!  

SnakebiteSnakebite  

Hoegaarden & Apple CiderHoegaarden & Apple Cider  
DieselDiesel  

Hoegaarden & CokeHoegaarden & Coke  

SUMMER PUB SPECIALS 

 

 

SUMMER PATIO BEER SELECTIONSUMMER PATIO BEER SELECTION  
Leinenkugel’s Sunset WheatLeinenkugel’s Sunset Wheat, WI, USA  5 

Belgium-style wheat beer.  Citrusy, fruity & delicious. 

G 

               ~ RHINECLIFF SPECIALTIES ~ 

~ BLUE VELVET FIZZ BLUE VELVET FIZZ ~  House-Infused Blueberry Gin,  
Velvet Falernum, Creme de Violette, Egg White & Club Soda 

9 

~ -),,)/.!)2%ȭ3 -/*)4/-),,)/.!)2%ȭ3 -/*)4/  ~  served on the rocks 
Fresh Mint, 10 Cane Rum, Sugar & topped with Taittinger Champagne 

13 

~ THE RHINECLIFF COSMOPOLITAN THE RHINECLIFF COSMOPOLITAN ~ shaken & served up 
Cranberry Bog Wine, Cointreau, Lime Juice & Stolichnaya Vodka 

11 

~ CHAPMANHATTAN CHAPMANHATTAN ~  Manhattan derivative served up with a cherry 
Old Grandad Bourbon, Bonal Gentiane, Dolin Red Vermouth & Angustura 

10 

~ CCUCUCUMUMBER GBER GIMIMLELET T ~ shaken & served on the rocks 
House-Infused Cucumber Gin, Lime Juice 

10 

0)--ȭ3 #50 
0ÉÍÍȭÓ .ÏȢ Ϋȟ (ÏÕÓÅ ,ÅÍÏÎÁÄÅȟ #ÌÕÂ 3ÏÄÁ Ǫ ÃÌÁÓÓÉÃÁÌÌÙ ÇÁÒÎÉÓÈÅÄȢȢȢ 

9 

PISCO SOUR                                       national drink of Peru 
Pisco Capel, Lemon Juice, Simple Syrup, Egg White & Angustura Bitters 

10 

CORPSE REVIVER #2          rounded out with a drop of Absinthe 
(ÁÙÍÁÎȭÓ /ÌÄ 4ÏÍ 'ÉÎȟ #ÏÉÎÔÒÅÁÕȟ #ÏÃÃÈÉ !ÍÅÒÉÃÁÎÏ Ǫ ,ÅÍÏÎ 

12 

                           ~ CLASSICS ~ 

WHITE 
SOAVE  Bolla, 2010ɂItaly 
Bouqet of pear & lemon.  Very light, crisp & clean Italian white. 

DRY RIESLING  Wagner, 2008ɂFinger Lakes, NY 
Beautifully tart, well balanced and off dry. A signature grape of the Finger Lakes 

SAUVIGNON BLANC  Sunday Mountain, 2010ɂNZ 
Very green and earthy Sauvignon Blanc. Perfect with a fresh salad on the patio... 

CHARDONNAY  Millbrook, 2009ɂMillbrook, NY 
0ÒÏÐÒÉÅÔÏÒȭÓ ÓÐÅÃÉÁÌ ÒÅÓÅÒÖÅ ÕÓÉÎÇ ΫΪΪГ (ÕÄÓÏÎ 6ÁÌÌÅÙ ÇÒÁÐÅÓ Ǫ ÂÁÒÒÅÌ ÁÇÅÄȢ 

RED 
SYRAH Le Jaja de Jau, 2009ɂLangeudoc-Roussillon 
Syrah with a light blend of Grenache.  Floral of spice & herbs. Hints of raspberry. 

TEMPRANILLO Piedra Blanca, 2007ɂSpain 
100% Tempranillo aged in American oak. Very earthy and heavier bodied. 

PRIMITIVO Tratturi, 2009ɂSalento, Italy 
A bright & luscious red fruit Italian Zinfandel. 

MERLOT Christian Moueix, 2005ɂRight Bank, Bordeaux 
Smooth & rounded tannins with notes of berry & sour cherry. 
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~ WINES BY THE GLASS ~  

 ~ CHAMPAGNE BY THE GLASS ~  

CHAMPAGNE TAITTINGER CHAMPAGNE TAITTINGER  
CUVÉE PRESTIGE BLANC     12 

~ CHAMPAGNE COCKTAILS ~ 

RHINERHINE  7575  
House-Infused Cucumber Gin, St. Germaine & Prosecco 

11 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

SEASONAL SPARKLING COCKTAILSEASONAL SPARKLING COCKTAIL  
Prosecco & Seasonal Fruit Puree  10 

http://www.bing.com/images/search?q=TAITTINGER


Romaine Salad 
 Hearts of  Romaine, Hard Boiled Egg, Parmesan  
& White Anchovies      10.95 
   with Grilled Salmon   12.95 
  with Grilled Chicken  13.95 

Oysters on the Half  Shell 
Cucumber Mignonette, Cocktail 

Sauce & Lemon 

MKT Price 

Fried Chickpeas  Cumin Dusted 5.95 

Maple & Smoked Salt Roasted Peanuts 2.95 

House-made Pickles 6.95 

House-made Potato Chips Pink Peppercorn Salt 3.95 

~ BAR SNACKS ~ 

~  LUNCH ~ 
 

#ÈÅÆȭÓ $ÁÉÌÙ 3ÏÕÐÓ 
Always Two..  

7.95 

Artisan Cheese Plate                  11.95 
w/ House-Made Confits  

Great Hill Blue , Cow, Massachusetts 
Green Peppercorn Pyramid, Coach Farms, Goat, NY 
Toussaint, Sprout Creek, Cow, Poughkeepsie, NY 

~ APPETIZERS & SHARE PLATES ~ 

Ye Olde  
Englishe 

0ÌÏÕÇÈÍÁÎȭÓ 
Board 

Farmhouse Cheddar, Stilton, 
House-made Pâté , Pickled 

Vegetables & Fruit Confits 

12.95 

THE SUNDAY JAZZ BRUNCH 
                     AT THE RHINECLIFF 
                       10.00AM—3.00PM 
                        LIVE JAZZ 11.30AM—2.30PM 
                               FEATURING ALL THE USUAL SUSPECTS:   
                        EGGS BENEDICT, FRENCH TOAST, MIMOSAS 

    

 

~ SANDWICHES ~ 
All sandwiches served with choice of Soup, Salad or Fries 

Grilled Cheese 
Farmhouse Cheddar & Taleggio  

9.95 

B.L.T. 
Our Triple-Decker Version of the Classic 

11.95 

Chicken Club 
Grilled Chicken Paillard, Bacon, Lettuce, Tomato & Mayo 

11.95 

Shrimp Salad Petit Shrimp Salad with Celery Heart,  
Shallots & Citrus & served on a croissant 

12.95 

Lamb Burger Slider Feta Cheese, Cucumber-Mint Salad, 
& Harissa Ketchup 

12.95 

 

 

~ ENTRÉES ~ 

Fish and Chips 
English Battered Cod & Malt Vinegar 

17.95 

The Burger         House-Made Brioche, Horseradish Aïoli 
& Hand-Cut Fries  
Add Cheese (Stilton/Cheddar) or Bacon   2.00  

13.95 

Steak Frites 
Grilled Hangar steak, Baby Lettuce Salad & Fries  

18.95 

Panini of  the Day 
Ask your server for today’s selection. 

MKT 

 

#(%&ȭ3 
DELIGHTS OF THE DAY  


