TRIPLE CROWN FRIES
A GENEROUS SAMPLING OF OUR
HAND-CUT FRIES, SHAKEN IN OUR THREE
DIFFERENT SIGNATURE SEASONINGS:
SALT AND VINEGAR, SOUR CREAM
AND ONION &BBQ $5.99

BLUE CHEESE CHIPS
CRISPY HOUSE-MADE KENNEBEC POTATO
CHIPS SMOTHERED IN A CREAMY BECHAMEL
SAUCE, TOPPED WITH BLUE CHEESE
CRUMBLES AND GREEN ONIONS $6.99

POWER-PLAY POUTINE
(716) VERSION OF A CANADIAN CLASSIC.
OUR HAND-CUT FRIES TOPPED WITH GRAVY
AND YANCEY’S FANCY CHEESE CURDS $6.99

TRIPLE PLAY COMBO PLATTER
A SAMPLING OF OUR JUMBO WINGS TOSSED IN

YOUR FAVORITE (716) SAUCE, CHAMPIONSHIP
RINGS, AND BEEF ON WECK EGGROLLS, ALL
SERVED WITH BLUE CHEESE, BEER BBQ AND

CREAMY HORSERADISH SAUCE $12.99

SOUP OF THE DAY
PLEASE ASK YOUR SERVER ABOUT TODAY'S
SELECTION OF SOUP $5.00

SIGNATURE NACHO

CORN - TORTILLA CHIPS LOADED WITH OUR
JALAPENO CHEDDAR SAUCE, JALAPENO SLICES,
GRILLED POBLANO PEPPERS, FRESH PICO DE GALLO,
SOUR CREAM AND GREEN ONIONS TOPPED WITH
AVOCADO CREAM SAUCE  $9.99

ADD GRILLED CHICKEN OR STEAK * $5.00

AHI TUNA

FRESH AHI TUNA TARTARE, AVOCADO AND SOY
WASABI SERVED WITH CRISPY WONTONS AND FRESH
BIBB LETTUCE $711.99

SHARE THESE APPS WITH THE TEAM

@ STUFFED BANANA PEPPERS

A WESTERN NY TRADITION FEATURING MINEO & SAPIO
SAUSAGE WITH A THREE-CHEESE FILLING, GARLIC-
INFUSED OLIVE OIL AND BATARD BREAD $8.99

CHICKEN PLANKS

LARGE HAND-BREADED CHICKEN TENDERS SERVED
WITH BBQ AND HONEY MUSTARD, OR TOSS THEM
IN YOUR FAVORITE (716) SAUCE WITH BLUE CHEESE,
CARROTS AND CELERY $9.99/$10.99

@ WINGS

CHOOSE YOUR FAVORITE HOUSE-MADE SAUCE:
(716) SIGNATURE SAUCE, BBQ, BEER BBQ, HONEY
CHIPOTLE, DRY RUB, CHICKEN ON WECK, OR CLASSIC
MEDIUM AND HOT SAUCES (8)- $10.99 (16)- $18.99

SIGNATURE FLATBREADS - OUR SIGNATURE DOUGH - BAKED THIN AND CRISPY

SLICED FIGS, PROSCIUTTO, ITALIAN CHEESE
BLEND AND PEPPERY ARUGULA, DRIZZLED
WITH A BALSAMIC GLAZE $9.99

<§> BABY SPINACH, ARTICHOKE HEARTS AND
ROASTED TOMATOES TOPPED WITH FRESH
CHEVRE $8.99

(g) GRILLED CHICKEN, CRISP BACON, TOPPED WITH
TOMATOES, COTIJA CHEESE AND AVOCADO
CREAM SAUCE $9.99

(E) SHAVED STEAK, CARAMELIZED ONION, CRUMBLED
BLUE CHEESE AND PEPPERY ARUGULA DRIZZLED
WITH BALSAMIC GLAZE $10.99

CRCICE: &

CHARCUTERIE : ITALIAN TOMATO PIZZA SAUCE TOPPED WITH SORRENTO RICOTTA CHEESE, BATTISTONI SOPPRESSATA, HOT CALABRESE AND
PROSCIUTTO, PEPPADEW PEPPERS, WEBER’S PEPPERONCINI, OLIVES AND A BLEND OF GREAT LAKES MOZZARELLA AND PROVOLONE CHEESES $10.99

CLASSIC PEPPERONI : ITALIAN TOMATO PIZZA SAUCE, TOPPED WITH A BLEND OF GREAT LAKES MOZZARELLA AND PROVOLONE CHEESES, SCAMORZA
MOZZARELLA AND BATTISTONI “CUP AND CHAR” PEPPERONI $9.49 (CHEESE ONLY: $8.99)

WHITE PIZZA : GARLIC AND OLIVE OIL TOPPED WITH ONIONS, VINE RIPE TOMATOES, BASIL, OREGANO, FONTINELLA AND PARMESAN CHEESES $8.99

ROASTED VEGGIE : OLIVE OIL, TOPPED WITH A BLEND OF GREAT LAKES MOZZARELLA AND PROVOLONE CHEESES TOPPED WITH ROASTED VEGETABLES,
PROVOLONE, PARMESAN, TOMATOES, ARTICHOKES, PEPPERS, MUSHROOMS, OLIVES $9.99

SALADS

BURGERS & SANDWICHES

SESAME CHICKEN SALAD *
CRISP GREENS AND NAPA CABBAGE WITH
CARROTS, RED PEPPERS, EDAMAME, ANGEL
HAIR PASTA , GREEN ONION, GRILLED CHICKEN
BREAST AND TOASTED CASHEWS. ALL TOSSED
WITH SOY GINGER VINAIGRETTE AND DRIZZLED
WITH ASIAN PEANUT SAUCE TOPPED WITH
TOASTED SESAME SEEDS $11.99

@ TENNIS SALAD
A BED OF CRISP BIBB LETTUCE LEAVES DRESSED
WITH OUR HOUSE-MADE STRAWBERRY VINAIGRETTE
TOPPED WITH ATRIO OF FRESH, BALSAMIC GLAZED
AND FREEZE DRIED STRAWBERRIES, CHEVRE,
AND SHERRY GLAZED PECANS $10.99

TURKEY COBB SALAD
HOUSE-ROASTED TURKEY BREAST, AVOCADO,
EGG, GRAPE TOMATOES, BLUE CHEESE CRUMBLES,
APPLEWOOD SMOKED BACON AND FRESH
STRAWBERRIES, ON A BED OF ICEBERG, ROMAINE
AND MESCLUN GREENS. SERVED WITH CHOICE
OF HOUSE-MADE DRESSING $72.99

CAESAR SALAD
CRISP ROMAINE LETTUCE TOSSED WITH HOUSE-
MADE CREAMY CAESAR DRESSING ACCOMPANIED
BY GRILLED GARLIC CROSTINI, PARMESAN CRISP,
FRESHLY SHAVED PARMESAN CHEESE
AND GRILLED LEMON $9.99

HOUSE SALAD
FRESH GREENS TOPPED WITH JULIENNE
ZUCCHINI, YELLOW SQUASH, RED PEPPERS AND
GRAPE TOMATOES. SERVED WITH YOUR
CHOICE OF HOUSE-MADE DRESSING $4.49

ADD GRILLED CHICKEN, STEAK OR SHRIMP *
TO ANY SALAD FOR $5.00

HOUSE-MADE SALAD DRESSINGS
SOY GINGER VINAIGRETTE, CAESAR, HONEY MUSTARD,
BALSAMIC VINAIGRETTE, STRAWBERRY VINAIGRETTE,
CREAMY BLUE CHEESE, PARMESAN GARLIC RANCH,
LOW-CALORIE DIJON VINAIGRETTE

ASK YOUR SERVER FOR THE

(716) PERFORMANCE MENU

@ DOUBLE PLAY BURGER
TWO 1/4-POUND BEEF PATTIES, YANCEY'S FANCY SHARP
CHEDDAR CHEESE AND OUR BUFFALO AIOLI ON A
TOASTED RICH’S GOURMET BRIOCHE BUN WITH LETTUCE,
TOMATO, RED ONION AND OUR (716) PICKLE. SERVED
WITH FRESH HAND-CUT FRENCH FRIES * $71.99

SPICY BURGER
TWO 1/4-POUND BEEF PATTIES, YANCEY'S FANCY
JALAPENO CAYENNE CHEDDAR CHEESE, APPLEWOOD

SMOKED BACON, BREADED FRESH JALAPENOS AND

OUR SPICY AIOLI ON A TOASTED RICH'S GOURMET
BRIOCHE BUN WITH LETTUCE, TOMATO, RED ONION

AND OUR (716) PICKLE. SERVED WITH FRESH
HAND-CUT FRENCH FRIES * $12.99

TURKEY BURGER
A SEASONED TURKEY PATTY WITH FRESH AVOCADO
SLICES AND LIGHT MAYONNAISE ON A TOASTED RICH'S
GOURMET BRIOCHE BUN WITH LETTUCE AND TOMATO.
SERVED WITH FRESH HAND-CUT FRENCH FRIES * $12.99

* SUBSTITUTE GROUND BISON FOR ANY BURGER - $4.00
SUBSTITUTE A VEGGIE PATTY FOR ANY BURGER AT NO ADDITIONAL CHARGE T

TURKEY SANDWICH
HOUSE-ROASTED TURKEY BREAST ON FRESH BAKED
BATARD TOPPED WITH GREEN SAGE DERBY CHEESE,

FRESH MESCLUN GREENS, SLICED CUCUMBER AND
HOUSE-MADE CRANBERRY AIOLI. SERVED WITH
FRESH MIXED BERRY FRUIT SALAD $10.99

@ ROAST BEEF ON WECK
SLOW ROASTED BEEF WITH SAVORY AU JUS ON A PRETZEL
KIMMELWECK ROLL TOPPED WITH MILLER’S HORSERADISH,
YANCEY’S FANCY HORSERADISH CHEDDAR AND
CRISPY ONION FRIZZLES. SERVED WITH CRISPY
HOUSE-MADE KENNEBEC POTATO CHIPS * $10.99

@ CHICKEN FINGER SUB
OUR SIGNATURE CHICKEN PLANKS TOSSED
IN YOUR CHOICE OF (716) SAUCE WITH LETTUCE,
TOMATOES, CRUMBLED BLUE CHEESE AND OUR WING
SAUCE AIOLI ATOP ATOASTED COSTANZO'S SUB ROLL.
SERVED WITH CRISPY HOUSE-MADE KENNEBEC
POTATO CHIPS AND OUR (716) PICKLE $70.99

@ BASES LOADED HOT DOG
FOOTLONG SAHLEN’S HOT DOG SERVED ON A
SCHWEBEL'S BUN WITH WEBER'S MUSTARD, PICCALILLI
RELISH, SWEET PICKLE RELISH, AND DICED WHITE ONION
TOPPED WITH OUR (716) PICKLES. SERVED WITH CRISPY
HOUSE-MADE KENNEBEC POTATO CHIPS $8.99

BONE-IN RIB EYE
SEASONED 16 OZ. ANGUS BONE IN
RIBEYE STEAK GRILLED TO PERFECTION,
SERVED WITH A SPIKE CARROT AND
BROCCOLLINI MIX AND OUR SIGNATURE
CHAMPIONSHIP RINGS WITH A SIDE
OF OUR BEER BBQ SAUCE * $34.99

BLACKENED FLAT IRON STEAK
SEASONED 6 OZ. FLAT IRON STEAK SERVED OVER
FRESH BABY SPINACH AND CANNELLINI BEANS
SAUTEED WITH CARAMELIZED ONIONS AND GARLIC,
TOPPED WITH CRISPY FRIED ONIONS * $18.99

BEER CAN CHICKEN
SHARABLE WHOLE ROASTED CHICKEN
SEASONED WITH OUR SECRET BBQ DRY RUB AND
ROASTED ON A CAN OF LABATT BLUE SERVED
WITH BUFFALO MAC AND CHEESE, FRESH
HAND-CUT FRENCH FRIES AND JICAMA SLAW $26.99
FOR ONE LARGE APPETITE OR PERFECT FOR A TEAM OF TWO.

FISH AND CHIPS
BUFFALO’S FLYING BISON AVIATOR RED
BEER BATTERED COD, SERVED WITH FRESH
JICAMA SLAW, FRESH HAND-CUT FRENCH
FRIES AND TARTAR SAUCE $11.99

@ PAN-SEARED SALMON
FRESH ATLANTIC SALMON COOKED
TO PERFECTION SERVED WITH A GENEROUS
PORTION OF RED QUINOA WITH A BLEND OF
ASPARAGUS, ROMA TOMATOES, CUCUMBER,
RED ONION, LEMON AND GARLIC
(GLUTEN FREE OPTION) * $16.99

PASTA FRA DIAVOLO
A MEDLEY OF FRESH SHRIMP, SCALLOPS AND
LITTLE NECK CLAMS SERVED WITH A MODERATELY
SPICY HOME-MADE MARINARA SAUCE OVER A
GENEROUS PORTION OF LINGUINE PASTA,
SERVED WITH GARLIC CROSTINI * $15.99

BUFFALO MAC AND CHEESE
CRISPY HAND-BREADED CHICKEN WITH CAVATAPPI
PASTA TOSSED IN OUR CREAMY BUFFALO CHEESE
SAUCE, TOPPED WITH RITZ CRACKER CRUMBS,
BAKED TO PERFECTION AND SERVED
WITH BATARD BREAD $11.99

% CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION

CONTAINS
NUTS OR SEEDS

THESE MENU ITEMS ARE 716 CALORIES OR LESS
PLEASE ASK YOUR SERVER FOR THE LOW CALORIE PERFORMANCE MENU

BUFFALO
FAVORITES



