
 
 
 
 
 

GENETTI TAPHOUSE MENU 
APPETIZERS: 

 
POUTINE                                     7.50 
Thick cut potatoes, gravy and cheese curds 
BONE-IN OR BONELESS WINGS                 6.00(6) / 11.50(12) 
Mild, hot, bbq, garlic parmesan, salt & vin, old bay, dry ranch, bourbon 
celery, ranch or bleu cheese .50 extra 

             STEAK SKEWERS                                                                                                                               12.00  
Skirt steak, roasted red pepper chimichurri or A1 butter 
GATOR BITES            9.00 
Tender pieces of alligator tail, lightly breaded and golden brown 
served with jalapeno lime ranch sauce 
MOZZARELLA STICKS           8.00 
Served with house-made marinara 
PRETZEL LOGS                                     8.00 
Served with house-made beer cheese and spicy mustard 

 DRUNKEN MUSSELS           12.00 
 Mussels served with spicy ham in a butter, garlic and white wine sauce and grilled bread 

FRIED CALIFLOWER           7.50 
 Beer battered and fried, served with ranch  
 QUESADILLA            7.50 

Onions, peppers, cheddar cheese, lettuce, tomatoes, sour cream and salsa    
Add on:   Chicken 2. – Shaved steak 4. – Shrimp 5. 

 
ENTRÉE SALADS 

  
HOUSE SALAD              5.50 
Chopped romaine and iceberg, cucumbers, carrots, tomatoes, red onion  
PITTSBURGH STYLE SALAD             12.50/14.50  
Chopped romaine, red onion, tomato, fresh cut fries, and croutons 
Chicken or Steak 
CHEF SALAD            10.50 
Fresh greens topped with ham, turkey, shredded cheese, cucumbers, tomatoes and hard-boiled egg 
CAESAR SALAD              6.50 
Chopped romaine, croutons and grated parmesan, tossed in our creamy Caesar dressing 

Add on:   Chicken 4. – Shaved steak 6. – Shrimp 7. – Salmon 8. 
 

 



 
 
 
 
 
 

SANDWICHES 
Served with fries or house-made chips 

 
HALF-POUND SMASH BURGER         10.00 
In the garden, choice of cheese on a brioche roll 
PULLED PORK SANDWICH          9.50 
Marinated hand-pulled pork topped with crispy onion straws, served with coleslaw 
FISH SANDWICH           10.50 
Beer battered and served with shredded lettuce, tartar sauce and a side of coleslaw 
BILLTOWN CHEESE STEAK          10.00 
8 oz. of thinly sliced top round with fried onions, provolone, lettuce, tomato and mayo 
LOADED CLUB            10.50 
Turkey & ham piled high with bacon, lettuce, tomato and mayo. Three layers high! 
RACHAEL            9.50 
Turkey, coleslaw, swiss and 1000 island dressing on grilled sourdough      

 BACON JALAPENO BURGER          11.00 
Topped with grilled jalapenos, cheddar, gouda, and bbq ranch on a brioche roll     

               
ENTREES: 

Served with a House or Caesar salad 
RIB EYE 14 OZ.           24.50 
Wet-aged Angus topped with our garlic butter served with veggie and a choice of fries or mashed 
SMOKED PORK CHOP           16.50 
Topped with Apple-Sage Relish and served with mashed potatoes and roasted vegetables 
BOURBON SALMON           16.50 
6 oz. salmon filet smothered in bourbon glaze over wild rice and veggie 
FISH AND CHIPS           13.00 
Crispy battered white fish served over a pile of fries with tartar 
SHRIMP SCAMPI           16.50 
Diced tomato, fresh spinach and onions in a garlic butter white wine sauce over angel hair    
CHICKEN ALFREDO           14.50 
Grilled chicken with broccoli and fettucine in a homemade creamy Alfredo Sauce 
 

      
  
 
 

Thank you for dining with us, we hope to see you soon! 
 
 
 
 
 
 


