
SPECIALTY COCKTAILS
HARVEY WALLBANGER  14 

Ketel One Vodka, Galliano, Orange Juice

KARTRITE KENTUCKY BUCK  15
Maker’s Mark Bourbon Strawberry, Lemon, Ginger Beer, Bitters

TREASURITA  15
Don Julio Blanco Tequila, Orange Liqueur, Mango,

 Jalapeño, Lime, Agave

LIGHT & SUNNY  15
Hendrick’s Gin, St~Germain, Cucumber, Lime

BURNT VENETIAN  14
Tito’s Handmade Vodka, Aperol, Lemon, Prosecco

DEVIL’S MULE  16
Patron Silver Tequila, Pomegranate, Lime, Ginger Beer

OLD CUBAN  15
Bacardi Superior Rum, Mint, Simple Syrup, 

Lime, Bitters, Prosecco

NEW YORK SOUR  15
Redemption Rye, Lemon, Simple Syrup, Red Wine Float

CORPSE REVIVER NUMBER BLUE  15
Tanqueray Gin, Lillet, Cointreau, Blue Curaçao, Lemon

REDEYE  15
Bulleit Bourbon, Espresso, Amaro, Bitters

WINE
BUBBLESBUBBLES gls btl

Caposaldo PROSECCO, Veneto, Italy                                           11 50
Chandon Brut Rosé, California 16 75
Mumm Napa Brut Prestige, Napa Valley, California 16 75
Veuve Clicquot Yellow Label Brut, Champagne, France 180

WHITES & ROSÉWHITES & ROSÉ
Studio by Miraval ROSÉ, Côtes de Provence, France   12 46
Banfi Le Rime Pinot Grigio, Italy 10 38
Matua Sauvignon Blanc, Marlborough, NZ 11 42
St. Francis Sauvignon Blanc, Sonoma County, California 12 46
Louis Jdot Steel Chardonnay, Burgundy, France 13 50
Simi Chardonnay, Sonoma County, CA 16 62
Famille Hugel Riesling, Alsace, France 18 70
Crossbarn Chardonnay, Sonoma Coast, California 46
Cakebread Cellars Chardonnay, Napa Valley, California 122
St. Supery Dollarhide Sauvignon Blanc, Napa Valley, 
California

102

REDSREDS
Cloudfall Pinot Noir, Monterey County, CA 12 46
Kings Ridge Pinot Noir, Willamette Valley, OR 13 50

Mercer Cabernet Sauvignon, Columbia Valley, Washington 10 38
Skyside Cabernet Sauvignon, North Coast, California 14 54
Rodney Srong Upshot Red Blend, Sonoma County, California 13 50
Robert Hall Merlot, Paso Robles, CA 11 42
Ravenswood Zinfandel, Sonoma County, CA 12 46
Alamos Seleccion Malbec, Mendoza, Argentina 13 50
Michael David Winery Inkblot Cabernet Franc, Lodi, CA 104
Unshackled by The Prisoner Pinot Noir, CA 138
Ferrari-Carrano Cabernet Sauvignon, Sonoma County, CA 98
Craggy Range Pinot Noir, Martinborough, New Zealand 62
Domaine Faiveley Rouge Pinot Noir, Burgundy, France 122
Lincourt Pinot Noir, Sta. Rita Hills, CA 58
Duckhorn Merlot, Napa Valley, CA 78
Orin Swift 8 Years in the Desert Red Blend, CA 118

DRAFT BEERS
BUD LIGHT, 4.2%   8

BLUE MOON BELGIAN WHITE, 5.4%   9

KONA BIG WAVE GOLDEN ALE, 4.4%   9

CONEY ISLAND BEACH BEER, 4.6%   9

STELLA ARTOIS, 5.0%   9

NEWBURGH MEGA BOSS IPA, 7.0%   9

LAGUNITAS IPA, 6.2%   9

MODELO ESPECIAL, 4.4%   8

SAM ADAMS BOSTON LAGER, 5.0%   8



BOTTLES/CANS
BROOKLYN BREWERY EAST IPA, 5.9%  9
HEINEKEN, 5.0%  8
BUDWEISER, 5.0%  8
CAPTAIN LAWRENCE HOP 
COMMANDER IPA  5.0%  9
FREAK TRACTOR FARMHOUSE ALE, 6.4%  9
NEW BELGIUM FAT TIRE, 5.2%  9
SAM ADAMS SEASONAL, 5.0%  8

COORS LIGHT, 4.2%  7
CORONA EXTRA, 4.6%  8
CORONA LIGHT, 4.0%  7
DEVIL’S PATH IPA, 5.7%  9
MICHELOB ULTRA, 4.2%  7
SAM ADAMS, 5.0%  8
STRONGBOW CIDER, 5.0%  7
TRULY HARD SELTZER, 5.0%  7

STARTERS
SOUP OF THE DAY   9

TRUFFLE FRIES   10 
Parmesan, Parsley, Truffle, Roasted Garlic Aioli

COCONUT SHRIMP   17 
Fried Rice Noodles, Scallions, Sweet Chili Sauce

WALLBANGER WINGS  17
Choice of Buffalo, BBQ, Garlic Parmesan, Korean, Jerk

PRETZEL BITES  10
Cheese Sauce

LOADED NACHOS  15
Bacon, Black Beans, Cheddar, Spicy Jack, Salsa, Sour Cream, Chives  GFGF

Add:  Guacamole +3, Chicken  +6, Steak  +8

HARVEY’S BAR BOARD  21
Aged Provolone, Fresh Mozzarella, Sopressata, Salami, 

Olives, Artichoke Hearts   MGFMGF

SALADS
HOUSE SALAD  11

Cucumbers, Tomatoes, Carrots, Greens, Balsamic Vinaigrette  GF, V GF, V
Add:  Chicken +6, Shrimp  +8

CAESAR SALAD  13
Romaine, Shaved Parmesan, Croutons, Classic Dressing   MGFMGF

Add:  Chicken +6, Shrimp  +8

CATSKILL COBB  16
Baby Greens, Crispy Chicken, Bacon, Egg, Crumbly Blue, 

Tomatoes, Cucumber, Red Onions, Sherry Vinaigrette

HANDHELDS
CONEY ISLAND RIPPERS  15 

Two Deep Fried Footlongs, Signature Spicy Relish   MGFMGF

GRILLED CHICKEN BLT  16
Bacon, Lettuce, Spicy Mayo, Brioche Bun, Fries   MGFMGF

SHRIMP PO’ BOY  20
Fresh Roll, Tomato, Remoulade Sauce

KARTRITE SMASHBURGER
SINGLE BURGER  16 
Lettuce, Tomato, Onion, Brioche, Fries   MGFMGF

DOUBLE BURGER  18
Lettuce, Tomato, Onion, Brioche, Fries   MGFMGF

Add:  Cheese  +2, Bacon  +2, Avocado +3, Fried Egg  +3

TRUFFLE MUSHROOM BURGER  19
Single Patty, Onions, Mushrooms, Swiss, Truffle Mayo, Fries   MGFMGF

ENTRÉES
STEAK FRITES  36

NY Strip, Herb Butter, Truffle Fries  

SHRIMP SCAMPI  29
Sundried Tomato, Broccoli, Scampi Sauce

PENNE ALLA VODKA  17
Tomato Cream Sauce, Shallots, Prosciutto Bits

Add:  Chicken +6, Shrimp  +8

16” PIZZAS
SIMPLE CHEESE  21

Additional Toppings  +2ea:  Pepperoni, Onions, Mushrooms, 
Black Olives, Bacon, Pineapple, Ham   MGFMGF

CHICKEN, BACON, & RANCH  24   MGFMGF

MOUNTAIN RUSTICA  24
Sausage, Meatballs, Pepperoni   MGFMGF

HAWAIIAN  24
Pineapple, Shaved Ham  MGFMGF

GF GF = Gluten Free Preparation As Is, V V = Vegetarian, MGF MGF = Can be Gluten Free with Modifications.  Before placing your order, please inform your server if anyone in your party has a food allergy.  
Consuming raw or undercooked foods may increase the risk of foodborne illness especially if you have certain medical conditions.


