
Chicken Wings
10 of our chicken wings 
tossed in your choice of 
sauce. Served w/ carrots, 
celery sticks, bleu 
cheese  MP

Loaded Potato Skins
Topped w/ crumbled 
bacon, cheddar cheese, 
scallions, sour cream $9

MP = Market Price

M
Open Dai ly  11am

Chicken Fingers and Wings Sauce choices
Hot, Medium, Mild, BBQ, Honey Mustard, 
Sweet Chili, and Country Sweet
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Small Bites

Entrées

*add 5 wings with bleu cheese for    MP*  *add fries for $2.50*

Basket of  Fries $5
Soup of the Day
Cup $3 Crock $5

Onion Rings Basket $5
Chili  $6
Coleslaw  $3
Mac Salad $3
House Salad $5
All you can eat soup & salad bar
Includes soda or coffee $15
*No take outs, no sharing

Add soup & salad to any meal for $8
*Excludes sides 

Sides

Draft beer Fountain Drinks
Blue
Blue Light
Coors Light
Bud Light
Yuengling
Rohrbach Seasonal 

Pepsi
Diet Pepsi
Starry
Mtn Dew
Orange Crush
Brisk Unsweetened Tea
Brisk Raspberry Tea
Lemonade

Disclaimer  CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY 
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

Loaded Nachos
Tortilla chips w/ queso 
blanco cheese sauce, chili, 
tomatoes, black olives, 
scallions, jalapeños, 
salsa, sour cream $11

Shrimp Basket
Breaded fried shrimp 
served w/ cocktail sauce, 
tartar sauce, fries $13

Jumbo Pretzel
Baked jumbo pretzel & 
queso blanco cheese
sauce $10

Pizza Logs
4 pizza logs served
w/ house marinara $10

Caesar Salad
Crisp romaine, asiago 
cheese, Caesar dressing, 
croutons $9
Add Grilled Chicken $6       
    Steak $8  Shrimp $8

Field Green Salad
Mixed greens, cucumber, 
tomato & red onion $9
Add Grilled Chicken $6       
    Steak $8  Shrimp $8

French Onion Soup
Classic French onion 
soup, crostini, 
provolone cheese $6

Seafood Chowder
(Fridays Only)
Batavia Downs famous 
seafood chowder $6

Rush Burger
6oz Fresh seared beef 
patty, American 
cheese, lettuce, 
tomato, chopped onion, 
pickles, & secret 
sauce on a Kaiser 
roll. Served w/ chips
Single $12  Double $16

All American Burger
6oz Fresh seared beef 
patty w/cheese, 
lettuce, tomato & 
onion. Served w/ chips

Single $12  Double $16

Mushroom Swiss Burger
6oz Fresh seared beef 
patty, Swiss cheese, 
saute ed mushrooms, on 
a Kaiser roll.
Served w/ chips

Single $13  Double $17

Philly Cheese Steak Sub
Topped w/ peppers & 
onions sautéed w/ thin 
chopped steak & queso 
blanco cheese sauce on 
sub roll.
Served w/ chips $13

French Dip 
Shaved roast beef, 
melted Swiss cheese, 
sautéed onion, au jus, 
on an 8” sub roll.
Served w/ chips  $14

Beef on Weck
Shaved roast beef, 
kimmelweck roll, au jus. 
Served w/ chips $13

The Hughson
Beef on weck & 5 
chicken wings. Served
w/ carrots $18

Fried Bologna Sandwich
6oz thick slice of 
bologna, peppers, 
onions, on a Kaiser 
roll. Served w/
chips $11

Buffalo Chicken
Wrap or Sandwich
Smothered in our 
homemade wing sauce, 
lettuce, tomato. Served 
on your choice of a 
kaiser roll or herb 
wrap. Served w/ bleu 
cheese or ranch 
dressing & chips $13

Big Bites/Shareable

Bruschetta Chicken 
Sandwich
Grilled chicken breast, 
bruschetta mix, 
provolone cheese, & 
balsamic glaze on a 
Kaiser roll.
Served w/ chips $13

Bruschetta Chicken 
Flatbread
Grilled chicken breast, 
bruschetta mix, 
mozzarella cheese, & 
balsamic glaze $13

Mushroom Flatbread
Roasted mushrooms, 
Boursin cheese,
caramelized onions,
arugula $13

Margherita Flatbread
Tomato, fresh 
mozzarella, basil, 
EVOO,sea salt $13

Char Pepperoni 
Flatbread
Cup & char pepperoni, 
mozzarella, house 
pizza sauce $13

Quesadilla
Garlic herb tortilla 
shell, cheddar cheese, 
mozzarella cheese, 
jalapeno peppers, 
scallion, black olives, 
diced tomatoes.
Served w/ sour cream
& salsa $9

Add Grilled Chicken $4       
    Beef $4 Shrimp $8

Chicken Finger Basket
Country style breaded 
chicken tenders & 
choice of sauce. 
Served w/ fries $14
         

Open Faced Steak Sandwich
8oz NY strip served on garlic 
toast, topped w/ sautéed
mushrooms & onion rings.
Served w/ fries $19

Garlic Shrimp
Grilled shrimp, stir fry 
vegetables, sticky sweet soy 
sauce. Served over noodles $17

1/2 Rack of Ribs
Grilled ribs glazed w/ our 
house BBQ sauce. Served w/ 
fries & coleslaw $22

Greek Souvlaki Salad
Crisp romaine, black olives, 
tomato, pepperoncini, red 
onions, cucumbers, feta 
cheese. Served w/ naan bread,
Greek dressing tzatziki $10

Add Grilled Chicken $4       
    Beef $4 Shrimp $8

Fish Fry  (Fridays Only)
Beer battered haddock served
w/ coleslaw, tartar sauce,
lemon, & fries
Noon–6pm $12  6–9pm $15



4/26/23
23-0598

Char Pepperoni 
Flatbread
Cup & char pepperoni, 
mozzarella, house 
pizza sauce $13

Quesadilla
Garlic herb tortilla 
shell, cheddar cheese, 
mozzarella cheese, 
jalapeno peppers, 
scallion, black olives, 
diced tomatoes.
Served w/ sour cream
& salsa $9

Add Grilled Chicken $4       
    Beef $4 Shrimp $8

Chicken Finger Basket
Country style breaded 
chicken tenders & 
choice of sauce. 
Served w/ fries $14
         

RUFFINO PROSECCO
[SPLIT 7]

Peaches lead to a pleasant finish with 
lingering fruit and floral notes.

PENGUIN BAY MOSCATO
[G7 B23]

Fun and lively, boasting lush aromas of 
peach and tropical fruits

and a slight spritz.

RELAX RIESLING
[G9 B29]

Semi-sweet with a wonderful fruity 
bouquet and intense flavors of apples 
and peaches with just a hint of citrus.

SUTTER HOME WHITE ZINFANDEL
[G7 B23]

Bright and crisp with aromas of 
watermelon and floral notes, and hints 

of citrus and juicy red fruits
on the palate.

FLEURS DE PRAIRIE ROSÈ
[G10 B35]

Bright and refreshing with delicate red 
fruit flavors and a subtle note of

tropical fruits.

BARONE FINI PINOT GRIGIO
[G7 B23]

Dry and crisp with lively fruit flavors 
and a smooth finish.

KIM CRAWFORD SAUVIGNON BLANC
[G10 B35]

Fresh and juicy with vibrant acidity 
featuring tropical fruit flavors with 
passion fruit, melon, and grapefruit.

LAYER CAKE CREAMY CHARDONNAY
[G8 B27]

Creamy and rich with apple, pear and 
tropical aromas combined with crème 

brulee and toasted vanilla
on the palate.

Z ALEXANDER BROWN PINOT NOIR
[G10 B35] 

Bright red fruits with a nice acidity, 
silky tannins and an elegant finish

 MENAGE A TROIS CALIFORNIA RED BLEND
[G8 B27]

A blend of three varietals that is 
full-bodied and exposes fresh, ripe, 

jam-like fruit.

JOSH CELLARS MERLOT
[G10 B35]

Soft and balanced with flavors of 
blueberry, raspberry, and milk 

chocolate.

JOSH CELLARS CABERNET SAUVIGNON
[G10 B35]

Round and juicy with flavors of 
blackberry, toasted hazelnut and 

cinnamon, complemented by hints of 
vanilla and toasted oak.

HOUSE WINE
FOXHORN
[G$6.25]

Cabernet Sauvignon , Merlot, 
Chardonnay, White Zinfandel

TITO’S SUNSHINE
Tito’s Handmade Vodka, raspberry 
liqueur, sweet & sour mix and a 

splash of grenadine $5.50

HORNITOS REPOSADO MARGARITA
Hornitos Reposado Tequila, agave 

syrup, lime juice and a lime wedge
(salted rim optional) $10

JIM BEAM HIGH BALL
Jim Beam Bourbon over rocks with 
soda water and a lemon wedge $5.25

MAKER’S MARK MANHATTAN
Maker’s Mark Bourbon with sweet 

vermouth, a dash of bitters and a 
cherry garnish $9.75

RYE OLD FASHIONED
Knob Creek Rye, sugar cube, water,

a dash of bitters and an
orange peel $10

34 RUSH
Svedka Raspberry Vodka, Blue 

Curaçao, Sierra Mist, a splash of 
cranberry juice, & sour mix 
garnished with lime $5.25

JIM BEAM BLACK & GINGER
Jim Beam Black, which is extra aged 

and the world’s highest rated 
bourbon, over rocks with ginger ale 

and a lime wedge $6.75

BLUEZONATOR
Malibu Coconut Rum, pineapple, 
orange juice, grenadine $5.25

Lynchburg
Jack Daniel’s Bourbon & lemonade $5.

5

Mai Tai 
Captain Morgan Rum, Malibu coconut 
rum, grenadine, pineapple juice, 

orange juice $6.50

Wines Cocktails

Please Drink Responsibly


