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The Calamari King
Voted Best Calamari in the Capital District

Yanni’s Famous Calamari 
Lightly fried and tossed in a lemon garlic wine sauce 9.99

Buffalo Style 
Tossed in our homemade wing sauce and served with bleu cheese dipping sauce 10.99

Mediterranean Style 
Topped with hot cherry peppers and balsamic glaze on a poole house marinara sauce 10.99

Rhode Island With banana peppers 10.99
 

Calamari Red With a light marinara sauce 10.99

Chipotle Style With a smoky jalapeño sauce 10.99

Calamari Four-Way
Platter of our four most popular: Original, Rhode Island, Calamari Red and Chipotle 13.99

Thai Mussels
Tender PEI mussels, steamed in coconut milk, 

ginger and lemon grass 8.99

Yanni’s Steamed Clams
A dozen steamed Rhode Island little neck 

clams with a sherry garlic broth 9.99

Santa Fe Chicken Eggrolls 
stuffed with chicken, cheese, black beans  and 
veggies with ranch dipping sauce 8.99

Bistro Style Starters
Stuffed Clams

baked stuffed cherry stone clams with 
bacon, garlic and parmesan cheese 7.99

Bruschetta Fresco
Fresh tomatoes, roasted red peppers, kalamata 

olives, extra virgin olive oil and aged balsamic 
vinegar on grilled bread 6.99

Crab Cakes
Two tender Maryland crab cakes served over 

sauteed spinach 9.99

French Onion Soup 
Au Gratin  Cup 4.50  Bowl 5.50

New England Clam Chowder
People’s Choice Award Troy Chowder Fest  Cup: 4.50  Bowl: 5.50

Soup



Warning: Consuming raw or under cooked meat, poultry, seafood, shellfish and eggs may increase the risk of 
food borne related illness. Yanni’s Too takes all the necessary precautions to ensure everything we serve is as 

fresh as can be and handled with great care

Appetizer Trio 
Mozzarella sticks, chicken tenders and beer 
battered mushrooms. Served with marinara, 
BBQ sauce and ranch dressing 12.99

MAcho Nachos 
tri colored tortilla chips with red onion, 
diced tomato, black olives, jalapenos, 

cheddar cheese, salsa and sour cream 8.99
With Spicy Ground Beef 10.99
With Cajun Chicken 10.99
With Award Winning Pulled Pork 11.99
With Award Winning Beef Brisket 11.99

Crispy Jumbo Chicken Wings
Your choice of: Buffalo, Spicy Thai Peanut, 
Mustard BBq,  Garlic & Butter Parmesan, Jerk BBq,
Peanut Butter & Jelly,  or Extremely Hot.  
Served with celery and bleu cheese dressing  
6 wings 5.99  10 wings 8.99  20 wings 14.99
Extra veg and bleu cheese 1.00

Pub Grub Boneless Wings
Tossed in our home made medium 

Buffalo sauce Served with celery and bleu cheese 
dressing 8.99 Extra veg and bleu cheese 1.00 

   
Irish Nachos

Kettle chips with cheddar cheese 
and bacon 7.99

Mozzarella Sticks
With marinara or raspberry sauce 5.99

Beer Battered Mushrooms 
Pennsylvania button mushrooms in a crispy beer 

batter. Served with ranch dressing 6.99

Boneless Chicken Tenders
Served with bbq sauce 6.50

Basket Of Sweet Potato Fries
Served with ranch dressing 5.99

Basket Of Onion Rings 
Basket of thin cut homemade onion rings 5.50

Basket Of Fries 3.99

 Dressing: House Balsamic Vinaigrette, Bleu Cheese, Honey Mustard or Ranch

Salad Enhancements:  Make any salad a complete meal with our salad enhancements
6oz Chicken Breast 4.99    6oz Fried Calamari 5.99     6oz Sirloin Steak 7.99   

6oz  Grilled Shrimp 5.99   6oz Grilled Mahi 7.99    2ea Portobello 5.99

Mixed Greens
With a selection of fresh seasonal vegetables 

and your choice of dressing 6.99

Spinach & Strawberry Salad
Nut clusters, red onions and bleu cheese 
crumbles with poppy seed dressing 9.99

Caesar
Romaine, diced tomatoes, Romano cheese and 
croutons tossed in Caesar dressing 6.99

Shanghai Salad 
Mixed greens, shredded cabbage, cucumbers, 
edamame, carrots, crispy noodles, sesame 
seeds and sesame ginger vinaigrette 9.99

Nut Crusted Chicken Salad 
Mixed greens, dried cranberries, red onions, 

gorgonzola cheese, grape tomatoes and nut clusters with a side of honey mustard dressing 10.99

Salads



Our Entrees are served with seasonal vegetables and starch du jour. With the exception of pasta dishes
Add House Salad 2.99      Caesar Salad 2.99

Steak & Seafood Enhancements:          
Pan Seared Crab Cake 5.00          4oz Lazy Mans Lobster Meat with a sherry wine sauce 12.00
2 large Crab Stuffed Shrimp 6.00    Sautéed Onion & Peppers 2.00     Sautéed Mushrooms 2.00

coconut crusted mahi mahi 
Grilled Mahi Mahi served on a poole 

of orange ginger sauce 18.99

Grilled Atlantic Salmon
Grilled fresh Atlantic salmon served with a 

lemon-garlic wine sauce 17.99

Baked Stuffed Scrod
With our homemade crab stuffing 16.99 

Cappellini Pasta
Sautéed shrimp, scallops, tomatoes, spinach, 

garlic, olive oil and Romano cheese 19.99

Spinach and Garlic Ravioli
Fresh basil, garlic, sun dried tomatoes, 

portobello mushrooms, Romano cheese, 
and extra virgin olive oil 16.99

 

12 oz. Rib Eye Steak
Most flavorful! Tender, juicy and grilled to your

 liking with our homemade onion rings 19.99

Beef Tournadoes Gorgonzola
Grilled 8 oz. filet mignon butter flied, char-grilled 
finished with a creamy gorgonzola sauce 24.99

12oz N.Y. Strip Steak
Char-grilled with our steak seasonings 19.99

8oz Filet Mignon 
USDA choice hand cut char-grilled filet with 
Maître d’Hôtel butter 23.99

Grown up “Mac & Cheese”
Penne with sweet lobster, shrimp, 
diced tomatoes, a medley of cheeses in a sherry 
lobster sauce topped with buttery crumbs  20.99

Chicken Done Right
Nut crusted chicken breast drizzled with a 
gorgonzola cream sauce 15.99

Broiled Seafood Trio
Fresh fish, shrimp, and scallops topped with 
herbed bread crumbs 20.99

Baked Stuffed Shrimp
4 jumbo shrimp baked stuffed with our 
homemade crab stuffing 18.99 

Entrees

In an effort to ensure that all of our customers receive exceptional service, we regret 
that we are unable to produce separate checks for parties of 4 or more.

An 18% gratuity will be added on to parties of 6 or more. 
Please be patient as we prepare your food, we use only freshest ingredients and 

prepare each meal to order

Some of our menu items contain nuts and shellfish. Please notify us of any food allergies



Parmigiana
Fresh medallions hand breaded and pan fried topped with marinara sauce and fontina cheese.

Choice of: Portabello 14.99   Chicken 15.99   Veal 18.99

Balsamic 
Fresh medallions sautéed with roasted red peppers, mushrooms, and hot cherry peppers in a 

balsamic reduction. Choice of: Portabello 15.99   Chicken 18.99   Veal 21.99

Fiorentina
Medallions sautéed with lemon and butter, topped with mozzarella 

and served on a bed of spinach. Choice of: Portabello 15.99  Chicken 18.99   Veal 21.99

Milanese 
Breaded medallions pan fried and served with a light lemon sauce. 

Choice of: Portabello 15.99  Chicken 17.99   Veal 20.99

Baked Penne Rustica
Shrimp and chicken tossed in a parmesan cream sauce with mushrooms, tomatoes, and penne 

pasta topped with bread crumbs 19.99

Sea Scallops Oreganata
Broiled scallops with garlic, bacon and onions topped with herb crumbs 23.99

Baked Stuffed Eggplant 
Tender eggplant with meatball stuffing topped with mozzarella and then baked. 

Served with pasta marinara 18.99

From Our Roots

Yanni’s Famous Fried Baskets
Yanni’s is committed to the health and well being of our guests.  Therefore, all of our fried 

foods are cooked in Canola oil that is 100% free of trans-fatty acids.  
All baskets are served with coleslaw, French fries and your choice of cocktail or tartar sauce.

Chicken Tender 10.99     Fried White Fish 13.99     Fresh Sea Scallops 21.99 

Super Clam Strips 13.99       Jumbo Shrimp 17.99

Sea Captain’s Combo Basket
Fried fish, shrimp, clams and scallops 24.99 

Gluten Free 

    Pasta Available



Sandwiches & Burgers

Grilled Mahi Sandwich
Grilled or Cajun style mahi mahi with lettuce, 

tomato and tarter sauce served with lemon 
on a grilled bun. Served with fries 14.99

Grilled Chicken Sandwich
Grilled chicken breast topped with cheddar cheese 
and bacon on grilled roll with kettle chips 9.99

Baja Tacos
two flour tortillas filled with your choice from 
below topped with cilantro-lime slaw and 
chipotle aioli served with kettle chips 
Fried White Fish or Grilled Chicken 10.99
Fried Shrimp 13.99 
Blackened Mahi Mahi or Fried Scallops 14.99

Crispy Chicken Breast Sandwich
Southern fried chicken breast with lettuce, 
tomato, buttermilk ranch and fries 9.99

Buffalo Chicken Tender Wrap
Crispy chicken tenders, lettuce, tomatoes and 

chunky bleu cheese with our spicy wing sauce in 
a garlic-herb wrap with kettle chips 9.99

Cape Codder
Fresh battered white fish with melted cheddar 
cheese, lettuce, tomato and homemade tartar 

sauce. Served with French fries 10.99

Philly Cheese Steak
A classic shaved rib-eye steak with onions, 

peppers and American cheese on a grilled roll. 
Served with French fries 9.99

Eggplant Grinder
Fried eggplant cutlets, fresh mozzarella, 

roasted red peppers and marinara sauce 
served with kettle chips 10.99

Turkey BLT
Roasted turkey breast, bacon, lettuce, tomato 

and mayo on a hoagie roll with kettle chips 10.99

Items served with kettle chips can be substituted with French fries, onion rings or sweet potato fries for 1.25 

BBQ Pulled Pork
Smoked pulled pork hand pulled and piled high 
on a grilled roll with red onions. Served with cole 
slaw and sweet potato fries 10.99

Yannis Beef Brisket
Smoked beef brisket chopped served with 
sautéed onions, on a grilled hoagie roll with 

coleslaw and sweet potato fries 11.99

The Naked Burger
Grilled 8 oz. Black Angus burger served with 
lettuce, tomato, red onion, pickle and fries 8.99
  

Cheeseburger
Grilled 8 oz. Black Angus burger served with 
lettuce, tomato, red onion, pickle, fries, 
and choice of cheese 9.99

Red Neck Brisket Burger
Grilled 8 oz. Black Angus burger topped with 
award winning chopped brisket, cheddar cheese, 
and sautéed onions 11.99

Homemade Stuffed Burger
Stuffed with bacon, garlic and bleu cheese. 

Served with lettuce, tomato, red onion, pickle 
and French fries 10.99

Homemade Veggie Burger
Roasted eggplant, olives, tomatoes, roasted red 

pepper and rice with balsamic drizzle and 
fontina cheese  9.99

Riverside Cheeseburger
Grilled 8 oz. Black Angus burger with 

bacon and cheese.  Served with lettuce, 
tomato, red onion, pickle and fries 10.99

We are proud to feature Certified Angus Beef Hamburgers. 
You may choose your burger cooked with  “Pink” or “No Pink.”

Substitute your burger roll with our 
New York City Style pretzel roll 1.00



Hot Dog & fries 6.99

Grilled Cheese & fries 6.99

Pasta 
with red sauce 6.99

Chicken Tenders & fries 6.99

Fried Fish & fries 8.99

Macaroni & Cheese
homemade with penne pasta in a creamy 
cheese sauce 6.99

For The Kids
served with milk, soda or iced tea

Nightly Specials
All specials are served after 4p.m. Dine-in Only

Monday: Mac & Cheese Night 
Chef inspired Mac & Cheese specials

 

Tuesday: Gourmet Burger Night 

Wednesday: Our New Boneless Buffalo Wings 
With bleu cheese 5.99

Thursday: Lobster Mania
A variety of lobster selections

Friday: Baked Stuffed Sole 
with crab meat stuffing and lemon butter sauce 15.99

Saturday: Surf & Turf
12oz sirloin steak and two grilled jumbo shrimp 18.99  

Sunday: One Dozen RI. Steamers 7.99

10&under

Frozen Lemonade 
Frozen Strawberries and Cream

Vanilla or Chocolate Milk Shake
Pina Kidlada

Kids Fun Drinks



Margaritas 
Rocks or Frozen 

Strawberry, Mango or gold 
Kid Friendly Frozen Drinks Available

we can make almost anything... be creative

Yannis Too Martini’s
ChoColate CreaM Pie Martini

chocolate whipped vodka, coconut rum and cream 
topped with whipped cream

Cotton tini

cotton candy vodka, with pineapple juice and a 
splash of grenadine

PineaPPle UPSide down Martini

cake vodka, pineapple juice and a splash of grenadine

aPPleS and orange Martini

apple juice, orange vodka and splash of cranberry 

Peartini 
Grey Goose La Poire Vodka, Disarrano and pineapple juice

Beer Selections  (Bottled)
CoorS light, bUdweiSer, bUd light, o’doUl’S na,  3.50
labatt’S blUe light, MiChelob light,                                    3.50
MiChelob Ultra,     3.50
Miller lite (Can)                                                                          4.00
heineken, heieken light, Corona,                4.00
red bUll                                                                                   4.00
Pelligrino water                                                                      5.00

Beer Selections  (draft)
bUd light,   CoorS light, labatt’S blUe    3.50

                         new yanniS brown ale      4.50

yUengling ,   Stella artoiS,  SaM adaMS,  SMithwiCkS  4.50
lake PlaCid UbU,  long board     4.50
SaM SeaSonal draft, beer of the Month draft          4.50   
gUineSS StoUt draft                                                       5.00  
 

Pint

Daiquiris
Strawberry, Mango, Raspberry, 

Banana, or Piña Colada

lava flow 
Piña colada and strawberry puree premium rum

banana berry 
banana cream, strawberry puree and rum

ChoColateS Monkey 
banana cream, ice cream mix and chocolate syrup

CaPe Cod leMonade 
lemonade slushie, cranberry juice and premium vodka

Caribbean daze 
raspberry puree, piña colada and malibu rum

Mango CrUz 
mango puree ,vodka and cranberry floater 

Mango dreaM 
ice cream mix, mango puree and rum

blUe arCtiC freeze 
lemonade, blue curaçoa and raspberry rum

Yanni’s Too Cocktails

frozen Mojito 
Bacardi Superior, muddled fresh mint, lime and sugar 

topped with club soda

belMont “Skinny girl” CoCktail

Absolut vodka, peach schnapps, club soda and a splash of 
OJ, served on the rocks

hUCkleberry leMonade 
44 North Huckleberry Vodka and lemonade served over 

ice in a mason jar

yanni’S own wine SlUShie 
Red wine with just the right amount raspberry puree

grown UP arnold PalMer 
Refreshing mix of lemonade and sweet tea vodka



Tuesday Night Burger Night
Served after 4pm dine in only.... your choice 9.99

Served with tater tots or steak fries

Substitute your burger roll with our brand new
NEW YORK CITY style bavarian pretzel roll. 1.00 extra

Rodeo Burger 
Half pound black angugs burger topped with cheddar, 

bacon, crispy onion rings and a side of bbq sauce. 

Crab Cake Burger
Tender Maryland crab cakes served with lettuce, tomato, onion and tartar sauce.

Salmon Burger
Grilled salmon burger with dill caper mayonnaise.

Meatloaf Burger
With brown gravy and mushrooms. 

Fungus Among Us
Half pound black angus burger topped with a grilled portobello mushroom.

Jerky Turkey Burger
Ground turkey burger, jerk seasoned and served with mango mayonnaise and fruit salsa.

Breakfast Burger
Our half pound black angus burger with bacon and a fried egg.

Sausage Burger
Grilled hot Italian sausage patty with sauteed pepper and onions, 

finished with a dollop of marinara.

Buffalo Burger
Our half pound black angus burger topped with wing sauce, 

bleu cheese crumbles, carrots and celery.



Philly Mac
Shaved rib-eye steak with onions, peppers, and cheese sauce tossed with penne 

pasta and topped with buttery bread crumbs 

Buffalo Chicken Mac & cheese
Crispy buffalo chicken tossed with a creamy cheese sauce with a hint of bleu 

cheese topped with buttery bread crumbs

Mediterranean
Fresh tomatoes, roasted red peppers, and kalamata olives tossed with a Fontina 

cheese sauce, topped with herbed toasted bread crumbs

Mexican 
Taco seasoned ground beef tossed with a cheddar cheese sauce and penne 

pasta topped with jalapeños and bread crumbs

Spinach and mushroom 
Sauteed spinach and Pennsylvania white mushrooms with garlic and shallots. 

tossed with penne pasta and creamy cheese sauce. 
Topped with herbed bread crumbs

Cheesy Mac & Cheese
Our 4 cheese specialty. Topped with buttery bread crumbs 

Mac & Cheese Mondays
Served after 4pm dine in only.... your choice 9.99

Served with a side salad


