
YANNI’S 
TOO

Waterfront Dining
“The Road To A Great Restaurant Is Never Long”

Coeymans ~ New York ~ 12045
518.756.7033

www.yannisrestaurants.com
BECOME A FAN ON



Marc Yanni
“The Calamari King”

BISTRO STYLE STARTERS

Soups
NEW ENGLAND

CLAM CHOWDER
“People’s Choice Award Troy Chowder Fest” 

cup 5.99 bowl 6.99

FRENCH ONION SOUP 
Au gratin bowl 6.99

Vo
ted Bestin the 

capital district

CHARDONNAY  
STEAMED MUSSELS

Finished in a pesto cream sauce with grilled crostini 13.99

BAKED STUFFED CLAMS
Baked stuffed cherry stone clams with bacon, 
garlic and parmesan cheese 10.99

YANNI’S STEAMED CLAMS
One dozen steamed Rhode Island little neck clams 
with a Sherry garlic broth and drawn butter 12.99

CRAB CAKES
Two tender Maryland crab cakes  
served oversautéed spinach 10.99

YANNI’S FAMOUS CALAMARI

VOTED BEST IN THE CAPITAL DISTRICT!

Lightly fried and tossed in a lemon garlic 

wine sauce 12.99

BUFFALO STYLE
Tossed in our homemade wing sauce 

served with bleu cheese dipping sauce 12.99

MEDITERRANEAN STYLE

Topped with hot cherry peppers and balsamic 

glaze on a poole house marinara sauce 12.99

RHODE ISLAND
Our Original Calamari topped  

with banana peppers 12.99

CALAMARI RED
Our Original Calamari served  

with a light marinara sauce 12.99

CHIPOTLE STYLE
Our Original Calamari drizzled  

with a smoky jalapeño sauce 12.99

CALAMARI 4 WAY
A platter of our four most popular: 

original/Rhode Island/calamari red/chipotle 15.99



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.

PUB GRUB

CAESAR
Romaine, diced tomatoes, Romano cheese 

and croutons tossed in Caesar dressing 9.99

MIXED GREENS
With a selection of fresh seasonal vegetables  

and your choice of dressing 9.99

SHANGHAI SALAD
Mixed greens, shredded cabbage, cucumbers, 

edamame, carrots, crispy noodles, 

sesame seeds and sesame ginger vinaigrette 11.99

SUPERFOOD SALAD
Mixed greens, sliced apples, dried cranberries,  

edamame, walnuts, goragonzola cheese, grape tomatos  

and cucumbers. Served with balsamic vinaigrette 11.99

NUT CRUSTED  
CHICKEN SALAD
Mixed greens, dried cranberries,  

red onions, Gorgonzola cheese, grape tomatoes and  

nut clusters with a side of honey mustard dressing 15.99

House Balsamic Vinaigrette, Blue Cheese, Honey Mustard, 1000 Island, Seasame Ginger Vinaigrette, Ranch (All dressings are homemade)  

Salad enhancements: make any salad a complete meal with our salad enhancements.

6 oz Chicken Breast 5.99  -  6 oz Grilled Shrimp 6.99 

6 oz Fried Calamari 8.99  -  6 oz Grilled Mahi 8.99  -  6 oz Grilled Steak 9.99   

Black Bean Burger 5.99  -  Grilled Salmon 9.99

Salads

WARM PRETZEL BITES
Served with honey mustard sauce 9.99 

MOZZARELLA STICKS
With marinara or raspberry sauce 7.99

AVOCADO FRIES
Crispy Avocado wedges served  
with a side of chipotle aioli.  10.99
BASKET OF  
ONION RINGS
Basket of thin cut homemade onion rings 6.99
BASKET OF  
SWEET POTATO FRIES
Served with ranch dressing 6.99

CRISPY JUMBO  
CHICKEN WINGS
Your choice of: Buffalo, Mustard BBQ, 
Sesame Ginger, Garlic & Butter Parmesan  
or extremely HOT.  (One flavor per order) 
Served with celery and blue cheese dressing. 
10 wings/10.99, 20 wings/16.99
Extra veg and blue cheese 1.00

GOLDEN FRIED 
ZUCCHINI STICKS
Served with ranch dressing 9.99



SANDWICHES
Items served with kettle chips can be substituted with French fries, onion rings or sweet potato fries for 1.99

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 13.99 - Fried Shrimp 15.99 - Blackened Mahi 15.99 -  Fried Scallops 16.99

GRILLED CHICKEN SANDWICH
Topped with swiss cheese, grilled onions, lettuce, tomato 
and onion served with kettle chips 14.99
PHILLY CHEESE STEAK
A classic shaved rib-eye steak with onions, peppers 
and American cheese on a grilled roll. Served with 
French fries 13.99

BBQ PULLED PORK
Award-winning house-smoked pork, hand-pulled  
and topped with red onions. Served on a brioche roll 
with a side of coleslaw and sweet potato fries 15.99

CRAB CAKE SANDWICH
Our famous homemade crab cake on a grilled  
brioche roll served with homemade tartar sauce  
and sweet potato fries 15.99

TURKEY CHEDDAR  
BACON WRAP  
Served with lettuce, tomato and mayo  
in a garlic herb wrap and with kettle chips 13.99
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 13.99
CAPE CODDER
Fresh battered white fish with melted cheddar cheese,  
lettuce, tomato, red onion and homemade tartar sauce. 
Served with French fries 14.99
MAHI MAHI SANDWICH
On buttered brioche roll with lettuce, tomato,  
onion, tartar sauce served with kettle chips 15.99

THE NAKED BURGER

Grilled 8 oz Stockyards burger served with lettuce, 

tomato, red onion, pickle and French fries 11.99

CHEESEBURGER
Grilled 8 oz Stockyards burger with your choice of 

cheese, with lettuce, tomato, red onion, pickle, and 

French fries 12.99

BARNYARD BURGER
8 oz Stockyards burger topped with award winning  

pulled pork, cheddar cheese and sautéed onions 14.99

RIVERSIDE CHEESEBURGER

Grilled 8 oz. Stockyards burger with Bacon and 

American cheese. Served with lettuce, tomato, red 

onion, pickle and French fries 13.99

SOUTHWEST BLACK BEAN BURGER

Topped with cheddar cheese, lettuce, tomato and red 

onion. Served with chipotle aioli and French fries 11.99

BLUE BACON BURGER

Grilled 8oz Stockyards burger topped with  

Bacon and Blue Cheese crumbles 14.99

Substitute your burger roll with our New York city style pretzel roll 1.00

Substitute sweet potato fries or homemade onion rings 1.99

We are proud to feature stock yards hamburgers.  

You may choose your burger cooked with a “pink” or “no pink”.

Burgers



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 a 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. Sweet potato fries or homemade onion rings 1.99

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 20% gratuity will be added on to parties of 6 or more. Please be patient as we prepare your food, we use only the freshest ingredients  

and prepare each meal to order. Some of our menu items contain nuts and shellfish. Please notify us of any food allergies.

FRESH SEA SCALLOPS
½ Pound fresh day boat sea scallops, tender and sweet then house breaded and fried to golden brown 24.99

JUMBO SHRIMP
Eleven house breaded jumbo shrimp fried to golden brown 19.99

SUPER CLAM STRIPS
Sweet and tender, fried to a golden brown 19.99

CHICKEN TENDERS
Large juicy chicken tenders, deep-fried to a crispy golden brown served with golden BBQ sauce 13.99

BROILED & BAKED
BROILED SEAFOOD TRIO

Fresh white fish, shrimp and sea scallops topped with herbed bread crumbs and lemon-garlic wine sauce 23.99

BAKED STUFFED SHRIMP
Four jumbo shrimp stuffed with homemade crab stuffing and topped with lemon-garlic wine sauce 21.99

BAKED STUFFED SOLE
With homemade crabmeat stuffing and lemon-garlic wine sauce 23.99

SEA CAPTAIN’S 
COMBO BASKET

Fried fish, jumbo shrimp, Super Clam Strips  
and sea scallops 27.99

YANNI’S SIGNATURE  
FISH & CHIPS

Sweet white fish dipped in Yanni’s brown ale  
beer batter served with steak fries, coleslaw  

and tartar sauce 21.99



CAPTAIN YANNI’S HOUSE SPECIALS
Our entrées are served with seasonal vegetables and starch du jour. With the exception of pasta dishes.

Add House Salad 3.50   Caesar Salad 3.50

CHICKEN DONE RIGHT
Nut crusted chicken breast 

drizzled with a Gorgonzola cream sauce 19.99
GRILLED ATLANTIC SALMON

Grilled fresh Atlantic salmon 
served with a lemon-garlic wine sauce 21.99

COCONUT CRUSTED MAHI MAHI
Grilled Mahi Mahi with a coconut crust,

served on a poole of orange ginger sauce 19.99 
CRAB CAKE DINNER

Two 5 oz handmade crab cakes
served with a lemon butter sauce 19.99

PULLED PORK DINNER
our Award Winning, slow roasted BBQ Pulled Pork 

served with sweet potato fries and coleslaw 19.99 

CAPELLINI PASTA
Sautéed shrimp, scallops, tomatoes, spinach, 

garlic, olive oil and Romano cheese 19.99

CHICKEN PARMIGIANA
Fresh medallions hand breaded and pan fried

topped with marinara sauce and fontina cheese  
served with penne marinara 19.99  

CHICKEN BALSAMIC
Sauteed chicken breast with roasted red peppers, 
mushrooms and hot cherry peppers in a balsamic 

reduction. Served with cappellini pasta  
with oil and garlic  19.99

GROWN UP “MAC & CHEESE”
Penne with sweet lobster, shrimp, diced tomatoes, a medley of cheeses

 in a Sherry lobster sauce topped with buttery crumbs 25.99

We HAPPILY take reservations  
for parties of 8 or more!

STEAK & SEAFOOD
enhancements

12 OZ CHOICE N.Y. STRIP STEAK

Char-grilled with our steak seasonings  

topped with homemade herb butter 26.99

PAN-SEARED CRAB CAKE 7.99

2 LARGE CRAB STUFFED SHRIMP 9.99

SAUTÉED ONIONS & PEPPERS 3.00

SAUTÉED MUSHROOMS 3.00

CREAMY GORGONZOLA SAUCE 3.00

Gluten Free
Pasta Available



CHICKEN TENDER & FRIES 8.99

FRIED FISH & FRIES 9.99

GRILLED CHEESE & FRIES 7.99

PASTA WITH RED SAUCE 7.99

MACARONI & CHEESE
Homemade with penne pasta  
in a creamy cheese sauce 7.99

HOT DOG & FRIES 7.99
KID’S FUN DRINKS

Frozen Lemonade
Frozen Strawberries & Cream

Vanilla or Chocolate Milk Shake
Piña Kidlada
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FOR THE KIDS
Kids 10 and under. Served with milk, soda or iced tea.

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

MONDAY
Mac & Cheese Night

Chef inspired mac & cheese specials.

TUESDAY
Gourmet Burger Night

WEDNESDAY
Wing Night

10 Wings with celery and carrot sticks 

served with bleu cheese dressing 7.99

THURSDAY
Roast Prime Rib  

of Beef
With fresh potatoes, vegetables  

and au jus 19.99

FRIDAY
Baked Stuffed Sole

With crab meat stuffing  

and lemon butter sauce 19.99

SATURDAY
Surf & Turf

10 oz. sirloin steak and  

grilled shrimp 24.99

SUNDAY
Garlic Parmesan

Mussels
In a white wine broth  

and crostini 10.99


