
• starters + salads •

starters

salads

homemade pretzels           7
four hand-rolled pretzel logs served with choice 
of two sauces: 
      peanut butter honey mustard 
      whole grain german mustard
      parmesan garlic oil 
      roasted red pepper aioli

truffle bacon mac + cheese  10
orecchiette pasta, tru�e parmesan béchamel sauce, 
house-cured bacon, mozzarella, panko bread crumbs, 
baked and served in a cast iron skillet 

stuffed jalapeños             8
halved jalapeños stu�ed with goat cheese, 
house-cured bacon, fresh herbs, served on 
a bed of san marzano sauce

charcuterie plate            12
chef’s choice of meats + cheeses, wood-fired 
crackers, seasonal accompaniments

wood-fired wings             10
eight wings served with blue cheese, carrots, celery 
served in choice of sauce: 
      parmigiano reggiano-garlic
      kind sauce (our homemade bu�alo sauce)
      sweet mango chili 
      cajun curry
      black button moonshine bbq

cheddar highland soup      5
sharp cheddar, rohrbach highland lager, 
smoked bacon, onion

pear gorgonzola             13
local greens, bosc pear, red onion, house-cured bacon, 
gorgonzola, honey dijon vinaigrette

market salad                  12
local greens, cucumber, red onion, shaved carrot, 
goat cheese, avocado, green goddess vinaigrette

caesar                    10
fresh romaine, lemon-caper caesar dressing, 
house-made croutons, parmegiano reggiano

quinoa                 12
local greens, tri-color quinoa, tomato, queso fresco,
fire roasted bell peppers, red onion,  avocado, 
sofrito vinaigrette

ADD CHICKEN TO ANY SAL AD +4

· please note we are not a gluten free kitchen, however we do provide gluten-free menu options ·

Pair with a Pint
remember to check our beer board for flagships, 

current seasonals, + small-batch brews

Pssst...join us Saturday mornings for breakfast pizza specials until 2:00pm! 

our menu changes seasonally 
with the public market’s 
local offerings



• wood-fired fare •

wood-fired pizzas
Reds
the classic      14
san marzano sauce,  provolone, 
mozzarella, cup + char pepperoni, 
fresh basil

sausage     15
san marzano sauce, mozzarella, 
house-made fennel sausage,
fire roasted peppers, red onion,
banana peppers,  fresh basil, 
crushed red pepper

margherita     13
san marzano sauce, mozzarella, 
basil, extra virgin olive oil, sea salt

carnivore      16 
san marzano sauce, mozzarella, 
cup + char pepperoni, barbacoa, 
house-made fennel sausage,  
house-cured bacon, queso fresco

Whites
mushroom     15
tru�e béchamel cream sauce, ricotta, 
parmigiano reggiano, wild mushrooms, 
tru�e oil, rosemary 

white knight    13
garlic parmesan oil, mozzarella, 
fresh ricotta, parmegiano reggiano, 
cherry tomato, fresh basil 

the german      15
garlic parmesan oil, swiss + mozzarella 
cheese, swan market smoked bratwurst, 
house-cured bacon, ale-braised onions,  
caraway seed, fresh thyme

The Adventurous
winter harvest   15
garlic parm oil, lively run goat cheese,  
roasted butternut squash, brussels 
sprouts,  prosciutto, arugula, red 
onion, rosemary, extra virgin olive oil

the rocky barbacoa  16
salsa verde, queso fresco, mozzarella, 
barbacoa (braised beef brisket), 
red onion, roasted red peppers,  
cilantro

#buffalove   15
kind sauce (housemade bu�alo sauce), 
mozzarella, gorgonzola, red onion,
smoked chicken, celery

by
op

 15 SAUCE: CHOOSE 1
san marzano red  •  garlic parmesan oil
extra virgin olive oil

CHEESE: CHOOSE 1
shredded mozzarella  •  fresh mozzarella 
ricotta  •  goat cheese  •  gorgonzola  
provolone  •  parmegiano reggiano

TOPPINGS: CHOOSE 2
mushrooms  •  red onion  
roasted red peppers  •  prosciutto  
cup + char pepperoni 
house-cured bacon
house-made fennel sausage 
roasted chicken breast
add any third listed topping +1

ADDITIONALS: +1 EACH
arugula  •  basil  •  extra virgin olive oil drizzle 
tru�e oil  •  farm egg  •  barbacoa beef 

handhelds
SERVED WITH PICKLE AND CHOICE OF KETTLE CHIPS OR SIDE SALAD  •  UPGRADE TO SOUP +2

market chicken panini       13
smoked chicken breast, house-cured bacon, chipotle mayo, 
provolone, avocado, arugula

caprese chicken panini     12
smoked chicken breast, fresh mozzarella, tomato, 
arugual basil pesto

ham + cheese                 11
black forest ham, swiss, whole grain german mustard, 
served on pressed whole wheat bread

wood-fired bratwurst       12
swan market smoked bratwurst, sauerkraut, whole grain 
german mustard served on a fresh warm roll

barbacoa tacos               13
two roasted corn tortillas, barbacoa (braised beef brisket), 
salsa verde, pickled red onion, queso fresco, cilantro

chicken caesar wrap           10
smoked sliced chicken, fresh romaine, lemon-caper caesar 
dressing, parmegiano reggiano, wrapped tightly in a flour tortilla

veggie wrap                    10
local greens, tri-color quinoa, cucumber, onions, 
roasted red peppers,  provolone, sofrito vinaigrette, 
wrapped tightly in a flour tortilla 



scotch ale 6.8% ABV
full-bodied ale brewed with a sweet finish

highland lager  5% ABV
crisp, german-style amber lager

railroad street ipa  6.5% ABV
balanced session india pale ale with citrusy hops

vanilla porter  5.9% ABV
rich, complex porter with vanilla added

blueberry ale 4.5% ABV
crisp blonde ale with natural flavors added

space kitty  8.7% ABV
award-winning citra double india pale ale

seasonals, neoteric series,
+ small-batch brews
our beers are constantly rotating fresh out of the brewery
check the board for our current seasonals and other unique brews

4-sample flight
8

get a taste of rohrbach 
by tasting any four beers 
of your choice currently 

on tap.

Reds
dreaming tree merlot       

mark west pinot noir

heron hill red eclipse

Whites
fox run chardonnay

inspire moore love reisling

sheldrake pinot gris

fulkerson moscato

fulkerson sunset blush    

freshly ground costa rican bean 
coffee

hot + iced tea

pink lemonade   

pepsi

diet pepsi

sierra mist

blackbird cider 6   

glass   75oml
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• libations + dessert •

rohrbach ales + lagers

wine list
also available

desserts

beer hall float 4
rohrbach house-made draft root beer poured over 
pittsford dairy ice cream
substitute vanilla porter +2

belgian double chocolate cookie  6
served warm with pittsford dairy ice cream, 
whipped cream, chocolate drizzle




