
  

SIDES__________________________ 
homemade sauerkraut - rice pilaf 

fresh cut fries - coleslaw - seasonal vegetable 

Yukon gold mashed potatoes---2.25/each 

 

 

PUB FARE & HOUSE ENTREES_________________ 
WITH SIDE SALAD EXCEPT AS NOTED 

Fish & Chips (no salad) 

Yuengling hand battered cod, fresh cut fries,  
homemade coleslaw, tartar sauce, lemon 15.29  

Yank’s Shepherd’s Pie 
we make it with ground beef, that’s why it’s Yank,  
peas, carrots, rich seasoned gravy,  
topped with mashed potatoes 14.29 

Smoked Kielbasa  
from our favorite Utica, NY deli,  
mashed potatoes, homemade sauerkraut,  
whole grain mustard 15.99 

Chicken and Chips (no salad) 

hand breaded chicken tenders, fresh cut fries,  
homemade coleslaw, sweet mustard sauce 11.99  

Porcupine Meatballs 
homemade meatballs, seasoned, with rice, slow 
simmered in tomato sauce, mashed potatoes, 
vegetable 13.99 

Hamilton Chicken Pot Pie 
house made, tender chicken, peas, carrots, 
gravy, flaky pie crust 14.29 

Meaty Lasagna 
house sauce with ground chuck, veal, Italian 

sausage, layers of pasta stuffed with four 

cheeses, homemade meatball, garlic bread 15.29 

Pennsylvania Dutch Chicken & 
Waffle 
toasted Belgian waffle, seasoned fried chicken 
tenders, smothered with skillet cream chicken 
gravy 14.29 

Shrimp & Chips (no salad) 

tempura battered crispy baby shrimp, fresh cut 
fries, coleslaw, cocktail sauce, fresh lemon 15.29 
 

Meatloaf  
made in house, seasoned and baked to 
perfection, mashed potatoes, pan gravy, 
vegetable 14.29 

Spinach & Wild Mushroom Lasagna 
three cheeses, fresh spinach, cremini, shiitake,  
oyster and button mushrooms,  
light garlic cream sauce, garlic bread 15.29 

*Choice Flat Iron Steak 
10oz, char-grilled to your liking,  

mashed potatoes, vegetable 21.99 

Swordfish Steak 
citrus marinated grilled swordfish, mango lime 

salsa, rice pilaf, vegetable 18.99 

Pub Paella 
spicy sausage, chicken, shrimp, cod, mussels, 
rice, Saffron infused tomato-seafood broth,  
crusty bread 17.99 

Crab Macaroni & Cheese 
fresh lump blue crab, smoked gouda and truffle 

cheese sauce, sugar peas, creole bread crumb 

topping 16.99 

Chipotle Chicken Pasta 
sautéed chicken tenders, linguini pasta,  

tomatoes, mushrooms, corn, chipotle cream 

sauce, shredded jack cheese, garlic bread 14.99  

IPA Beer Braised Pork Chops 
twin boneless, center cut pork chops, pork beer 
pan gravy, caramelized baby leeks, mashed 
potatoes, vegetable 14.99 

BEVERAGES____________________ 
 
Fresh Brewed Ice Tea 

Lemonade 

Coffee 

Hot Chocolate 

Hot Tea 

Milk 
 

Coke 

Diet Coke 

Sprite 

Root Beer 

Ginger ale 

Juice (orange, 

pineapple, cranberry) 

 

Because the safety of our guests is of the utmost importance to us, we try to make every effort  
To accommodate guests with specific allergen and dietary needs.  Please inform your server of any concerns. 
*Consuming raw or undercooked meats, seafood, poultry or eggs may increase the risk of food borne illness, 

Especially if you have certain medical conditions 

 

 

 

 

 

 

=request no bread 



  

BURGERS__________ 
 

includes choice of fresh cut fries or  
homemade coleslaw 

add cheese .75 (swiss, American, cheddar,  
pepper jack, mozzarella),  

homemade pickles .50, bacon 1.00 
 

*Andrew Curtin Burger 
8 oz hand formed burger, char grilled to your 

liking, lettuce, tomato, onion, toasted roll 9.79 

*Barber Burger 
8oz hand formed, char grilled to your liking, 

bacon, cheese choice, lettuce, tomato, onion,  

homemade pickles, toasted roll 11.79 

*BBQ Pork Belly Burger 
8oz hand formed burger, char grilled to your 

liking, smoked pork belly, grilled onions & 

mushrooms, honey bourbon BBQ sauce, lettuce, 

tomato, cheddar cheese, toasted roll 13.79 

Turkey Burger  
lean ground turkey, lettuce, tomato, onion, 

homemade pickles, pepper jack cheese, mayo, 

brioche roll 9.99 

Falafel Burger 
house falafel patty with premium chick peas & 

Syrian cumin, red pepper hummus, spinach, 

tomato, cucumber, tzatziki sauce, roll 9.99 

 

SANDWICHES______ 
 

includes choice of fresh cut fries or  
homemade coleslaw 

add cheese .75 (swiss, American, cheddar,  
pepper jack, mozzarella),  

homemade pickles .50, bacon 1.00 
 

Robert Walker Reuben  
house cooked corned beef, marble rye, swiss,  

1000 Island, homemade sauerkraut 10.99 

Turkey Reuben 
turkey breast, marble rye, swiss, 1000 Island, 

homemade sauerkraut 9.99 

Kielbasa  
Utica polish deli-made, homemade sauerkraut, 

marble rye, whole grain mustard 9.99 

Bourbon Glazed Short Rib 
shredded beef, bourbon glaze, toasted sub roll, 

caramelized onions, spinach, cheddar cheese 
12.99 

Mushroom & Artichoke Sub 
pan cooked portobello mushrooms, marinated 

artichoke hearts, grilled onions, parmesan and 

mozzarella cheese, lettuce, tomato,   

house Italian dressing, baked 9.99 

Crab Cake 
handmade, Fried or Broiled, lettuce, tomato, 

onion, tartar sauce, toasted roll 11.99 

Daniel Hastings Stacker 
marble rye, turkey breast, fries, coleslaw, swiss, 

lettuce, tomato, 1000 Island dressing 10.29 

Kickin’  Chicken 
breaded or grilled, hot sauce, bleu cheese 

crumbles, carrot & celery ranch slaw, roll 9.99 

Curry Chicken Salad Melt 
curry seasoned chicken salad with shredded 

carrots, diced granny smith apples, scallions, 

grilled wheat berry bread, cheddar cheese 9.99 

Talleyrand Chicken Club 
grilled chicken breast, avocado, bacon, lettuce, 

tomato, onion, smoked gouda, basil aioli,  

grilled flatbread 11.59 

Fish Sandwich 
Yuengling hand battered cod, lettuce, tomato,  

onion, tartar sauce, toasted roll 9.99 

Yankee Club 
triple decker, choice of bread, ham, turkey, 

bacon, swiss, lettuce, tomato, onion, mayo 9.99 

 

TACOS_____________ 
two - flour tortillas - side of seasoned rice 

 

Tuna 
seared med rare ahi tuna, mango salsa, avocado, 

cucumber wasabi sauce 12.99 

BBQ Pork 
pulled pork, tangy BBQ sauce, lettuce,  

pickled radishes, cheddar jack cheese 9.99 

Buffalo Chicken 
pulled chicken, hot sauce, lettuce, tomato,  

blue cheese crumbles 9.99 

Swordfish 
Grilled swordfish, lettuce, charred chipotle salsa, 

shredded cheese, sour cream 12.99 

Portobello 
marinated roasted mushroom, lettuce, tomato, 

mozzarella, chipotle ranch sauce 9.99 

 

SUBSTITUE 
GLUTEN 

FREE ROLL 
ADD 1.00 

 

 

 



  

APPETIZERS_________ 
 

Fresh Cut Fries 
a northern New York recipe, seasoned w/kosher salt  

& thyme 4.59 

Crab Pretzels 
soft baked pretzel rods with our creamy  

crab meat stuffing 8.99 

Chicken Tenders 
hand breaded, buffalo and honey mustard sauce 8.99 

Scotch Eggs 
boiled eggs wrapped with country sausage,  

panko crumb coated, fried, fresh grain mustard 7.79 

Poutine Fries  
Quebec recipe, hand cut fries, fresh cheddar  

cheese curds, brown gravy 6.99 

Portobello Fries 
tempura battered, white truffle oil, parmesan cheese, 

pepper flakes, spicy mayo 6.99 

Cigar Rolls 
Korean BBQ beef, Napa cabbage, carrots, scallions, 

smoked white cheese, fried, teriyaki glaze sauce 7.99 

Spinach and Artichoke Dip 
with French bread 8.79 

Rosie’s Pierogies  
grandma’s recipe, potato filled, butter,  

onions, sour cream 7.99  

 

  

 

SOUPS_________ 
 

Swabian Onion  
sweet onions, chicken stock, croutons, 

swiss cheese, au gratin 3.79/5.59 

Creamy Corn Chowder 
sweet corn, bacon, potatoes, croutons, 

cheddar jack cheese 3.99/6.29 

Firehouse Chorizo Chili 
chorizo sausage, corn, black beans, 

tomato, spices 4.29/6.59 

 

 

KIDS MENU_____ 
 

includes one side, beverage, chocolate 
chip cookie 5.79 (juice or milk add 1.00) 
 

*Cheeseburger 
Chicken Tenders 
Flatbread Pizza 
Linguini (red sauce or butter) 
Hot Dog 
Grilled Cheese 

SIDES 
french fries – apple sauce – vegetable 
coleslaw – rice pilaf –mashed potatoes 

 

FRESH SALADS__________________________ 

Governors’ House 
greens, carrot, onion, tomato, 

croutons, cucumber, dressing choice 
6.99 

Chicken Cobb 
spinach, grilled chicken, egg, tomato, 

blue cheese crumbles, cucumber, 

bacon, dressing choice 11.99 

Buffalo Chicken 
breaded or grilled, wing sauce, onion, 

tomato, carrot, bleu cheese 

crumbles, dressing choice 10.99 

Greek  
kalamata olives, roasted reds, onion, 

tomato, carrot, cucumber, 

feta cheese 9.99 (add chicken 3.00) 

 

Ahi Tuna 
seared med rare, greens, tomato, 

carrot, onion, cucumber, pickled red 

cabbage, wasabi vinaigrette 12.99 

* Mills Brothers’ Steak 
Cajun seasoned, cooked to your liking, 

blue cheese crumbles, bacon, carrot,  

sweet Vidalia onion dressing 13.99 

Governors’ Chicken Caesar 
grilled chicken, romaine, parmesan 

Caesar dressing, croutons 10.99 

Chef Salad 
greens, cucumber, carrot, tomato, egg 

turkey breast, smoked ham, swiss, 

American, dressing choice 10.99 

 

DRESSINGS 
 

Buttermilk Ranch 

Balsamic Vinaigrette 

Greek 

Vidalia onion 

Honey Mustard 

Italian 

Blue Cheese 

 Caesar 

1000 Island 

Fat Free Raspberry 
Vinaigrette 

Oil & Vinegar 
 

GLUTEN FREE 
ADD .99 

Honey Dijon 
Ranch 

 

 

 

  

 

 
 

add salad fries 1.29 - substitute portobello mushroom for protein=   
 



 

 

MENU 

THE  

GOVERNORS’ PUB 

211 WEST HIGH STREET. BELLEFONTE. PA. 16823 
814.353.1008 

WWW.THEGOVERNORSPUB.COM 

 

 

We are pleased to offer gluten free options on our food menu. 
We are not a gluten-free restaurant and cannot ensure that 
cross contamination will never occur. We have processes in 
place to minimize that happening but there is a great deal of 
gluten in the air and on our work surfaces. If you are a Celiac 
and/or highly sensitive please advise the person taking your 
order and know that we will do our best but cannot guarantee 
your order will not touch gluten somewhere in the process. 
Items listed as gluten free that are served with bread can be 
made without the bread. Gluten free roll can be substituted for 
an additional charge. Gluten free dressings available. 

Our vegetarian options are made without 
meat, poultry and seafood. They may 
however contain by products such as eggs 
and dairy products. Please address any 
concerns to your server. 

=GLUTEN FREE 
 

=VEGETARIAN 
 

 Comfort food with a twist 


