
Chili
Cup 3.99   Bowl 5.99  Add cheese 50¢

New England Clam Chowder
Cup 4.25   Bowl 6.25

PELICAN SALAD
Mixed greens, cherry tomatoes, red onion, asiago cheese, 
with balsamic vinaigrette 7.99

SUMMER BREEZE SALAD  New Item!
Mixed greens, grilled peaches, prosciutto, 
goat cheese and a balsamic glaze 11.99

COBB SALAD
Mixed greens together with bacon, bleu cheese, 
cherry tomatoes, avocado with house vinaigrette, 
topped with chicken. Choice of dressings 9.50

BABY SPINACH SALAD  New Item!
Baby spinach topped with bacon, mushrooms, 
red onion and warm bacon dressing 8.99

CAESAR SALAD-CLASSIC
Crisp romaine lettuce tossed with our zippy 
Caesar dressing and grated Parmesan cheese and 
topped with croutons 7.50
ADD Chicken 0.00

TOMATO STACK SALAD  New Item!
Fresh tomatoes stacked with mozzarella, red onion, 
avocado and a buttermilk ranch dressing 8.99

ANTIPASTO SALAD  New Item!
Select fine Italian meats and cheeses with grilled 
vegetables. Served with toasted Baguettes and a house 
made vinaigrette dressing. Great to share! 11.99

Appetizers

DRESSINGS: Italian, Ranch, Peppercorn Parmesan, Bleu Cheese,
Crumbly Bleu Cheese, Caesar,  Vinegar and Oil and Balsamic Vinaigrette

BLACKENED BLEU
Crisp romaine lettuce tossed with diced tomatoes 
and creamy bleu cheese dressing, 
topped with thinly sliced Cajun seasoned beef 9.99

CHICKEN WINGS
Jumbo chicken wings served with creamy bleu cheese, 
your choice of sauce: hot, mild, BBQ or garlic Parmesan 9.50

CHICKEN FINGERS (1 lb)
Breaded chicken tenders served with a side 
of honey mustard 7.99

EGGPLANT FRIES Awesome New Item!
JUMBO-SIZED breaded eggplant sticks served with 
Parmesan, fresh basil and a side of marinara 7.99

SEAFOOD CAKES (2) new item
Homemade crab and shrimp cakes served on a bed 
of fresh greens with a fresh mango avocado salsa 9.99

SPINACH & ARTICHOKE DIP
Creamy spinach and artichoke 
served with corn tortilla chips 8.99

FISH TACOS (2)  New Item!
Crispy flour tortillas filled with mahi-mahi and a cilantro 
lime slaw and a side of black beans 8.99

STEAK QUESADILLAS
Grilled flour tortilla stuffed with seasoned steak 
and spicy jack cheese. Served with sour cream 8.99

BBQ CHICKEN QUESADILLAS
Grilled flour tortilla stuffed with chicken, spicy jack cheese 
and BBQ sauce. Served with sour cream 7.99

FRIED CHEESE RAVIOLIS  New Item!
Our triple cheese ravioli served with a side of rosemary 
cream sauce and marinara 8.99

STEAMED CLAMS
One dozen steamers served with drawn butter 8.99

BRUSCHETTA  New Item!
Toasted baguette with ricotta cheese spread, honey thyme 
roasted tomatoes, with a balsamic glaze and fresh basil 7.99

SUPER NACHOS
We top our corn tortilla chips with seasoned ground beef, 
tomatoes, jalapenos, black olives and cheddar cheese. 
Served with sour cream and salsa 9.99

Pelican’s Nest
Soup

The Pelican is known as a place where people of all ages and 
professions can come together and enjoy themselves. 

From young children to senior citizens and everyone in between. 
The Pelican offers the distinction of providing an atmosphere 

that everyone finds enjoyable!

Specialty
Salads

FRIED CALAMARI
Lightly fried calamari sauteed with garlic, 
kalamata olives, pepperoncinis and white wine 9.99

Rochester’s Favorite!

House Favorite!

Add: CHICKEN 2.99 /STEAK 2.99 
or SHRIMP 4.99 to any salad



All choices are served with French fries and a Beverage

KIDS BURGER

GRILLED CHEESE

HOT DOG

CHICKEN FINGERS

PASTA WITH RED SAUCE OR BUTTER

5.99 EACH

Sides 2.99 each: French Fries • Salt Potatoes • Pasta Salad • House Salad • Coleslaw • Rice Pilaf

PELICAN BURGER
Half pound hand pressed burger with lettuce, tomato and 
onion. Served on a Ciabatta roll 7.99 Add cheese 50¢ 

CHEDDAR BACON BURGER  New Item!
Half pound hand-pressed burger with lettuce, tomato and 
onion together with aged cheddar, applewood smoked bacon, 
and BBQ sauce. Served on a Ciabatta roll 9.50

CAPTAINS BURGER  New Item!
Half pound hand-pressed burger topped with Swiss cheese, 
crispy onion straws, lettuce, tomato, sliced onion, and 
horseradish mayo. Served on a Ciabatta roll 8.75

CHARBROILED CHICKEN SANDWICH
Marinated chicken breast, topped with lettuce, 
tomato, and onion. Served with a side of mayo. 
Served on a Ciabatta roll 7.99

ISLAND FISH SANDWICH  New Item!
Lightly seasoned tilapia filet, arugula, mango avocado salsa, 
and cilantro lime mayo. Served on a Ciabatta roll 8.99

GOURMET GRILLED CHEESE
Made with Texas toast, Gruyere cheese, prosciutto, 
sliced tomato and arugula 8.50

RIB EYE STEAK SANDWICH
6 oz. Rib Eye steak grilled to perfection. 
Topped with caramelized onions, arugula and chipotle mayo. 
Served on a Ciabatta hoagie 10.99

CUBAN PANNINI-CLASSIC
Turkey, roast pork, salami, sliced pickles, Swiss cheese, 
mustard and mayo. Served on a Ciabatta roll 9.99

CAPRESE PANNINI  New Item!
Fresh mozzarella, sundried tomato spread, chopped romaine, 
tomato, and fresh basil. Served on a Ciabatta roll 9.99

PELICANS VEGGIE SANDWICH
Grilled portobella mushrooms, summer squash, zucchini, 
red bell peppers, lettuce, tomato, and onion with cilantro lime 
mayo. Served on a Ciabatta roll 7.99

PORTOBELLA MUSHROOM WRAP
Grilled Portobella Mushroom, fresh mozzarella cheese,
roasted red peppers, and mixed greens tossed in basil oil 
hand-rolled in a tomato-flavored tortilla wrap 7.99

CRAB SALAD WRAP
Our homemade crab salad and mixed greens 
hand-rolled in a flour tortilla wrap 7.99

CHICKEN WRAP
Grilled marinated chicken breast, lettuce, chopped 
tomatoes and basil aioli rolled in a flour tortilla wrap 7.99

B.L.T. WRAP
An American classic with crispy bacon, lettuce,
chopped tomatoes and mayonnaise 
rolled in a tomato flavored tortilla wrap 7.99

CHIPOTLE CHICKEN PANNINI  New Item!
6 oz. Grilled chicken breast, Gruyere cheese, and arugula 
with chipotle mayo. Served on a Ciabatta roll 10.99

SHAVED PRIME RIB SANDWICH
House Favorite! Our famous slow-roasted prime rib 
sliced thin and dipped in hot au jus, with a side of horseradish. 
Served on a Ciabatta roll 8.99

Served with French Fries

Burgers,
      Sandwiches & Wraps

The management and staff here at The Pelican 
would like to welcome you to another fun filled season! 

We are committed to making your visit here 
a pleasurable experience.

Kids Menu 

We use fortified breads and pastas to enhance the nutritional value of all our kids meals



Wine List
White
Covey Run Riesling, WA
Honey and nectarine flavors with crisp acidity 18.00
Fish Eye Pinot Grigio, CA
Clean, fruit-driven wine, with aromas of apple, 
pineapple and honey 16.00
Ecco Domani, Pinot Grigio, Italy
Round and intense, with crisp grapefruit, pear, 
toast and floral flavors 21.00
Santa Rita 120 Sauvignon Blanc, Chile
Aromas and flavors of citrus fruits such as grapefruit 
and lemon peel that lend a fresh balance to the tropical 
fruit character 18.00
Columbia Crest
Two Vines Chardonnay, WA
Apple and pear aromas with a hint of lemon citrus 
leading into a balanced crispness and creaminess 
on the palate 18.00
Kendall-Jackson
Vintners Reserve Chardonnay, CA
Luscious, fruit forward flavors 
with a rich buttery finish 28.00

Red
Irony Pinot Noir Monterey, CA
Layers of sweet cherry, fresh raspberries and nuts 
for a medium body with a smooth finish 23.00
Woodbridge Merlot, CA
Flavors of juicy black cherries and plums accented by 
hints of mocha and clovers 18.00
Alamos Malbec, Argentina
Full yet soft with notes of black raspberry, sweet spice 
and finishes with sweet tannins 19.00
Yellow Tail Shiraz, Australia
Rich, with layers of black cherry, dark plum,
licorice and pepper 17.00
Robert Mondavi Meritage, CA
Private Selection. Dark plum, black cherry, 
and blackberry aromas, along with plush,velvety texture 
and succulent mid-palate flavors 20.00
Smoking Loon Cabernet Sauvignon, CA
Brimming with ripe raspberry and blackberry fruit 
that finishes with notes of currants and strawberries 20.00
Parducci 2004 True Grit Petite Sirah, CA
LIMITED RESERVE! 
Bright berry fruits with a dusty burst of earthiness 30.00

Champagne and Sparkling
Bouvet Brut by Taittinger, France
Delicate fresh fruit with a clean crisp finish 26.00
Martini and Rossi Asti Spumante, Italy
Sparkling wine, fresh and fruity with a touch of sweetness
split  7.00    full bottle  24.00
Taittinger La Francaise, France
Elegantly fresh and delicate with a refined flavor
of pear and stone fruits
½ bottle  39.00    full bottle  70.00

Blush
Beringer White Zinfandel, CA
Light fragrant berry aromas followed by fresh strawberry
and watermelon flavors 19.00

By the Glass

House Wines by the Glass
We proudly feature:

Vendange from California 5.50 / glass 
Chardonnay Pinot Grigio
White Zinfandel Merlot
Moscato

Available by the glass

Covey Run Riesling 6.50
Fish Eye Pinot Grigio 6.50
Ecco Domani Pinot Grigio 7.50
Columbia Crest Chardonnay 6.50
Kendall-Jackson Chardonnay 7.50
Beringer White Zinfandel 6.50
Woodbridge Merlot 6.50
Yellow Tail Shiraz 6.50 
Alamos Malbec 7.50 
R. Mondavi Meritage 7.50
Smoking Loon Cabernet Sauvignon 7.50
Irony Pinot Noir 7.50


