


Bill  of  Fare

Starters
BUFFALO WINGS 7.95 CHICKEN FINGERS 7.95
JUMBO SHRIMP COCKTAIL (5) 8.95 MOZZARELLA STIX 6.95
NACHOS (CHICKEN or CHILI) 8.95 FRIED CLAMS 6.95
BUFFALO CHICKEN FINGERS 7.95 BUFFALO SHRIMP 7.95

Napolean Eggplant Stacker with Spinach, Roasted Peppers, 
Asiago & Ricotta Cheese $8.95

Chili/Soups
HOMEMADE CHILI HOMEMADE SOUP OF THE DAY

Cup - 3.95 . . .  Bowl - 6.95 Cup - 3.25 . . .  Bowl - 4.95
Add cheese, onions and sour cream 1.25 FRENCH ONION . . . 4.95

(Soup & Chili for home, in pints & quarts)

Salads
MIXED GARDEN SALAD

Red Peppers, Cucumber, Cherry Tomato & Shaved Carrot
5.95

SPINACH SALAD
Bacon, Mushrooms, Shredded Swiss, Cherry Tomato, Egg & Olive

7.95

CAESAR SALAD
Homemade Croutons & Cherry Tomato

7.95

GRILLED CHICKEN TACO SALAD
Shredded Greens, Tomato, Scallions, Black Olives & Cheddar Jack Cheese

9.95

CHEF’S COBB SALAD
with Shredded Ham, Turkey, Black Olives, Bleu Crumbles, 

Roasted Peppers & Chopped Tomato
10.95

Add Grilled Chicken, Blackened Chicken, 
Grilled Portobella Mushroom . . . 3.00

Add Grilled Shrimp . . . 4.00

DRESSINGS: Balsamic Vinaigrette, Bleu Cheese, Catalina, Honey Mustard, Italian,
Oriental Sesame, Ranch, Raspberry Vinaigrette & Thousand Island

Side Kicks
FRENCH FRIES 3.50 SWEET POTATO FRIES 4.25
ONION RINGS 4.50 SIDE SALAD 3.95
COLE SLAW 3.25 SIDE CAESAR 4.95



For your dining pleasure, we offer 
the Certified Angus Beef® brand – Angus Beef at its best®

Hearty Burgers
Famous 8oz. Burger Served with Lettuce, Tomato & French Fries

BACON CHEDDAR ALE BURGER 8.95 BELGIAN BURGER 9.95
MUSHROOM ONION SWISS BURGER 8.95 OSSI BURGER 8.95
BACON BLEU CHEESE BURGER 8.95 GARDEN BURGER 7.95
CLASSIC HAMBURGER 7.95 TURKEY BURGER 8.95

BUILD YOUR OWN BURGER 8.95

Toppings:
Raw Onion, Sauteed Onion, Sauteed Mushroom,

Hot Peppers, Roasted Pepper, Bacon

Cheeses:
American, Sliced Vermont Cheddar, Cheddar Ale, Crumbled Bleu, 

Provolone, Mozzarella, Monterey Jack or Swiss

14 oz. N.Y. SIRLOIN
18.95

16 oz. SIZZLING STEAK PLATTER
18.95

10 oz. JR. SIRLOIN STEAK PLATTER
On toast points, topped with mushrooms and onion rings

12.95

12 oz. Sizzling Broiled Chopped Steak
Topped with mushrooms, onions and gravy

12.95

Open Sliced Chateau Steak on Toast Points
Topped with Worcestershire Butter, Mushrooms, and Onion Rings

12.95

SOUTHERN FRIED CHICKEN FRIED SHRIMP
10.95 12.95

Tuscan Vegetable Sauté
Sautéed Garden Vegetables In Heart Healthy Garlic Sauce 

over Whole Wheat Linguine
11.95

(add Chicken $3, add Shrimp $4)

All Entrees Come with Choice of Two Sides:
Baked Potato, French Fries, Mashed Potatoes, 
Rice Pilaf, Side Salad, Vegetable or Cole Slaw

For Sweet Potato Fries, Waffle Fries, Onion Rings Add $2 
For Sautéed Spinach Add $3

Entrees



Specialty Sandwiches Come with Choice of:
French Fries, Cole Slaw, Side Salad or Cup of Soup

For Sweet Potato Fries, Waffle Fries
or Onion Rings Add $2

BUFFALO CHICKEN WRAP
Breaded Sliced Chicken Tossed in 
Buffalo Sauce with Mozzarella, 

Lettuce & Tomato
8.95

FRENCH DIP
Sliced Prime Rib,Mozzarella 

& Au Jus
8.95

THE GODFATHER
Sliced Prime Rib on Garlic Bread 

with Sautéed Onions,  
& Mozzarella

9.25

MA CONNELLY’S REUBEN
Open Faced Corned Beef, Pastrami,

Swiss Cheese & Sauerkraut 
8.95

TURKEY REUBEN
Sliced Turkey, Cole Slaw 

& Swiss Cheese
8.95

HONEY CHIPOLTE PULLED PORK
BBQ Pulled Pork with Scallion, 

Tomato & Jack Cheese
9.95

PORTOBELLO SANDWICH
Grilled Portobella Mushroom,

Sautéed Spinach, Roasted Peppers 
& Fresh Mozzarella

8.95

TEXAS WIENER
2 Hot Dogs Smothered with Chili &

Chopped Onions
7.95

CLASSIC TRIPLE-DECKER CLUB
Choice of Turkey, Roast Beef, Tuna 

or Chicken Salad with Bacon, Lettuce,
Tomato & Mayo

8.95

GRILLED CHICKEN SANDWICH
Grilled Chicken, Roasted Peppers,

Basil & Mozzarella
8.95

LOBSTER SALAD
Lobster Salad with

Field Greens & Tomato 
12.95

DELI SANDWICH
Choice of Turkey, Roast Beef, 

Pastrami, Corned Beef, Tuna Salad or
Chicken Salad

7.95

Specialty Sandwiches
(Choice of White, Rye, Multigrain, Club Roll,  

Tomato Focaccia, Jumbo English Muffin or Onion Roll)



Special Dietary Needs
Because all of our entrees are prepared to order, we would be happy to make alterations to meet any dietary

needs.  Simply inform your server of your request.  We appreciate your patience on special preparations.

The Mahwah Bar & Grill
2 Island Road · Mahwah, NJ · 07430

(201) 529-8056

The Bar & Grill Story – 
A Four Generation Family Tradition

Way back in 1935, the Allendale Bar & Grill had its humble beginnings as a neighborhood tavern 
located in the old Allendale Hotel. Owned by Mike and Maude “Mom” Connelly, the establishment even then
was known for its good food and generous portions at bargain prices. Mom, who took care of the kitchen, was
known countywide for her generosity to those down and out. Hoboes and vagrants dropping off the freight
trains that rumbled through town were assured of a meal before passing on. She also established the tradition
of inviting residents in for a free corned beef and cabbage dinner every St. Patrick’s Day – much appreciated by
residents in those Depression years. It’s said that in her day there wasn’t a fire in Allendale that Mom didn’t
attend to provide hot food and drink to the town’s volunteer firefighters. Yankee immortal Babe Ruth was a 
frequent visitor.

In 1948 the AB&G relocated to its present site on West Allendale Avenue. Mom and her five daughters
lived in the house next to the tavern. Gradually she turned over more and more of the operation to her eldest
daughter, Marge and her husband Walt Kunisch, who ran the bar operation at night while working as a printer
during the day. Pizza to eat in and “to go” was added to the basic menu. In fact, present owner and third 
generation member, Mike Kunisch, learned the restaurant trade literally at his father’s knee by folding pizza
boxes when he was just five years old. In 1975 Mike Kunisch and his wife, Bobbie, assumed full ownership and
control of the AB&G. Anticipating the trend towards moderate drinking and more wholesome food, they 
initiated a major renovation and expansion program that transformed the AB&G into the cheery, country-style
restaurant it is today.

In 1992, the Kunisches acquired the Mahwah Bar & Grill and celebrated the arrival of the fourth 
generation, sons Chris, Craig, Ken, and daughter Katie, to help run the business. This building was rich in 
history as well. Formerly a general store and gin mill, it was a gathering place for the nearby workers of the Acme
Brake Shoe Factory and Mahwah Ford Plant. It was home to one of the first televisions in town and 
neighborhood kids used to gather out front to peer into the windows in hopes of seeing the likes of Mickey
Mantle on TV. Like the AB&G before it, this local pub made the transition to family eatery. The original tin
ceilings as well as one of the oldest bar structures in the state are still in place. A beautiful sixty seat outdoor
patio is a favorite gathering place.

Most recently the Kunisches decided to open an operation in a town dear to their hearts – Manchester,
Vermont. In 2005, having been homeowners in town for over twenty years, they purchased the historic 
property on Depot Street now home to the Manchester Bar & Grill. The former barn that became the Track
Fore restaurant was lost to a fire in the 1980’s. It is said that many locals, while upset by the terrible fire, did find
comfort in the fact that those walls would definitely never talk. The renovated building seemed perfect for the
Kunisch specialty – the transition of an historic local pub into a family-friendly bar and grill. Youngest son Ken
jumped on the opportunity to relocate to the state where he spent his college years and the Bar & Grill 
formula made it’s way to the Green Mountain State. Their prediction: continued success at all the locations so
long as they never lose track of Ma Connelly’s goal some seventy years ago of providing good food and 
plenty of it and generous drinks at reasonable price to her customers!


