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paermesan herb fingerlings    12    gf
parmesan truffle fries    15    gf
marinated white bean salad    13   gf

black sesame spinach    11
simple salad   9   gf
panzanella salad   12   

A  R e s t a u r a n t  F r o m  C l a r k  G a l e  &  Z a c  D e n h a m
E x e c u t i v e  C h e f  J o s e p h  M i c h a u d
G e n e r a l  M a n a g e r  M i c h a e l  W i g g i n

2 1  P H I L A  S T R E E T  •  S A R A T O G A  S P R I N G S ,  N Ysf

STARTERS

pan-seared hokkaido scallop

fried green tomato, peach & plumcot salsa
26   gf

homemade rosemary focaccia 10   v

beef tonnato
center cut filet, horseradish crema, basil oil, herb salad, crusty baguette

31

marbled fish carpaccio
tuna belly, hiramasa, salmon, meyer lemon-ponzu sauce, crispy caper, shallot

28  

tomato tartare
from sundried to fresh, caper, shallot, country loaf 

17   v

jumbo pan-fried artichokes
shallot, basil, aged balsamic, heirloom, kalamatas, cucumber

19   vegan/gf

roasted rainbow carrots
whipped feta, chili honey, toasted pignoli, soft herbs

18   v/gf

compressed watermelon
basil, whipped feta, mojito syrup

17   gf

mac ‘n cheese
cheddar, fontina, chive

17

grilled spanish octopus
grilled shishito & tomato, romesco, lime crema

29   gf

ask about today‘s butter!

SALADS

green goddess & burrata
sugar snap peas, fiddlehead fern, haricot vert, basil & fennel pesto

grilled caesar hearts
romaine, lemon zest, dill caesar, parmesan breadcrumb

smashed cucumber
tahini vinaigrette, fresno, parsley, crème fraîche yogurt, black sesame

ensalata verde
bibb lettuce, shaved radish, sweet greens, pea shoots. dijon-shallot vinaigrette

19   v/gf

18   v

17   v

18   v/gf

brick chicken
organic half-chicken, citrus caper sauce, arugula salad, aged balsamic

8oz. center cut filet of beef

peppercorn au poivre, sauteéd summer squashes, smashed potatoes

MAINS
feel free to nix ingredients, but we stick to the recipe. 

pork tenderloin roulade
roasted red pepper, white beans, arugula pesto, crispy potato

miso cod
farro, black sesame spinach, trout roe, lemon-herb beurre blanc

the standard burger 
bacon jam, standard sauce, grilled onion, bibb lettuce, fries  (add cheese + 3)

zucchini “lasagna“
pesto, sun-dried tomato, pignoli “ricotta”

mom’s meatloaf
haricot vert, tomato relish, crispy potato

38

66  

25

31   vegan/gf

46   gf

43

29   gf

27   gfspicy shrimp gazpacho duo
red & green gazpacho, seared shrimp, parsley oil

add grilled chicken or grilled shrimp to any salad for  •  15
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