BLUE PLATE SPECIAL

available open - close each day.
when it's gone, it's gone.

S TA
E

D MONDAY
beef wellington, creamy spinach, carrots

E TUESDAY

roast turkey, herbed mash, green beans

21 PHILA STREET WEDNESDAY
SARATOGA SPRINGS lobster thermidor, creamy spinach, fries
E

ST. 2025
THURSDAY

chicken pot pie, cheddar cheese crust

STARTERS
SUNDAY SUPPER FOR TWO

Lil' Oinkers 14 Fried Curds 15 always changing, always delicious.
wagyu franks, dijonnaise, soft herbs local mozz, marinara, crispy basil | 98K What's cooking:

Broiled Oysters 24 of Crispy Artichoke 17 v/df Sticky Cocktail Ribs 21 of

crab fat butter, chili vinegar, citrus tzatziki, pickled chillies, fried caper fermented garlic honey, peanuts, spring onion

Swedish Meatballs 17 Fried Calamari 18 of Mini Connecticut Rolls 33
pork & beef, lingonberry, shroom au poirve  pickled cherry pepper, lemon, caper  nova scotia lobster, drawn butter, chive

SOUP AND SALAD

Crunchy Caesar 15 Lobster Cobb 28

romaine & kale, fennel, parmesan breadcrumb tomato, bacon, smoked blue cheese, soft egg

Baby Gem Wedge 15 Green Goddess 14

spiced walnuts, smoked blue cheese, bacon heirloom tomato, basil & walnut pesto

Zucchini “Lasagna” 22 vegan/gf Tomato Bisque 12
sun-dried tomato, pignoli “ricotta”, basil cheesy crostini, balsamic, espelette

wanna ‘meat up?’ add any protein to your salad - 11
grilled chicken, salmon, shrimp, or steak

THE MAIN EVENT

Feel free to nix ingredients, but we stick to the recipe—no custom orders.

The Standard Burger 18 Roast Half Chicken 24 of
house blend, standard sauce, grilled onion, fries celeriac purée, wilted greens, heirloom tomato

Smoked Pork Chop 32 of Faroe Island Saimon 28

apple chutney, squash-potato rosti, chive sour cream herbed fregola, broccolini, lemon-herb sauce

Steak Frites 39 Gulf Coast Shrimp & Grits 26 of

8 oz prime sirloin, bordelaise, fries manchego, smoked sausage, spring onion

Cauliflower Piccata 22 vegan/gf Grilled Chicken Paillard 19 of
citrus-caper sauce, simple salad peppered greens, fennel, radish

Mom’s Meatloaf 22
herbed mash, tomato relish, green beans

SIDES

Green Beans Broccolini 9

Herbed Mash Parmesan Truffle Fries 12

Wilted Greens Mac ‘n Cheese 1l
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