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E S T A B L I S H E D  2008 125E D I T I O N

G O O D  LU C K  B U R G E R

1 LB. house-ground, grass-fed local beef on brioche 
with cuba cheddar, vegetable slaw & fries   2 8 .

F R I E D  H A L F  C H I C K E N

with orzo, pickled zucchini,
summer squash & red onion   2 8 .

G R I L L E D  3 2 O Z.  B O N E - I N  R I B E Y E  S T E A K

with rosemary, sea salt, olive oil
& side of market vegetables   6 7 .

F R O M  T H E S M O K E H O U S E

chicken thigh, kielbasa & pork ribs with
BBQ beans + house pickles   32.

S A R AT O G A  S P R I N G S  WAT E R  STILL OR SPARKLING 4 .

F R E S H - S Q U E E Z E D  L E M O N A D E   3 .   

H O U S E M A D E  O R G A N I C  I C E D  T E A   3 .

J U S T  J U I C E  F O R L I F E  G I N G E R  T O N I C    6.

K AT B O O C H A  KO M B U C H A  DAILY FLAVOR   7.

F I Z Z  R O O T  B E E R  3.          M E X I C A N  C O K E  4.   

F R I S É E  &  R A D I C C H I O  S A L A D

pickled blueberries, beemster,
marcona almonds, honey-
lavender vinaigrette         1 4 .

O R G A N I C  G R E E N S  S A L A D

radish, carrot, snap peas,
croutons, cucumber,
red wine vinaigrette     9 .

B I B B  L E T T U C E  S A L A D

chickpeas, ewe’s blue, pancetta, 
croutons, pepperoncini     1 1 .

WAT E R M E L O N  S A L A D

pickled beets, arugula, feta,  
proscuitto, crème fraîche, 
pistachio, dill-sherry vin   1 5 .

R E D  L E N T I L S

curried sweet potato, agave, 
swiss chard, flat bread     1 2 .

F R E N C H  F R I E S      1 0 .

W I N E S  B Y  T H E  G L A S S

SPARKLING

R AV E N T O S CONCA D.R. ANOIA (Catalunya)    1 0 .

C AVA  H I L L S ROSÉ  (Catalunya)      1 0 .

L A  S P I N E T TA MOSCATO (d’Asti)     1 0 .

L E  C O LT U R E PROSECCO (Valdobbiadene)     1 0 .

WHITES +  ROSÉ
P E R R I N GRENACHE BLANC (Rhône)      1 0 .

D O M .  S O R N I N CHARDONNAY (Beaujolais)   1 0 .

C H A S I N G  V E N U S SAUVIGNON BLANC (N.Z.) 1 0 .

S UAV I A GARGANEGA (Veneto)     1 0 .

P I C O  M AC C A R I O BARBERA ROSÉ (Piemonte) 1 0 .

L I V I N G  R O O T S DRY RIESLING (FLX)      1 2 .

M A D DA L E N A CHARDONNAY (Monterey, CA) 1 2 .

W I M M E R - C Z E R N Y ROTER V. (Austria)   1 5 .

C . H .  B E R R E S RIESLING (Mosel, Germany)       1 5 .

REDS

S E G O N Z AC MERLOT-CABERNET (Bordeaux)   1 0 .

C E L L E R DE C A P Ç A N E S GARNACHA (Montsant) 1 0 .

H .  D O E S P O R ÃO TRINCADEIRA (Alentejo)      1 0 .

KO I N É PRIMITIVO (Puglia)        1 0 .

M c P H E R S O N PINOT NOIR (Victoria, Australia)  1 2 .

C .  M I C H A E L CABERNET SAUV. (Washington) 1 2 .

G U I D O  P O R R O NEBBIOLO (Langhe, Piemonte) 1 5 .

D O M .  L A G A R R I G U E G-S-M (Vacqueyras)   1 5 .

S I C I L I A N  P I Z Z A

arugula pesto, charred peppers, roasted eggplant, zucchini, 
squash, cherry tomatoes, soppresatta, provolone         1 6 .

M A R G H E R I TA  P I Z Z A

san marzano tomato, buffalo milk mozzarella, basil                 1 3 .

M I S O - B R A I S E D  T O F U     *  V E G A N *
charred galangal, marinated shiitake mushrooms,
snow peas, shaved radish, bamboo shoots, long beans                 1 9 .

B R A I S E D  OX TA I L

tripe, tomato sauce                   1 4 .

S P I N AC H  F R A S C AT E L L I

fava beans, peas, scallion cream, preserved egg                             1 9 .

S Q U I D  I N K  C A L A M A R AT TA

squid, fresno chilis, leeks, asparagus, bottarga, mascarpone     2 1 .

S M O K E D  C H I C K E N  S A N DW I C H

tomato mustarda, lettuce, black pepper aioli
on ciabatta with house chips                   1 5 .

B R I O C H E - C R U S T E D  PA N - F R I E D  C O D

gribiche, wax beans, radish, onion & frisée salad                  3 2 .

C R E O L E  B B Q  S H R I M P

andouille sausage, sweet peas, onion,
bell pepper relish, cream, toasted baguette                   2 7 .

L E S  P L A T S  D U

G A R D E  M A N G E R

MEAT .................. $ 12

CHEESE ........... $ M K T

S E A S O N ’ S  S A N G R I A
1 / 2  L I T E R  C A R A F E  -  S E R V E S  F O U R    19.

    

N E A T  F R E A K
A  D R A M  O F  F E A T U R E D  R A R E

    W H I S K E Y  F R O M  O U R  R E S E R V E S    16.


