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SNACKS

PICKLE PLATE - 6
seasonal vegetables, pickled in house

CAESAR SALAD - 12
sourdough croutons, housemade dressing,
shaved parmigiano

(add grilled chicken - 5)

CHICKEN LIVER PATE - 15

strawberry jam, house sourdough, pickled vegetables

SCOTCH EGG - 12

pork sausage, salsa verde, hollandaise, chives, cilantro

CRISPY BRAISED PORK BELLY - 15
poached egg, habanero apple butter

ON THE CHALKBOARD

FARM TOAST - 12
-on our famous sourdough-

MARKET SALAD - 14
-farmers market vegetables-

OYSTERS - 14 / 26
-house cocktail and mignonette-

IF YOU HAVE ANY ALLERGIES PLEASE
LET YOUR SERVER KNOW WHEN ORDERING

PLATES

OLD BAY FRIED CHICKEN SANDWICH - 16
honey mustard bacon slaw, spicy dill pickle, brioche, fries

TAPROOM BURGER - 17
double-patty, ny cheddar, house one thousand island,
applewood bacon, beefstake tomato, fries

CRISPY FRIED TOFU - 15
pickled shitake mushrorom, sesame broccolini,
sambal chili oil

FISH & CHIPS - 18
tempura battered haddock, honey mustard bacon slaw, fries

HANGER STEAK - 32
roasted marble potatoes, balsamic brussel sprouts,
blue cheese sauce

ON THE CHALKBOARD

GRILLED CHEESE - 15
-on our pullman loaf white bread-

PIZZA - 17
-house sourdough crust-

TACOS - 16
-corn tortillas-

DESSERT

CINNAMON FRITTERS - 9
maple creme anglaise

Chef: Andy Palmisano 86 Henry St, Saratoga Springs, NY 518 Chef: Justin Clark
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R & G CHEVRE
COHOES, NY - GOAT / $10
fresh, creamy & tangy goat
cheese from local cheese-icon
Sean O’Connor, R & G Chevre is
super spreadable and delicious on
our famous sourdough bread.
Ask your server about
this week’s flavor

HIGH PLAINS CHEDDAR
IOWA - COW / $9
representing generations of mid-
western cheesemaking, this cheese
is sweeter than your typical
cheddar. Crumbly and creamy, it’s
a unique hybrid of an Alpine cheese
inspired by Swiss roots. Sweet and
nutty with subtle grassy notes

CHEESE

BREBIROUSSE D’ARGENTAL
LYON, FRANCE - SHEEP / $10
an ooey-gooey wonder with enough
flavor for the adventurous palate,
while silky-smooth enough for the
brie-lover. Made from sheep’s milk
in Lyon France, the Brebirousse
(literally red-sheep) has a beautiful
orange/red rind

ROOMANO
NETHERLANDS - COW / $9
comparable to an aged gouda, this
cheese is extremely complex; aged
4 years, it has an intense flavor
of salty-sweet butterscotch with a
fudge-like richness. The calcium
crystals that form during aging

provide a pleasant crunch

SOTTOCENERE
VENETO, ITALY - COW / $10
The names means “under ash”
referring to the layer of ash used to
seal in the aromtics of this delight-
ful cheese: it’s aged in a coat of nut-
meg, cinnamon and licorice and
features one of Italy’s most beloved
exports - truffles.

SHROPSHIRE BLUE
NOTTINGHAMSHIRE, ENGLAND - COW / $9
this British blue stands out not jut
for it’s smooth texture and sharp-
flavor, but it’s bright orange color.

Surpisingly smooth with just the

right amount of tang, this hand-

made cheese stands out amongst
it’s blue brethren

PIANCONE PROSCIUTTO DI PARMA
ITALY / $11
this beautiful meat is a labor of love
for the craftsman: aged for over a
year and seasoned only with
sea salt, air, and
sweet loving

CHARCUTERIE

FINOCCHIONA SALAMI
ITALY / $11
the rich aroma of fennel seeds sets
this Tuscan salami apart; gen-
erously sprinkled into the meat
before curing, they lend bright
herbacious notes to the creamy fat
and minerally pork

SMALL FLIGHT

PALACIOS PICANTE CHORIZO
SPAIN / $10
it took a mighty long time to bring
authentic chorizo the US, but this is
the real, smoky deal. This
generations old recipe provides the
perfect balance of Pimenton de la
vera for warm spice and smoked
paprika for a solid pop of heat

Mix and match any three cheese or charcuterie / $26

LARGE FLIGHT

Mix and match any five cheese or charcuterie / $34

Chef: Andy Palmisano

86 Henry St, Saratoga Springs, NY 518 886 8938

Chef: Justin Clark



HENRY

-STREET-

p L. THPAIN - ¢

IPA

INDUSTRIAL ARTS WRENCH IPA
(Garnerville, NY) - 6.8% - $9/16 oz CAN

OTHER HALF BIG CITRA VIBES IPA
(Brooklyn, NY) 6.5% - $12/16 oz CAN

OTHER HALF AIN'T NOTHING NICE IPA
(Brooklyn, NY) - 6.2% - $12/16 oz CAN

OTHER HALF GREEN CITY IPA
(Brooklyn, NY) - 7% - $12/16 oz CAN

OTHER HALF SOUTHERN HOPOLISTIC IPA
(Brooklyn, NY) - 7.5% - $12/16 oz CAN

EQUILIBRIUM WAVELENGTH IPA
(Middletown, NY) - 6% - $12/16 oz CAN

EQUILIBRIUM FRACTAL STRATA/CITRA IPA
(Middletown, NY) - 6.8% - $12/16 oz CAN

GRIMM NO PARANOIA DIPA
(Brooklyn, NY) - 8% - $12/16 oz CAN

EQUILIBRIUM ENSO DIPA
(Middletown, NY) - 8.2% - $12/16 oz CAN

EQUILIBRIUM / OMNIPOLLO 18 DECILLION DIPA
(Middletown, NY) - 8.5% - $12/16 oz CAN

MAST LANDING STAMOS ON THE DRUMS DIPA
(Westbrook, ME) - 8% - $12/16 oz CAN

HALF ACRE FULLY SATURATED DOUBLE DAISY CUTTER DIPA
(Chicago, IL) - 8% - $9/16 oz CAN

DREKKER CLUELESS WONDER DIPA
(Fargo, ND) - 8.3% - $12/16 oz CAN

GRIMM 3RD ANNIVERSARY TIPA
(Brooklyn, NY) - 10.3% - $12/16 oz CAN

PALE

MARLOWE EAGER TO SHARE
(New Haven, CT) - 5.4% - $9/16 oz CAN

LAGER

NARRAGANSETT LAGER
(Narragansett, RI) - 5% - $5/16 oz CAN

SCHILLING ALEXANDR CZECH PILSNER
(Littleton, NH) - 5% - $8/16 oz CAN

JACKS ABBY POST SHIFT PILSNER
(Framingham, MA) - 4.7% - $7/16 oz CAN

HVBC KINDLING SMOKED HELLES
(Beacon, NY) - 5% - $10/16 oz CAN

GLUTEN FREE

EVASION HOPHIRA IPA
(McMinnville, OR) - 6% - $8/16 oz CAN

NINE PIN SIGNATURE CIDER
(Albany, NY) - 6.7% - $7/12 oz CAN

NINE PIN ROSE CIDER
(Albany, NY) - 6.7% - $9/12 oz CAN

CHATHAM MANGO PFIZZ HARD SELTZER
(Chatham, NY) - 5% - $6/12 oz CAN

CHATHAM RASPBERRY PFIZZ HARD SELTZER
(Chatham, NY) - 5% - $6/12 0z CAN

PARADOX VAPOR WAVE PEACH PINEAPPLE HARD SELTZER
( North Hudson, NY) 5% - $8/16 oz CAN

WHEAT

ALLAGASH WHITE
(Portland, ME) - 5.2% - $8/16 oz CAN

SOUR

THIN MAN MINKEY BOODLE SOUR
(Buffalo, NY) - 7% - $9/16 oz CAN

GRIMM SUPER GOING GOSE
(Brooklyn, NY) - 4.8% - $11/16 oz CAN

HVBC AWAKEN OAK AGED SOUR FARMHOUSE DIPA
(Beacon, NY) - 8% - $12/16 oz CAN

RISING STORM IT WAS WRITTEN SOUR IPA
(Avon, NY) - 6% - $12/16 oz CAN

MAST LANDING ALL THE WAY UP SOUR
(Westbrook, ME) - 4.8% - $10/16 oz CAN

LOUGH GILL WORK IN PROGRESS TRIPLE FRUITED SOUR
(Sligo, Ireland) - 4.3% - $12/16 oz CAN

LOUGH GILL VERMIN TRIPLE FRUITED SOUR
(Sligo, Ireland) - 6.1% - $12/16 oz CAN

ZERO GRAVITY STRAWBERRY MOON SOUR
(Burlington, VT) 5.2% - $8/16 oz CAN

STOUT

MAST LANDING GUNNERS DAUGHTER
(Westbrook, ME) - 5.5% - $9/16 oz CAN

BBCO MOCACCINO BLONDE STOUT
(Burlington, VT) -7% - $10/16 oz CAN

Beer Curator: Dylan Hinds

86 Henry St, Saratoga Springs, NY 518 886 8938
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COCKTAILS

GINGER COMB - 12
spring 44 honey vodka, ginger beer, lemon juice, honey simple

STARSHIP TROOPER - 14
dorothy parker rose petal gin, belle isle honey habanero,
lemon juice, honey simple, tonic

CLOUD9-13
brooklyn gin, egg white, lemon juice, sage simple

DRY RYE NEGRONTI - 13
st george dry rye gin, bruto americano, carpano

PUMPKIN SPICE MARGARITA - 15
espolon reposado, pumpkin puree, triple sec, lime juice,
pumpkin spice simple

THE SIXTH SPICE - 12
sailor jerry spiced rum, hot apple cider

TAPROOM MANHATTAN - 13
cask & crew rye, carpano, rhubarb bitters

SECOND BREAKFAST - 14
sazerac rye, grand mernier, maple,
local strawberry preserves, lemon juice

TAPROOM TODDY - 12
whisky, orange spice tea, cinnamon simple, lemon juice

SPARKLING

FREIXENENT PROSECCO, Italy - 11 splt

WHITE WINE
2019 - LUNARDI PINOT GRIGIO, Italy - 9/32 btl
2018 - RODNEY STRONG CHARDONNAY, Sonoma - 11/44 btl
2017 - PINE RIDGE CHENIN BLANC/VIOGNIER, Napa Valley -10/38 btl
2018 - TENUTA MONTAGNANI VERNACCIA, Italy - 10/38 btl

ROSE
2019 - LA VIELLE FERME ROSE, France - 10/38 btl

RED WINE
2019 - EXCELSIOR CABERNET, South Africa - 10/38 btl
2018 - FIRESTEED PINOT NOIR, Oregon - 10/38 btl
2019 - TENUTA MONTAGNANI CHIANTI, Italy - 10/38 btl
017 - PESSIMIST BLEND, California - 58 btl

BOURBON AMERICAN WHISKEY
IRONWEED, Albany, NY - 15
BUFFALO TRACE, Frankfort, KY - 10
KOPPER KETTLE, Culpepper, VA - 11
SLAUGHTER HOUSE, Napa Valley, CA - 12
EAGLE RARE, Frankfort, KY - 13
BRECKENRIDGE, Breckinridge, CO - 13
HIGH WEST AMERICAN PRAIRIE, Park City, UT - 13
BASIL HAYDEN, Clermont, KY - 14
FOUR ROSES SMALL BATCH, Lawrenceburg, KY - 14
WESTLAND, Seattle, WA - 16
MITCHERS BOURBON, Louisville, KY - 16

RYE

CASK & CREW RYE, Rochester, NY - 8
SAZARAC RYE, Frankfort, KY - 9
KNOB CREEK RYE, Clermont, KY - 11
HIGH WEST DOUBLE RYE, Park City, UT - 13
IRONWEED RYE, Albany, NY - 15
WIDOW JANE RYE, Red Hook, NY - 15
CORSAIR RYEMAGEDDON, Nashville, TN - 14
MITCHERS RYE, Louisville, KY - 23
HIGH WEST RENDEZVOUS RYE, Park City, UT - 25
THOMAS H. HANDY SAZERAC RYE, Frankfort, KY - 75

BLENDED WHISKEY

PENDLETON CANADIAN WHISKEY, Canada - 10
DEWARS SPECIAL RESERVE, Scotland - 10
BLACKENED, Shoreham, VT - 11
DEWARS 12, Scotland - 12
CHARBAY DOUBLE TWISTED, Mendocino, CA - 13
JOHNNIE WALKER BLACK, Scotland - 14
SUNTORY TOKI, Japan - 14

SINGLE MALT

BALVENIE DOUBLEWOOD 12, Speyside - 12
MACALLAN 12, Speyside - 14
GLEN ALLACHIE 12, Speyside - 14
TOMATIN 14, Highlands - 14
ABERLOUR 12, Speyside -15
ARDBEG 10, Islay - 158
LAPHROAIG 10, Islay - 18
LAGAVULIN 8, Islay - 21
SUNTORY YAMAZAKI, Japan - 29
BALVENIE SHERRY CASK 18, Speyside - 43

WHISKEY FLIGHTS

THE ALL-AMERICAN:

Four Roses, High West American Prairie, Westland - $20
ODDS & HIGH ENDS:

Tomatin 14, Blackened, Charbay - $29

Bar Manager: Mindy Gilman

86 Henry St, Saratoga Springs, NY 518 886 8938



