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SNACKS

PICKLE PLATE - 6
seasonal vegetables, pickled in house

SWEET POTATO CHIPS - 8
with french onion dipping sauce

SOUP DU JOUR - 10
it’s the soup of the day

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

(add grilled chicken - B)

BROILED OYSTERS - 18
market oysters, chipotle beer butter

SCOTCH EGG - 12

chorizo sausage, cheddar, onion jam, cilantro

GOCHUJANG PORK SKEWERS- 14
scallions, red cabbage slaw

DUCK WINGS - 18

sriracha honey sauce, scallions, sesame seeds, ranch

ON THE CHALKBOARD

FARM TOAST - 12

-on our famous sourdough-

MARKET SALAD- 14

-farmers market vegetables-
OYSTERS -14 / 286

-house cocktail and mignonette-

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

PLATES

OG FRIED CHICKEN SANDWICH - 17
shredded lettuce, house dill pickle,
mayonnaise, brioche, fries

SWEET CHILI FRIED CHICKEN SANDWICH - 17
sweet sambal chili sauce, red cabbage slaw,
brioche, fries

STICKY PORK BELLY SANDWICH- 17
soy glazed pork belly, pickled carrots,
cucumber, brioche, fries

TAPROOM BURGER - 16
double-patty, American cheese, shredded lettuce,

ketchup, mayonnaise, fries
(add egg - 2) (add bacon - 3)

CAULIFLOWER MAKHANTI - 15
spiced cauliflower, basmati rice, cilantro

FISH & CHIPS - 18
tempura battered haddock, red cabbage slaw, fries

STEAK AND FRIES - 28

seared steak, red wine demi-glace, garlic aioli, fries

ON THE CHALKBOARD

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

PIZZA - 17
-house sourdough crust-

TACOS - 186
-corn tortillas-

DESSERT

CHOCOLATE WHIPPED RICOTTA - 10
house ricotta, hazelnuts, sea salt

Chef: Andy Palmisano

86 Henry St, Saratoga Springs, NY 518 886 8938

Sous Chef: Justin Clark
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VT CREAMERY, HERBED CHEVRE
WEBSTERVILLE, VT - GOAT / $9
Fresh, creamy & tangy goat cheese
from our neighbors in Vermont. Hand
rolled in rosemary, basil, oregano and
thyme. Do yourself a favor and spread
some on our famous housemade
sourdough bread.

Our favorite pairing: Gose

GRAFTON VILLAGE, - SHEPSOG
GRAFTON, VT - SHEEP & COW (R) / $12
Algonquin for “sheep” - Shepsog is
sourced from local sheep grazing the
Vermont countryside. Bright, sweet fla-
vors with notes of caramel and a nutty
finish highlight this snackable cheese.
Our Favorite Pairing: NEIPA

CHEESE

JASPER HILL, MOSES SLEEPER
GREENSBORO, VT - COW / $10
A beautiful take on a French
Camembert. The expertly developed
bloomy rind gives way to a gooey,
milky core. Notes of mushroom,
créme fraiche, and toasted nuts
highlight this gem.
Our favorite pairing: Pilsner

SPRING BROOK, TARENTAISE
READING, VT - COW (R) / $10

Made from fresh raw milk and expert-

ly fussed over for a minimum of nine
months, this semi-firm cheese has rich

flavors of berries, deep brown butter

and a brothy finish.
Our favorite pairing: Lager

VON TRAPP, OMA
WAITSFIELD, VT - COW / $11
An approachable washed rind
cheese that balances funky and
sweet flavors. Soft and buttery, this
cheese is almost pudding-like. The
crunch on the rind makes for the
perfect texture.
Our favorite pairing: Belgian Ale

JASPER HILL, BRIDGMAN BLUE
GREENSBORO, VT - COW-GOAT (R) / $11
We can’t stay away from Jasper

Hill’s cheeses. Bridgman is an
approachable blue to those new to
the style, with a dense texture that’s
creamy on the palate.

Our favorite pairing: Milk Stout

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
herbagcious notes to the creamy fat
and minerally pork.

SMALL FLIGHT

BENTON’S COUNTRY HAM
TENNESSEE /$10
This world famous ham from Allan
Benton is smoked over hickory,
rubbed with brown sugar and salt,
then aged for 15 - 18 months.
Benton'’s has been churning out
delicious hams since 1947 and this
is one of our fawvorites.

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 518 888 8938

Sous Chef: Justin Clark
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IPA STOUT AND PORTER
INDUSTRIAL ARTS WRENCH NORTHWAY OATEBITUARY OATMEAL STOUT
(Garnerville, NY) - 6.8% - $9/16 oz CAN (Queensbury, NY) - 5% - $8/16 oz CAN
DROWNED LANDS GREEN YIELD SPRINGDALE COLD BREW BRIG
(Warwick, NY) - 7.2% - $10/16 oz CAN (Framingham, MA) - 6.8%- $7/16 0oz CAN
WESTBROOK BREWING CO. TWO CLAW FIDDLEHEAD HODAD PORTER
(Mount Pleasant, SC) - 7% - $7/12 oz CAN (Shelburne, VT) - 5.5% - $10/16 0z CAN
KCBC BARK TO THE FUTURE COMMON ROOTS 7TH ANNIVERSARY PASTRY STOUT
(Brooklyn, NY) - 7.2% - $11/16 oz CAN (South Glens Falls, NY) - 10% - $10/16 oz CAN
GOOSE ISLAND BOURBON COUNTY 150 RESERVE
KCBC STEAMPUNK PUPPY PIRATES IN THE SKY ,
(Brooklyn, NY) - 6.5% - $12/16 oz CAN (Chicago, IL) - 15.6% - $60/16 oz BTL
BBCO TIME OF THE CHIMPANZEE LAGER
(Burlington, VT) - 6.5% - $10/16 oz CAN
NARRAGANSETT LAGER
GREAT NOTION DDH HISSYFIT (Narragansett, RI) - B% - $5/16 oz CAN

(Portland, OR) - 7% - $12/16 oz CAN
SCHILLING ALEXANDR CZECH PILSNER

BISSELL BROTHERS SUBSTANCE (Littleton, NE) - 5% - $8/16 oz CAN
(Portland, ME) - 6.6% - $11/16 oz CAN
JACK’S ABBY POST SHIFT PILSNER
MIXED BREED BREWING BOOMSKI DBL IPA (Framingham, MA) - 4.7% - $6/12 oz CAN
(Guilderland, NY) - 9% - $12/16 oz CAN
SCHILLING KONSTANTIN MARZEN
TRIPPING ANIMALS 900 HAWKS TPL IPA (Littleton, NE) - 5% - $8/16 oz CAN
(Doral, FL) - 10% - $12/16 oz CAN
SOUR
GRIMM TEDDY BEAR PICNIC DBL IPA

(Brooklyn, NY) - 8% - $12/16 oz CAN MAGNIFY BREWING R+R FRUITED SOUR
GRIMM MAGNETIC TAPE (Fairfield, NJ) - 11% -$ 12/16 oz CAN

(BrooklyRgllil) LR - $17/16 0z CAN THIN MAN MINKEY BOODLE SOUR

BRANCH & BLADE BORN SINNER (Buffalo, NY) - 7% - $9/16 oz CAN
(Keene, NREERER G §lLC 0z CAN TRIPPING ANTMALS CHEEKS FULL OF SHAKE SOUR
WIDOWMAKER BLUE COMET (Doral, FL) - 6% - $18/16 oz CAN

(Braintree, MA) - Q@ ALS 0z CAN TRIPPING ANTMALS & FIDENS BREWING HIGH-ENA

(Doral, FL) - 6% - $12/16 oz CAN

I UTEN EREE HVBC TRADE WINDS III SIPA
GLUTEN FREE (Beacon, NY) - 7% - $12/16 oz CAN
EVASION BLONDE ALE
el HVBC HOLY ICON SIPA
(MCMlIlIlVllle, OR) - 4% - $8/16 oz CAN (Bea.con, NY) - 8% - $12/16 oz CAN
NINE PIN SIGNATURE CIDER
(Albany, NY) - 6.7% - $7/12 oz CAN WHEAT
NINE PIN ADIRONDACK MAPLE CIDER ALLAGASH WEHITE
(Albany, NY) - 6.1% - $10/12 oz CAN (Portland, ME) - B.2% - $8/16 oz CAN
SCHNEIDER WEISSE

(Bavaria, Germany) - 5.4% - $10/16.9 oz BTL

Beer Curator: Dylan Hinds 86 Henry St, Saratoga Springs, NY 518 886 8938
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COCKTAILS

FEELIN’ FUZZY - 12
tito’s vodka, peach & sage shrub, lime juice, club soda

TAPROOM SAZERAC- 13
sazerac rye, peychaud’s bitters, simple syrup, absinthe rinse

MORO MARTINI- 13
hendrick’s gin, grand marnier, blood orange juice,
lemon juice, simple syrup

SMOKE SHOW - 15
casamigos mezcal, grand marnier, ancho reyes chili,
lime juice, simple syrup

PEPPERMINT PATTY - 14
vanilla vodka, cold brew, peppermint schnapps, junior mint

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

GINGERBREAD MULE - 13
kraken spiced rum, holiday simple, lime juice, ginger beer

SNOW BIRD - 13
hendrick’s gin, amaretto, pineapple juice,
lemon juice, angostura bitters

TAPROOM TODDY - 12
bourbon, honey simple, lemon juice, angostura bitters

ROSE AND SPARKLING
2020 - LAMARCA PROSECCO, Italy - 11 splt
2019 - LA VIELLE FERME ROSE, France - 10/38 btl

WHITE WINE
2019 - LUNARDI PINOT GRIGIO, Italy - 9/32 btl
2020 - OYSTER BAY CHARDONNAY, New Zealand - 11/44 btl
2019 - TENUTA MONTAGNANI VERNACCIA, Italy - 10/38 btl
2020 - MARLBOROUGH VINES SAUV. BLANC, New Zealand - 9/32 btl

RED WINE
2019 - EXCELSIOR CABERNET, South Africa, - 10/38 btl
2020 - FIRESTEED PINOT NOIR, Oregon - 10/38 btl
2020 - SEEKER MALBEC, Argentina - 10/38 btl
2018 - 1000 STORIES BARREL AGED RED BLEND, California - 11/44 btl
2016 - PESSIMIST RED BLEND, California - 58 btl

BOURBON AMERICAN WHISKEY

IRONWEED, Albany, NY - 18
BUFFALO TRACE, Frankfort, KY - 10
KOPPER KETTLE, Culpepper, VA - 11
SLAUGHTER HOUSE, Napa Valley, CA - 12
BRECKENRIDGE, Breckinridge, CO - 13
HIGH WEST AMERICAN PRAIRIE, Park City, UT - 13
BASIL HAYDEN, Clermont, KY - 14
FOUR ROSES SMALL BATCH, Lawrenceburg, KY - 14
BARDSTOWN BOURBON, Bardstown, KY - 18
MICHTERS BOURBON, Louisville, KY - 16

RYE

CASK & CREW RYE, Rochester, NY - 8
SAZERAC RYE, Frankfort, KY - 9
KNOB CREEK RYE, Clermont, KY - 11
HIGH WEST DOUBLE RYE, Park City, UT - 13
IRONWEED RYE, Albany, NY - 18
WIDOW JANE RYE, Red Hook, NY - 17
CORSAIR RYEMAGEDDON, Nashville, TN - 14
MICHTERS RYE, Louisville, KY - 16

HIGH WEST MIDWINTER NIGHT’S DRAM, Park City, Utah - 85
HIGH WEST RENDEZVOUS RYE, Park City, UT - 25

BLENDED WHISKEY

PENDLETON CANADIAN WHISKEY, Canada - 10
BLACKENED, Shoreham, VT - 11
DEWARS 15 SPECIAL RESERVE, Scotland - 14
JOHNNIE WALKER BLACK, Scotland - 14
SUNTORY TOKI, Japan - 14
NIKKA COFFEY GRAIN WHISKEY, Japan - 25

SINGLE MALT

GLEN ALLACHIE 12, Speyside - 14
ABERLOUR 12, Speyside -158
ARDBEG 10, Islay - 18
MACALLAN 12, Speyside - 18
LAPHROAIG 10, Islay - 18
LAGAVULIN 8, Islay - 21
SUNTORY YAMAZAKI, Japan - 29
DALMORE 1B, Alness, 38
BALVENIE SHERRY CASK 18, Speyside - 43

WHISKEY FLIGHTS

THE ALL-AMERICAN:
Four Roses, High West American Prairie, Slaughterhouse - $20

ODDS & HIGH ENDS:
Nikka Coffey, Blackened, Ardbeg 10 - $29

Henry Street Taproom

86 Henry St, Saratoga Springs, NY 518 888 8938



