Out of the Gate...

Colossal Shrimp Cocktail 18
Chilled Gulf shrimp, cocktail sauce, lemon wedge

That’s a wrap...
Served with Saratoga Kkettle chips
and pickle

Shanghai Duet 14

Fried pork dumpling & rice noodle wrapped
shrimp with sesame ginger dressing and a citrus
aioli

Maple Turkey & Pepper Jack Wrap 18
Oven roasted turkey, tomatoes, green leaf
lettuce in sundried tomato tortilla

Crispy Chicken Strips 13
Tender chicken strips lightly breaded and fried
with barbecue and ranch dipping sauces

Saratoga Kettle Chips 10
A basket of fresh potato chips with sweet onion
dip

Burgers, Sandwiches...
Our burgers are cooked to 158° and higher
for your safety

Grilled Asian Pork Riblet 14
Marinated boneless pork ribs with confetti slaw
and orange sesame reduction glaze

Triple Crown Lobster Roll 27
Traditional style on a brioche roll with a
pickle & Saratoga kettle chips

Cool Runnings...

Patio Cheeseburger 18

Grilled half-pound beef patty, American cheese,
lettuce, tomato, onion, pickle & Saratoga

kettle chips

Add bacon 20

Roma Caesar Salad 19
Oven roasted Roma tomato, romaine hearts,

Parmesan cheese & croutons, Caesar dressing

Add shrimp 26

Barbecue Short Ribs Panini 25

Barbecue short ribs, arugula, roasted tomato on
ciabatta with a herb horseradish cream and
sweet potato fries

Artisanal Cheese Board 24
Champagne grapes and crackers

Open Faced Meatball Sandwich 18
Herb mozzarella, sweet garlic basil marinara,
olive oil focaccia with Saratoga kettle chips

Chicken, Arugula & Watermelon Salad 24
Chicken, arugula & spiked watermelon with

candied walnuts tossed in watermelon vinaigrette

Summer Orchard Chicken Breast 22
Bourbon glazed chicken breast, caramelized
apples, Saratoga kettle chips & pickle

Saratoga’s Crab Cake Sandwich 25

Fresh hand-formed crab cake on a cornmeal
dusted roll with chipotle rémoulade, Saratoga
kettle chips & pickle

Patio Panzanella Salad 17
Italian toasted bread dressed and tossed with
arugula, tomatoes, cucumbers and red onions

Ahi Tuna Nicoise Salad 25
Marinated fingerling potatoes, haricot verts and
Nicoise olives with seared Ahi tuna

$15.00 per person minimum plus $3.50 per
person seating/cover change in the Patio.
A 20% gratuity will be added for parties of
8 or more guests.
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