
30½ Caroline Street ~ Saratoga Springs         518.584.9618

Executive Chef Dale Miller 
Catering and Events ~ On and Off Premises

Sperry’s Brunch Punch
Absolut Peach Vodka, Fresh 
Strawberry and Orange Juices, 
Peach Schnapps and Mint

Espresso Martini
Vodka, Kahlua, 
Shot of Chilled Espresso

Sperry’s Bloody Mary
Featuring our Homemade 
Bloody Mary Mix

Mimosa
Champagne and Orange Juice

Bellini
Prosecco and Peach Puree
Kir Royale
Champagne, Crème de Cassis
Strawberry Lemonade 
Martini
Absolut Citron, Limoncello, 
Muddled Strawberries and Mint
.................................�Each 8

Brunch Cocktails

Starters

Homemade Bread Basket 
Sperry's Mini Popovers, Blueberry Lemon Tea Bread, 
Cinnamon Rolls.........................................................................�8

Texas Toast/Baguette/Mini Popovers..........................�1.5

Seasonal Soup of the Day..................................................�6

Artisan Greens Salad with Balsamic Vinaigrette......................�6

Fresh Berry Fruit Bowl with Greek Yogurt Granola......�7

Chicken Liver Pate Grilled Baguette, Classic Accoutrements.........�9

Wasabi Shrimp Apple Smoked Bacon Wrap, Thai Sauce..................�9

Crispy Calamari Thai Chili Lime Sauce....................................�9

Maryland Style Jumbo Lump Crab Cake 
Tangy Remick Glaçage...............................................................�12

Sandwiches

Sperry’s Breakfast Sandwich 
Black Forest Ham, Melted Gruyere, Fried Egg. 
Served on English Muffin..............................................................�9

Grilled Chicken on Baguette 
with Roasted Tomatoes, Arugula, Basil Mayo.....................................�12

Roasted Vegetable Torta 
with Artichokes, Red Peppers, Eggplant, Portabello, Manchego. 
Served on a Talera Roll...............................................................�11

Cuban Sandwich 
with Ham, Roast Pork, Pickles, Swiss Cheese. Served on a Talera Roll...�11

Sperry’s Black Angus Burger

Cheddar Cheese, Toasted Brioche. Served with Shoestring Fries..............�11

All Sandwiches are Served with a choice of Artisan Greens Salad or Shoestring Fries

Brunch Specialties
Lemon Ricotta Pancakes 
with a Fresh Berry Compote........................................................�11 

Cinnamon Pecan French Toast 
finished with a Banana Caramel Sauce, Fresh Fruit Garnish.................�11

Eggs Benedict 
Fresh Fruit or Home Fries................................................................�12

Louisiana Omelette 
Andouille Sausage, McCadam Cheddar, Caramelized Onions, Peppers. 
Served with Cheddar Jalapeno Grits or Home Fries............................�12 

Omelette du Jour 
Home Fries or Cheddar Jalapeno Grits...............................................�12

Basil and Feta Cheese Egg Scramble 
with Cherry Tomatoes, Asparagus, and Pesto. 
Served in Sperry's Signature Popover..............................................�11

Hangtown Fry 
Made famous in1850’s during the California Gold Rush, 
this dish features Scrambled Eggs, Crisp Bacon and Fried Oysters. 
Served with Cheddar Jalapeno Grits or Home Fries..............................�12

Chef Dale’s "Steak and Eggs” 
Hangar Steak, Eggs any Style, Béarnaise and Home Fries..................�22

Entrees
Caesar Salad 
Romaine Hearts, Croutonettes, White Anchovy...................................�8 
with Grilled Chicken....................................................................�12

Nicoise Salad 
French Composed Salad of Butter Lettuce, Seared Tuna Tartare, Haricot 
Vert, Tomato, New Potatoes, Hard Boiled Egg, Lemon Dijon Vinaigrette� 14

Crispy Skin Brook Trout

Tarragon Citrus Butter and Fregola Sarda Pasta Milanese.................�16

Pan Caramelized Chicken Dijonnaise 
Tarragon, Mushrooms, Pearl Onions. 
Served with Artisan Greens Salad.................................................�15

Fettuccine 
Peas, Asparagus, Crispy Pancetta (Pancetta is optional)..........................�12

Beverages

Orange, Cranberry, Apple, Grapefruit.........................�3

Assorted Sodas or Iced Tea........................................�2.5

Harney & Sons Tea Assorted Premium Tea Sachets...................�3
Coffee Dale Miller Custom Blend, House & Decaffeinated.............�3 

Espresso..............................................................................�3

Cappuccino.........................................................................�4

Sides
Apple Smoked Bacon.........................................................�4

Country Sausage...............................................................�4

Shoestring Fries.................................................................�3

Home Fries...........................................................................�3

Cheddar Jalapeno Grits...................................................�3

Asparagus Hollandaise.....................................................�6

Brunch @

Se r v e d 11a m t o 2p m

Sa t u rd a y s a n d Su n d a y s

Ch i l d r e n ' s  Me n u Av a i l a bl e  ~ Di n n e r  7  Day s  a  We e k


