
S p e r ry ’ s 
C l a ss  i cs       
with a Dale Miller twist

Chicken Liver Pâté 
Grilled Baguette,  
Classic Accoutrements........ 9

Wasabi Shrimp  
Apple Smoked Bacon  
Wrap, Thai Sauce.......12/26

Pasta Bolognese 
Tomato & Veal Ragu....9/18

Bouillabaisse  
Provencal Seafood Stew,  
Tomato Leek Saffron Broth, 
Baguette, Rouille............. 28

Pan Caramelized 
Chicken Breast 
Dijonnaise  
Tarragon Mushrooms,  
Pearl Onions.................18

Fillet of Dover Sole  
Sautéed in Malt Vinegar.....24

E n t r É e s

Crispy Skin Brook Trout Citrus Noisette Butter and Warm Tabouli ........................................ 20

Hibachi Grilled Fillet of Nova Scotia Salmon Miso Glaze, Wasabi Rice........................ 28

Oven Roasted Halibut Fillet Leek & Shiitake Compote, Vintage Port Sauce ............................. 32

Pan Caramelized Diver Sea Scallops Orange Saffron Glaze ................................................. 28

Roasted Maple Leaf Farms Duck Breast Ancho BBQ Glaze, Jalapeno Grits...................... 28 
Grilled 59 Hour Cajun Spiced Ribeye Tobacco Onions, Compressed New Potatoes ................ 30

Hangar Steak au Poivre Cognac Mustard Cream Sauce .......................................................... 26

Rigatoni Pomodoro Overnight Tomatoes, Spinach, Reggiano .................................................9/18

Fettuccine Peas, Asparagus, Crispy Pancetta ........................................................................9/18

A p p e t i z e r s

Lobster Bisque Sake, Lemongrass, Ginger, Lotus Chips.................................................................. 8
Onion Soup Gratinée Applejack, Fresh Thyme Essence, Gruyere Crust......................................... 8 

Artichoke Fritters Meyer Lemon Aioli, Balsamic Greens........................................................... 8 

Tempura Dragon Roll with Smoked Salmon, Jalapeno Ponzu........................................................... 12

Seared Tuna Tartare Asian Guacamole, Tropical Salsa........................................................... 12

Crispy Calamari Thai Chili Lime Sauce................................................................................ 10

Maryland Style Jumbo Lump Crab Cakes Tangy Remick Glaçage................................12/26

Spring Risotto Broccoli Rabe, Porcini, and Cipolline Onions ..................................................... 11

Carpaccio of Beef Balsamic Truffle Oil, Capers, Reggiano Shards, Baby Arugula, Horseradish Aioli ...... 12

Clams "Canfield" Casino Pepper, Leek & Apple Smoked Bacon Confetti ................................. 11

O c e a n  R aw  B a r

Oysters du Jour ½ dozen ........................... 9

Littleneck Clams ½ dozen .......................... 9

Jumbo Lump Crabmeat ........................... 12

Chilled Colossal Shrimp Cocktail ...... 12

Chilled Maine Lobster Tail ................... 15

Grand Seafood Tower ( serves 4)  
Jumbo Lump Crab, Poached Lobster Tail,  
Oysters, Clams, Shrimp.................................... 69

Cocktail Sauce ~ Champagne Mignonette ~ Remoulade ~ Lemon Aioli

S a l a d

Caesar Salad Romaine Hearts, Croutonettes, White Anchovy ....................................................... 8
Baby Iceberg Wedge Creamy Bacon Blue Cheese Dressing ....................................................... 8
"New York State of Mind" Spring Salad 
Littlefield Farm Greens, McCadam Cheddar, Green Apple Vinaigrette, Spiced Walnuts .............................. 10

Artisan Greens Salad Balsamic Vinaigrette .......................................................................... 6

dm Steak Sauce ~ Béarnaise ~ Bourbon BBQ ~ Bordelaise ~ Horseradish Mustard Crust 

Accessories 
for the Table

Onion Rings 
Parmesan Gnocchi
Honey Ginger Carrots
Sugar Snap Peas
Shoestring Fries 
Garlic Mushrooms  
Asparagus Hollandaise
........................... 6 each

F r o m  t h e  G r i l l 

Colorado Rack of Lamb .....................32

Center Cut Filet Mignon ...................32

New York Strip .....................................30

Veal Porterhouse .................................34

Kobe Chopped Steak Burger  
Black Truffle Cheese, Toasted Brioche ..................18

Served with Appropriate Side Dishes

Catering Available ~ On & Off Premises            Now booking on-premise luncheons for 15 guests or more 
Executive Chef Dale Miller



Ho  u s e  W h i t e s

Champagne & Sparkling Wines 
Domaine Chandon Brut Classic, 
California (187ml)......................................... 8 

Charles de Fère Brut Reserve, France.....8

Chardonnay 
Edna Valley............................................... 8 

Bourgogne Blanc, JJ Vincent..............9

Pinot Grigio 
Ca'Donini.................................................7 

Sauvignon Blanc 
Kim Crawford........................................... 8

Riesling 
Bonterra.................................................... 8

Chenin Blanc Viognier 
Pine Ridge................................................... 9

Ho  u s e  R e d s

Cabernet 
Joseph Carr..............................................9  

Merlot 
Wildhorse.................................................. 9

Pinot Noir 
9th Island.................................................8

Joseph Carr............................................10

Malbec 
Michel Torino "Don David".................. 9 

Chianti 
Cecchi......................................................... 9 

Shiraz 
Cycles Gladiator..................................... 8 

Zinfandel 
Four Vines.................................................. 8

B e e r

Draft 
Blue Moon...............................................5 

Dale’s Pale Ale........................................5 

Stella Artois............................................5 

Sam Adams Seasonal....................................5

Bottles 
Dogfish Head I.P.A.................................6 

Saratoga Lager.......................................5

Heineken ...................................................5
Heineken Light..........................................5 

Budweiser..................................................4 

Bud Light..................................................4 

Coors Light..............................................4 

Corona.....................................................5 

Guinness....................................................5 

Redbridge Gluten Free..................................5 

Beck's Non-Alcoholic.....................................5 

30½ Caroline Street ~ Saratoga Springs 
518.584.9618

Tav e r n 
C oc  k ta i l s

Sperry's Mint Julep 
Maker's Mark Bourbon,    
Fresh Mint, Simple Syrup

The Original Sazerac  
Rye, Kubler Absinthe, Simple 
Syrup, Peychaud Bitters

Classic Sidecar  
Cointreau, Lemon Juice, 
Cognac

Dark and Stormy  
Gosling's Black Seal Rum, 
Regatta Ginger Beer

Tiki Puka Punch 
Light & Dark Rums, Tropical 
Juices, Myers's Float

Cherry Blossom 
Martini 
Cherry Vodka, Orange Juice, 
Simple Syrup, Grenadine

Strawberry Yuzu 
Mojito  
White Bacardi Rum, 
Yuzu Simple Syrup,                  
Fresh Strawberries & Mint

Pomegranate Martini 
Vodka, POM Wonderful Juice, 
Triple Sec, Lemon

Ginger Martini  
Vodka, Ginger Liqueur,      
Fresh Ginger Garnish

Kir Royale  
Champagne, Creme de Cassis

Saint Tropez  
Vodka, St. Germain Elderflower, 
Fresh Lemon Juice

............................ 9 each

B e v e r a g e s

Soda, Juices, Iced Tea,  
Lemonade, Arnold Palmer..................2.5 

Coffee Dale Miller Custom Blend 
House & Decaffeinated.......................................3 

Harney & Sons Tea  
Assorted Premium Tea Sachets...............................3 

Espresso....................................................3 

Cappuccino...............................................4

Saratoga Water Sparkling & Still 
Small.........................................................4  

Large.........................................................7

Pellegrino Sparkling 
Large.........................................................8

A gratuity of 18% may be added to parties of 8 or more  

Ask about our Hot Coffee Drinks from the Bar


