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S winter pub menu
StarterS

Smoked MeatS

additional dipping sauces .50
$

Spent Grain Pretzel Bites......................8

House made from grain used in our
brewery, served with smoky beer cheese
sauce.

Baked Nachos..................................................10

Tortilla chips baked with cheddar-jack
cheese, topped with black olives, onion,
black bean succotash. Topped with green
onion and cilantro lime sauce drizzle.
add: carne asada or grilled chicken +$5

Chips and Dip.....................................................7

served with fries.

Jamaican Jerk Chicken Thighs......................................................................13
Spicy dry rubbed boneless thigh. Served with cilantro lime sauce.

Tri-Tip...........................................................................................................................15
Dry rubbed beef tri-tip. Served with black porter bbq sauce.

BBQ Pork Ribs.............................................................................................................18
½ rack of baby back ribs. Served with black porter bbq sauce.

Pork Wings ................................................................................................................16
(4) Tender pig shanks served in our spicy Carolina mustard
BBQ sauce.

SaladS

House made tortilla chips.

Served with your choice of one:

Roasted Salsa ✴ Black Bean Succotash ✴ Queso

Chips Flight........................................................8

House made tortilla chips. Served with
roasted salsa, black bean succotash, and
queso.

Chicken Wings.................................................13

House smoked wings smothered in sauce.
Topped with green onion. Served with,
celery, and carrots. Side of ranch or blue
cheese.
choice of sauce: black porter bbq, peanut,
sweet asian, carolina mustard, or buffalo.

Skewers
*
Brazilian Beef.................................................10

8 oz of tri-tip marinated in cumin and
cinnamon. Served with chimichurri
sauce.

choice of dressing: honey mustard, balsamic, blue cheese, ranch, 1000 island or peanut
salads - built with a blend of mixed greens

.................................................................15

House Grilled Chicken Salad

Chicken breast, shredded cheese, radish, cucumber, carrot and
tomato. Topped with house made croutons.

Fajita Salad*

- Choice of carne asada or grilled chicken.

Sauteed red pepper, onion, roasted garlic, and mushroom. Topped
with black bean succotash, guacamole, cilantro lime sauce, shredded
cheddar cheese and tortilla strips.

Coconut Chicken Salad *spicy*

Chicken breast marinated in coconut milk and curry spices. With
pickled veggies, cilantro, and almonds. Topped with fried wontons
and peanut dressing.

Salmon Salad

House smoked salmon, pears, gorgonzola cheese, and pickled onion.
Topped with candied walnuts and balsamic drizzle.

Curried Chicken.............................................10

8 oz of chicken breast marinated in
coconut milk and curry spices. Served
with peanut sauce.
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A Loyality Lunch Card
11th Lunch is Free!!

America’s Only Hot Springs & Brewery
saratogahotspringsresort.com

parties of 8 or more will have an automatic 20% gratuity added. Thank You for Dining With Us!
* consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

BurgerS

TacoS

served with your choice of: beer battered fries,
sweet potato fries, salad or soup.
sub: portobello for any burger patty

3 tacos served with tortilla chips, choice of soft flour or soft corn tortillas.

Sierra Madre burger*

can feed two

...............18

12oz ground sirloin patty stuffed with
mascarpone cheese, charred jalapeno,
bacon and spices. Topped with spicy
cherry jam, pickled onion and arugula.
Served on a pretzel bun.
**This burger is always cooked to at least MEDIUM
temp**Allow an extra 20 minutes for preparation***

*
Bridger Burger...............................................13

½ pound ground sirloin patty topped
with smoky beer cheese sauce. Served
on a pretzel bun with tomato chutney,
arugula and pickled onion.
*
Saratoga McBurger....................................11
½ pound ground sirloin patty topped
with American cheese, shredded iceberg,
1000 island dressing and onion relish.
Served on a Wheat Montana sesame bun.
Our twist on a favorite!
*
Classic Bacon Cheese Burger................13

½ pound ground sirloin patty. Topped
with cheddar cheese & hickory smoked
bacon. Served on a Wheat Montana
sesame bun with lettuce, tomato slice and
onion relish.

Salmon Burger...............................................14

Panko crusted smoked salmon cake.
Served on a pretzel bun with garlic mayo,
pickled onion, and arugula.

PizzA
14” pizza topped with mozzarella cheese,
red sauce, and italian seasonings.

Cheese.................................................................12
Pepperoni..........................................................13
Veggie.................................................................15

Mushroom, onion, black olives, diced
tomatoes

Carnivore.........................................................16
Pepperoni, sausage, canadian bacon

Ultimate...........................................................17

Pepperoni, sausage, canadian bacon,
onion, mushroom and black olives
Snowy Mountain Brewery
Punch Card
$ oo

10 beers for 30.
no expiration date

*

Mahi-Mahi...................................................................................................................14

Grilled mahi-mahi, cabbage, pico. Topped with cotijo cheese,
cilantro lime sauce and spicy mayo.

Carne Asada..............................................................................................................14
Grilled marinated tri-tip. Topped with pico, cotijo cheese and
cilantro sprig. Served with a lime wedge.

Grilled Chicken.......................................................................................................12
Seasoned grilled chicken, shredded lettuce, cheddar-jack cheese and
pico. Topped with cotijo cheese and cilantro lime sauce.

Pulled Pork...............................................................................................................12
Seasoned grilled pork, shredded lettuce, cheddar-jack cheese and
pico. Topped with cotijo cheese and cilantro lime sauce.

Veggie...........................................................................................................................12

Mixture of sauteed red pepper, onion, mushroom and roasted garlic,
cabbage, cheddar-jack cheese and pico. Topped with cotijo cheese
and cilantro lime sauce.

Shrimp Taco................................................................................................................14
Fried shrimp, cabbage, cheddar-jack cheese and pico. Topped with
cotijo cheese, cilantro lime sauce and spicy mayo.

SandwicheS
served with your choice of:
beer battered fries, sweet potato fries, salad or soup.

French Dip....................................................................................................................15

Slow roasted tri-tip sliced thin, bathed in au jus. Topped with melted
swiss cheese. Served on a french roll with a side of au jus.

North Platte Cheese Steak...............................................................................15

Slow roasted tri-tip sauteed with a mixture of red peppers, onion,
mushroom, and roasted garlic. Topped with melted swiss cheese.
Served on a french roll with garlic mayo.

Portobello Cheese Steak...................................................................................15

Marinated and grilled portobello mushroom sauteed with a mixture
of red peppers, onion, mushroom, and roasted garlic. Topped with
melted swiss cheese. Served on a french roll with garlic mayo.

Cubano..........................................................................................................................15

Mojo marinated pork, smoked pulled pork, swiss cheese, pickled
veggies, and mustard sause. Served on a French roll.

Beer Brat Roll..........................................................................................................14

Treasure Island IPA braised bratwurst, topped with sauerkraut and
curry ketchup. Side of mustard sauce. Served on a French roll.

Pulled Pork...............................................................................................................12
Smoked pulled pork, black porter bbq sauce, pickled onion.
Side of slaw. Served on a French roll.

Snowy Mountain Reuben....................................................................................13

Corned beef, sauerkraut, swiss cheese and 1000 Island dressing on a
pretzel bun or Rye bread.

consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
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EveninG FeatureS
(Available after 5PM)

Includes soup or salad and a house made roll with butter.

Filet Mignon*(8oz) ...............................................................................................35
Dalmation rub with smoked sea salt, garlic mashed potatoes, chef
veggie. Topped with herb butter, Ale bourbon glaze.

New York Strip*(10oz).........................................................................................30
Herb de provence rubbed, fingerling potatoes, chef veggie. Topped
with lemon butter.

Ribeye*(12oz).............................................................................................................35

Saratoga rub. Garlic mashed potatoes, chef veggie. Topped with
lemon butter and spicy chimichurri sauce.

Wild Atlantic Salmon Filet........................................................................28
Topped with sage pesto. Wild rice, chef veggie. Garnished with a
lemon twist.
*
New Zealand Lamb Rack................................................................................30

French lentils braised in Treasure Island IPA, bacon and spinach.
Chef veggie. Topped with sweet mint coulis. **served medium rare**

Hickory Smoked Turkey Leg **P

lease allow at least 20 minutes extra**

................25

Veggie medley, garlic mashed potatoes. Topped with Portobello
mushroom gravy.

Cherrywood Smoked Duck Breast............................................................30

Flathead cherry agrodolce, balsamic reduction, fingerling potatoes,
chef veggie. Topped with pine nuts and basil chiffonade.

* consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or
unpasteurized milk may increase your risk of foodborne illness.

DailY
SpecialS
(A
5 )
vailable after

PM

-Monday-

-Tuesday-

Pizza & Beer

Pint & A Pound

1lb

Any Pizza

$

of chicken wings with
your choice of sauce

11

&

1 Microbrew Pint

Microbrew Pints

$

(with purchase of any food item)

$

10

4

In House Dining Only

-Thursday-

Thai Thursdays

-WednesdayWine & Whiskey

Curries, Soups, Pad Thai,

Specialty Cocktails

Signature Whiskey
Cocktails
&
$4 Wine

-Friday & SaturdaySignature Pasta Dishes

Homemade Flatbreads

-Saturday & Sunday-

Bloody Mary Bar
9am-3pm

-Sunday-

$

etc.

S.I.N.
Sunday
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N
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ight

4- draft, wine & well drinks & 1/2 off Appetizers

