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Spent Grain Pretzel Bites

(10)

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

Nachos

(10)

Tortilla chips topped with black olives,
green onion, pickled jalapeño, and pico.
Finished with queso and a cilantro lime
sauce drizzle.

add: carne asada or smoked pulled chicken +5

Chips and Dip

(8)

House made tortilla chips. Served with
roasted salsa and queso.

choice of dressing:
honey mustard, balsamic, blue cheese, ranch, or 1000 island
add: pulled chicken or carne asada +5

Spinach Salad (12)

Baby spinach, grape tomatoes, mushrooms,
red onion, toasted almonds, fuiji apple, with
warm bacon dressing.

Iceberg Wedge Salad

(12)

Iceberg wedge topped with blue cheese,
bacon, candied pecans, cherry tomatoes and
red onion, with a cherry balsamic drizzle.

House Salad

(10)

Mixed greens, tomato, red onion,
cucumbers, croutons.

Garlic Parmesan Cheese Curds (14)

Served over rosemary fries and finished
with a roasted garlic and lemon aioli.

Chef's Cheese Board (16)

A weekly variety of imported and domestic
cheeses, paired with locally made sausage.
Ask your server for the day’s selection.

Salt and Pepper Calamari (12)

Crispy fried calamari strips,tossed in sea salt
and coarse ground black pepper. Finished
with a house made tomato basil sauce.

House Made Hummus (14)

TaCoS

3 tacos topped with cabbage, pico, cotija cheese, cilantro
lime sauce and fresh lime. served with tortilla chips and
salsa. choice of soft flour or soft corn tortillas.

Carne Asada

(15)

Grilled marinated sirloin.

Black bean and traditional hummus. Served
with crispy pita, cracker bread, and assorted
olives, tabouli salad and a honey balsamic
drizzle.

Pulled Chicken

Saratoga Wings (15)

Mahi Mahi

eryga!!
Dailaeblleiv
in sarato
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sun. - th

10 wings fried crispy and tossed in your
choice of

signature sauce: dirty bird, original, carolina bbq, sweet
chili, spicy garlic honey, dry garlic pepper

(13)

Smoked pulled chicken.

Pulled Pork

(13)

Smoked pulled pork.
(13)

Blackened Mahi Mahi with chipotle aiole.

Veggie

(13)

Mixture of sautéed red pepper, onion,
mushroom and roasted garlic.

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.
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served with your choice of side | sub: portobello/chicken burger

*Classic

Bacon Cheese Burger

(13)

(½ lb) ground sirloin patty, topped with
cheddar cheese & hickory smoked bacon.
Served on a sesame seed brioche bun with
lettuce and tomato slice.
*Mushroom

Swiss Burger

(13)

(½ lb) ground sirloin patty, topped with Swiss
cheese, and sautéed mushrooms. Served on a
sesame seed brioche bun.
*BYO

Burger

(10)

(½ lb) ground sirloin patty served on a sesame
seed brioche bun with lettuce and tomato.
add: american, pepper jack, swiss, cheddar, blue cheese,
mushrooms, caramelized onions, jalapenos + $1ea.
add: bacon + $3 ea.

served with your choice of side

Hot Italian Roast Beef

(15)

Italian sub roll filled with hot simmered
roast beef full of spices. Topped with spicy
gardanera and provolone then dipped in hot
beef au jus.
*Fan-Freakin'-Tastic

Pork Sanny

(15)

Toasted garlic and rosemary sub roll. Slow
roasted pork simmered for hours in its
own juices. Topped with broccoli rabe and
provolone.
*Blackend

Mahi Mahi Sandwich

(13)

Blackened Mahi Mahi on a bed of shredded
lettuce and pico slaw. Served on a toasted
sub roll, with house made creole remulade.

Snowy Mountain Reuben

(13)

Corned beef, sauerkraut, swiss cheese and
1000 Island dressing on rye bread.

BBQ Pulled Pork Sandwich

SiDeS
•Rosemary Fries
•Beer Battered
French Fries
•Side Salad or Soup +(3)

•Sweet Potato
Fries
•Beer Battered
Onion Rings
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(13)

Lightly smoked pork butt tossed in our
own Ironhorse Ale BBQ sauce topped with
coleslaw. Served on a sesame seed
brioche bun.
*Savory

Chicken Burger

(13)

Seared all white meat ground in house
chicken patty with fresh herbs, gorgonzola
cheese, and garlic. Topped with caramelized
onion, red and yellow tomatoes and swiss
cheese, served on focaccia with mixed
greens, and lemon garlic mayo.

Fish & Chips

(15)

Fresh Alaskan cod, hand battered and
fried golden brown, served with fresh cut
potatoes, house made coleslaw and a lemon
dill and caper tarter sauce. (no sides)
*Calabash

Chicken

(13)

Hand breaded crispy chicken tenders.
Served with fries, cole slaw, and honey
mustard. (no sides)

Sheperds Pie

(14)

Ground beef, peas and carrots simmered
with au jus and baked with mashed potatoes
and cheddar cheese. (no sides)

nation's only brewery with it's own
mineral hot pools
saratogahotspringsresort.com

*consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or
unpasteurized milk may increase your risk of foodborne illness.
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14” pizza topped with mozzarella cheese, red sauce, and italian
seasonings

| 10”

Chef's Favorite

Cheese (12)
Pepperoni (13)
Carnivore (16)

BBQ Chicken Pizza

(18)

Pepperoni, sausage, ham, caramelized
onion, pickled jalapeños, mushroom and
black olives.

Margarita

(16)

(17)

Garlic oil, spinach, fresh tomato, basil
mozzarella, toasted pine nuts, smoked
chicken, and blue cheese.

Pepperoni, sausage and ham.

Ultimate

cauliflower crust (gf) +3

Tomato basil pizza sauce, fresh
mozzarella, tomato, basil, and garlic oil.

(16)

House BBQ Sauce, smoked cheddar
mozzarella, tomato, red onion and
smoked chicken, topped with bacon and
cilantro.

Caprese Crisp

(16)

Super thin & crispy cracker bread crust,
olive oil, fresh basil, mozzarella tomatoes,
topped with a citrus arugula salad and a
balsamic drizzle.

EV e N i NG F ea T u R e S
served daily starting @ 5 pm
includes choice of soup or side salad

Ask
A
Spe bout
cials
!!

14oz Ribeye (36)
Grilled to perfection served with roasted potatoes and onions. Chef's choice
vegetable, and a port demi glase.
*

Carolina Jumbo Lump Cakes (32)
Pan seared and served with a jasmine rice blend, lemon butter, tropical fruit salsa,
and asparagus.
*

Grilled Chicken Papperdelli (25)
Juniper berry garlic and rosemary marinated free range chicken tossed with
roasted tomatoes, artichoke hearts, asparagus, garlic and fresh basil. Served over
papperdelli pasta and creamy borison cheese.
*

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.

D ai LY SP e C ia LS
available in house only

-smash burger-

monday
16oz Bartender Choice Tap
with a

-tacotuesday

All You Can Eat Tacos
hard shell, ground beef

Whiskey Back

(10)

and a

Smash Burger with fries
(10)

Pitcher of Margaritas
(18)

*additional burgers 5*
$

-wine downwednesday

½ Price
Bottles of Wine
and

Chefs Choice Pasta Night

-thirstythursday

2 Off

$

Specialty Cocktails
and

Steak and Frites
(12)

-wicked weekend-

-fun day-

House Bloody Mary Pitchers (18)

Buy 1 Get 1/2 off 2nd

Mimosa Pitchers (18)

Pizza & Wings

saturday & sundany

sundany

