1819 Menu
December 2, Friday, 2011  thru December 8, Thursday, 2011

Fifty South

Dinner service begins 4:30pm daily
First Course
Kilpatrick farm beet and chevre salad served with their organic greens and champagne vinaigrette
OR 
Cup of house made soup du jour

OR  
Spicy Calamari serve with a light sweet Asian chili sauce

Entrée Course

Herb encrusted roasted regional pork loin with mashed sweet potatoes, apple demi glace and local organic vegetables
OR

Pan Seared scallops served on a bed of Sheldon farm mashed potatoes topped with a lemon caper white wine sauce and steamed local organic greens
OR
Wild mushroom tortelloni topped with maitake mushrooms cream sauce, steamed local greens and drizzled with truffle oil and shaved parmesan cheese


Dessert Course

Our famous brownie sundae using Battenkill dairy ice cream and Sundaes Best hot fudge topped with freshly whipped Battenkill dairy cream
OR

Saratoga local apples used for our famous apple crisp topped with Battenkill freshly whipped cream

Does not include sales tax or gratuity. 
A gratuity of 20% will be applied to parties of 6 or more.
Please Base your tip on the full value of the meal 
Full Meal Value = $35

