

Restaurant Week Menu
Appetizers (Select one)
 Chef Jeff’s Homemade Soup of the Day / Baked French Onion  

~~~Or~~~

Fresh Garden Salad with your choice of Dressing

Entrees (Choice of one)

Cranberry Pecan Encrusted Salmon
Our hand cut salmon filet is encrusted with a delicate cranberry and chopped pecan crust, then oven roasted and laced with a Grand Marnier cream sauce. 

Served with confetti rice and Chef’s garden vegetable.
Bacon Wrapped Pork Filet Mignon
Our pork tenderloin is wrapped with hickory smoked bacon,  flame grilled, and finished with a Dijon herb sauce. Served with mashed potatoes and fresh vegetables.
Tortellachi and Veal Sausage
Veal sausage is sautéed in a rich beef broth sauce with Roma plum tomatoes, and tossed with braised beef and veal stuffed tortellachi, with garlic crostini on the side.
   ~~ Dessert  Selection ~~
Cinnamon Bun Bread Pudding    or  Rich  Chocolate Mousse
$18.19 

To honor of the year Saratoga Springs was “officially” established!
Not valid with any other promotions

“That the feast might be more joyous

That the time may pass more gayly. And the guests be more contented”
Valid Friday Dec. 2nd – Thursday Dec. 8th 
Join us and celebrate Saratoga Springs!






