starters
Wild Mushroom Soup
goat cheese mousse, parmesan crisp,
chives $12
Ricotta Gnocchi alla Bolognese
house made, shower of parmigiano $16
Risotto Cacio e Pepe
2 year aged risotto, pecorino, parmigiano,
black pepper $15
Hamachi Crudo
avocado, ginger, pickled shallots, crispy
wontons, soy citrus marinade, sesame $17
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Bluefin Tuna Tartare
hackleback caviar, crème fraîche, preserved
lemon, gaufrette chips $19
Crispy Oysters
celery root slaw, spicy remoulade $16

ENTREES

Tuscan Chicken Liver Paté
orange marmalade, grilled baguette $15

Chilean Sea Bass
miso glazed, bok choy, toasted sesame,
shiitake mushrooms $39

“Carpetbagger”
beef carpaccio, crispy oysters, fried capers,
scamorza, truffle emulsion $21
Grilled Octopus
pork belly, crispy potatoes, serrano chilies,
cilantro, peanuts, korean vinaigrette $18

salads
Iceberg Wedge
bacon, cherry tomatoes, pickled shallots,
gorgonzola dressing, crispy onions $12

Pan Roasted Halibut
cassoulet of heirloom beans, chicken
leg confit, pork hock, garlic sausage,
gremolata $36
Skillet Roasted Scallops
cauliflower purée, mushroom ragu, savoy
cabbage, hazelnut brown butter
vinaigrette $34
King Crab Tagliatelle
garlic, chili, cherry tomatoes, basil, butter
toasted bread crumbs $28
House Made Cavatelli
neopolitan pork shoulder ragu, robiola $26

Church Salade Aux Lardons
frisée, arugula, red endive, bacon lardon,
croutons, farm egg, bacon sherry vinaigrette,
aged chevre $14

Chicken al Mattone
garlicky broccoli rabe, cherry peppers,
whipped potatoes, salsa verde $27

Beet, Spinach & Quinoa
red onions, candied walnuts, warm goat
cheese, blood orange dressing $12

Short Rib Bourguignon
celeriac purée, button mushrooms, pearl
onions, bacon lardons, red wine sauce $32

SIDES $8

Moroccan Lamb Loin
brussels sprout leaves, artichokes, cipollini,
soubise, dukkah $36

Yukon Gold Whipped Potatoes with Gravy
Hand Cut Fries with Spicy Russian Dressing
Roasted Brussels Sprouts, Bacon Shallot
Vinagrette
Broccoli Rabe, Cherry Peppers, Garlic, Parmesan
Tater Tots, Jalapeño Ranch Dressing

please inform your server of allergies and dietary
restrictions prior to ordering

15 Church Street, Saratoga Springs, NY 12866

Brady’s Burger
cave aged gruyère, bacon, caramelized onions,
hand cut fries, house pickles $16
add farm egg $2
add crispy oysters $6
USDA Prime Filet Mignon (10oz)
gorgonzola butter, red onion marmalade,
spinach, church onion rings, roasted
garlic demi $49

eating raw or undercooked fish, shellfish, eggs or meat
increases the risk of foodborne illness

518.587.1515

www.15churchrestaurant.com

