starters
Wild Mushroom Soup
goat cheese mousse, parmesan crisp,
chives $12
Ricotta Gnocchi alla Bolognese
house made, shower of parmigiano $16
Prime Steak Tartare
sauce gribiche, farm egg yolk,
grilled baguette $19
Crispy Oysters
foie gras aioli, carrot ginger & cabbage
slaw $16
Tuscan Chicken Liver Paté
orange marmalade, warm biscuits $15
“Carpetbagger”
beef carpaccio, crispy oysters, fried capers,
scamorza, truffle emulsion $21
Pastrami Salmon
rye pancake, apple, pickled shallots,
lemon horseradish & herb crema $16
Grilled Octopus
pork belly, crispy potatoes, serrano chilies,
cilantro, peanuts, korean vinaigrette $18
Tuna Tartar Tacos
avocado, cilantro, scallions, spicy sauce,
sesame $16

salads
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Chilean Sea Bass
miso glazed, toasted sesame spinach,
shiitake mushrooms $39
Arctic Char
quinoa, almonds, raisins, spiced butternut
squash purée, greek yogurt sauce,
shaved brussels $29
Togarashi Tuna
sticky rice, bok choy, spicy ponzu sauce,
ginger scallion salsa $32
Squid Ink Spaghetti
shrimp, ‘nduja salume, tomato ragu $32
House Made Cavatelli
sausage, cremini mushrooms, black pepper,
sage, cream, pecorino $28

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

Chicken “Under a Brick”
roasted brussels with bacon & cipollini
agrodolce, herbs de provence sauce,
whipped potatoes $27

Church Salade Aux Lardons
frisée, arugula, red endive, bacon lardon,
croutons, farm egg, bacon sherry vinaigrette,
aged chevre $15

Grilled Double Cut Pork Chop
swiss chard, baby turnips, parsnip purée,
sweet & sour cranberries $36
Moroccan Lamb Shank
hummus, tabbouleh, dukkah, pomegranate $32

SIDES $8
Yukon Gold Whipped Potatoes
Hand Cut Fries with Spicy Russian Dressing
Roasted Brussels Sprouts, Bacon Shallot
Vinagrette

Brady’s Burger
american cheese, bacon & onion marmalade,
russian dressing, shaved lettuce, b&b pickles,
hand cut fries $16
add farm egg $2
add crispy oysters $6
Veal Chop (16oz)
crispy rosemary garlic potatoes, vinegar
pepper sauce $49

Wild Mushrooms, Thyme & Aged Sherry Vinegar
Tater Tots, Jalapeño Ranch Dressing

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

15 Church Street, Saratoga Springs, NY 12866

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

