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Sea Bass         (Falkland Islands) 
miso glazed, bok choy, toasted sesame,  
shiitake mushrooms, crispy wasabi $52

Shrimp Calabrese
rigatoni, toasted garlic chili pomodoro, 
bread crumbs, olive oil $38

Sesame Crusted Tuna
coconut sticky rice, wasabi aioli, poké,
baby watercress, shoestring potato $48

USDA Prime Filet Mignon
gorgonzola butter, garlicky spinach,  
crispy onions, red onion marmalade,  
bone marrow demi $79

Pork Chop Scarpariello
cherry vinegar pepper sauce, crispy 
rosemary potatoes $48

Singapore Street Noodles
ramen noodles, napa cabbage, scallion, egg, 
pickled shiitakes, unagi sauce, peanuts, spicy 
aioli $32
add pork belly $8
add shrimp $14

executive chef
Michael Mastrantuono

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

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

RAW BAR 

Oysters (6) $21
served with traditional accompaniments

Colossal Shrimp $24 (2)
louis and cocktail sauces

15 Church Street, Saratoga Springs, NY 12866          518.587.1515          www.15churchrestaurant.com

small plates & Salads
Warm French Bâtard
first press olive oil, chives, pecorino, 
sicilian oil $5/9

Ricotta Gnocchi alla Bolognese
parmesan, first press olive oil $21 

Fried Green Tomatoes
creamy brie, chipotle aioli, roasted corn salsa, 
queso fresco $21

Tuna Cornets (4)
spicy tuna tartare, avocado mousse, scallion, 
cilantro, cornet $21

Pork Dumplings
rock shrimp, chinese sausage, ponzu, crispy 
chili oil $24

Bruschetta
grilled sourdough, whipped truffle burrata, 
prosciutto, crushed hazelnuts, honey $19

Watermelon Salad
compressed watermelon, mizuna, feta cheese, 
tahini vinaigrette $21

Iceberg Wedge
bacon, roasted tomatoes, crispy onions,
pickled shallots, gorgonzola dressing $18

Roma Crunch 
mimolette, creamy herb, hazelnuts, crumbled 
egg, vidalia onion, bread crumbs $18

sides $14

Sherry & Thyme Mushrooms
    butter, roasted garlic, parsley

Mexican Street Corn
    queso fresco, chipotle aioli, scallions, lime 

Broccoli Rabe 
    cherry peppers, roasted garlic, pecorino 

Truffle Parmesan Fries
    crispy rosemary, aioli 

Grilled Asparagus
    chili crunch, lemon zest

sous chef
Benjamin Empie

 


