
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

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

Raw Bar                                   

Half Dozen Oysters          
chef's preparation $36                                                             

1/4 lb. Colossal Shrimp
two shrimp, louis and cocktail 

sauces $26

executive chef
Michael Mastrantuono

chef de cuisine
Benjamin Empie

SMALL PLATES & SALADSSMALL PLATES & SALADS
Warm French Bâtard 
chives, pecorino, olive oil, saba $7/$12

Wedge Salad 
tomatoes, crispy onions, bacon, pickled 
shallots, gorgonzola dressing $19 

Caesar Salad 
romaine, pecorino romano, house 
caesar dressing, garlic croutons $22

Toasted Ricotta Gnocchi 
black pepper cream, burrata, roasted 
tomato, crispy speck, brioche crumb $24

Grilled Diver Scallops 
harissa, celery root purée, coconut 
curry, apricot & chickpea salad, celery 
chimichurri, macadamia nut $26

Tuna Tartare Tacos 
honolulu tuna, sriracha aioli, avocado 
mousse, barrel-aged soy, scallion, 
radish, fresno chili, cilantro $24

Shrimp Calabrese 
toasted garlic pomodoro, sambal, 
shishito peppers, grilled bread $26

Chinese Spare Ribs 
sticky rice, koji korean bbq, shredded 
coconut, scallion $24

Crispy Oysters 
creamy leeks, foie gras butter, 
american sturgeon caviar, unagi $39

Lobster Roll 
fresh maine lobster, sunchoke crème 
fraîche, celery, sunchoke chips $39

ENTRÉESENTRÉES
Falkland Islands Sea Bass
celery root purée, sunchoke tostone, 
pistachio beurre noisette, miso,
apricot jam, beet chips $58

Sesame Honolulu Tuna
coconut sticky rice, wasabi aioli, 
poke, watercress, shoestring potato, 
yuzu-pickled carrot $59

1/2 Roasted Chicken
bacon & cornbread-stuffed poblano, 
baja creamed corn, chicken jus $42 

Singapore Street Noodles
ramen noodles, napa cabbage, 
scallions, egg, shiitakes, unagi, 
peanuts, spicy aioli $36
add pork belly $8 add shrimp $14

Shrimp & Lobster Linguini
squid ink and semolina linguine, 
sherry lobster cream, tarragon, bread 
crumbs, smoked paprika oil $67

Prime Filet Mignon
gorgonzola butter, garlicky spinach, 
crispy onions, red onion marmalade, 
roasted garlic demi $89

Prime KC Strip Steak
36-day dry-aged, salmoriglio oil, 
asparagus, roasted bone marrow $98

Double-cut Pork Chop
coriander & brown sugar rub, confit 
sweet potato, cherry foie gras butter, 
fresh horseradish, cherry 
port wine glaze $56

Crispy Rosemary Potatoes
cherry foie gras butter, brie mornay

Roasted Bok Choy and Shiitakes
sesame, scallion, unagi sauce

French Fries
truffle aioli, ketchup

Mexican Street Corn
grilled corn, queso blanco, chipotle 
aioli, lime, queso fresco

Sides $17 


