THE PATIO

execu tive chef
Mi ch ael Mastrant uon o

raw bar
Oysters $3.50 / half dozen $19
Clams $2.25 each
served with traditional accompaniments
Colossal Shrimp, Sauce Louis $mkt
1/2 Chilled Lobster Louis Style $25
1/2 pound Alaskan King Crab $25
BABY PLATEAU

PAPA PLATEAU

6 oysters
3 clams
3 colossal shrimp
tuna tartar
$60

12 oysters
6 clams
6 colossal shrimp
tuna tartar
$115

to ensure all of our guests an enjoyable
dining experience, please refrain from
requesting items not listed on patio menu.
thank you for your understanding. enjoy!

SMall plates

soup, salads, & SAMMies

Avocado & Crab Toast
grilled sourdough, pistachio gremolata,
jonah crab, lemon crème fraîche $16

New England Clam Chowder
bacon, chives, oyster crackers $10

Ricotta Gnocchi alla Bolognese
house made, shower of parmigiano $16

Iceberg Wedge
bacon, cherry tomatoes, pickled shallots,
gorgonzola dressing, crispy onions $14

Shrimp Calabrese
sambal, roasted shoshito peppers,
spicy pomodoro, basil, grilled bread $19
Smoked Trout Dip
salmon roe, crispy shallots & capers,
lemon crème fraiche, golden raisins $16
Tuna Tartare Tacos
avocado, cilantro, sesame, scallions,
spicy sauce $16
K Town Chicken Lollipops
peanuts, scallions, jalapeño ranch $18
Burrata
yuzu compressed pink lady apple, walnut
nougat, apple jam, honey, grilled bread $16
“Carpetbagger”
beef carpaccio, crispy oysters, capers,
scamorza, truffle emulsion $21

large plates
Spaghetti Pomodoro
roasted tomatoes, burrata, grana padano,
fresh basil $26
Vegetarian Lo Mein
fresh lo mein noodles, ginger ponzu,
seasonal vegetables $24

15 Church Salad
mixed field greens, crispy goat cheese,
sliced apples & pears, dried figs,
mustard vinaigrette $14
Maine Lobster Roll
butter poached lobster, old bay, snappy
slaw, bibb lettuce, brioche bun $29
Steak Sandwich
thin sliced prime flat iron, broccoli rabe,
cherry peppers, gruyère, truffle aioli,
confit garlic, slaw, baguette, fries $24
Church Burger
double patty, american cheese, shaved
onion, b&b pickles, fancy sauce,
sesame bun, hand cut fries $17
add farm egg $2
add crispy oysters $6

Sesame Crusted No. 1 Tuna
roasted kale, cucumber, yuzu pickled carrot,
poke and wasabi sauce, toasted sesame $38
Lobster Fra Diavolo
spicy tomato sauce, confit garlic,
calabrian chilis, toasted bread crumbs $36
Southern Fried Chicken
cornbread, snappy slaw, hot sauce, honey $26

Chilean Sea Bass
miso glazed, bok choy, toasted sesame,
hon shimeji mushrooms, wasabi $44

SIDES

USDA Prime Filet Mignon
tarragon butter potatoes, cipollini onions,
cremini mushrooms, watercress,
fresh horseradish, cabernet syrup $49
add butter poached king crab $14

Cornbread, maple butter $8
Tater Tots, Jalapeño Ranch Dressing $8
Grilled Asparagus, bread crumbs, parmesan $9
Hand Cut Fries with Spicy Russian Dressing $8
Bok Choy, Sesame, Chili Flakes $8

eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illness
please inform your server of allergies and dietary restrictions prior to ordering

15 Church Street, Saratoga Springs, NY 12866

518.587.1515

www.15churchrestaurant.com

