
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

executive chef
Michael Mastrantuono

chefs de cuisine
Gabriella O'Neil
Benjamin Empie

SMALL PLATESSMALL PLATES
 
Warm French Bâtard 
chives, grana padano, olive oil, saba $5

Shrimp Calabrese 
toasted garlic pomodoro, sambal,  
italian long hots, grilled toast point $26

Pork Dumplings 
chinese sausage, shrimp, crispy shallot, unagi, 
peanuts, chili crunch $26

Prime Filet Tips 
prime filet mignon tips, creamy polenta,  
grana padano, cognac & foie gras emulsion,  
crushed hazelnuts $29

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

Pork Belly & Octopus 
korean vinaigrette, crispy potato, pork belly, 
scallion, chili $29

Ricotta Gnocchi à la Bolognese 
crispy prosciutto, parmesan frico, olive oil $26 
 
Burrata 
port wine apple jam, pecan nougat,  
yuzu marinated green apple, grilled bread $24

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

Butter Lettuce Salad 
creamy herb dressing, beemster goat cheese, 
crumbled egg, vidalia onion,  
toasted bread crumb, hazelnuts $19

ENTRÉESENTRÉES

Lobster Mac and Cheese $27 
gruyere fonduta, cheddar cheese curds, 
butter cracker 
supplement- italian summer truffle $15
Button Mushrooms $14
sherry & thyme butter, fresh chive

Broccoli Rabe $14 
cherry peppers, toasted garlic,  
pecorino romano 
 
Parmesan Fries $14 
fancy sauce, ketchup

Raw Bar                                   
Imperial Gold Kaluga Caviar (1 oz)

traditional accompaniments $115

1/4 lb. Colossal Shrimp (2)
louis and cocktail sauces $28

 
Oysters on the Half Shell (6)          
traditional accompaniments $27 

 
Oysters on the Half Shell (6)          

cucumber, yuzu, soy,  
fresh wasabi $36

Sesame Crusted Honolulu Tuna 
mango ponzu, edamame salad,  
crispy shallots, fresno, cilantro,  
shiitake mushrooms, pickled carrot $59 

Falkland Island Sea Bass
miso glazed sea bass, rice paper chip, 
bok choy, shiitake mushrooms, 
furikake rice seasoning $55

Lobster Fra Diavolo
half of a 2 1/2 lb hard shell Maine lobster,  
rigatoni pasta, toasted garlic pomodoro, 
fresh basil $75

Street Noodle
yakisoba noodles, shrimp,  
char siu pork belly, napa cabbage,  
chinese sausage, farm egg, crispy garlic,  
peanuts, sriracha aioli $44
supplement- filet tips $15 or lobster $15
 

Roasted Moulard Duck Breast
black truffle spaetzle, guanciale, 
gruyere, spring peas, duck demi glace $52
 
 
Pork Chop Scarpariello
sweet italian sausage, prosciutto,  
cherry pepper vinegar sauce,  
crispy rosemary potatoes, fresh basil $52

Brick Chicken
potato puree, marsala pan sauce, frisée, 
chive, crispy prosciutto, sage, chervil $42 
 
 
Prime Filet Mignon
gorgonzola butter, garlicky spinach,  
crispy onions, red onion marmalade,  
roasted garlic demi 
8 oz - $79		  12 oz King Cut - $110

Sides 


