SALT&CHAR

SARATOGA'S FARM TO TABLE STEAKHOUSE

Dinner Menu

APPETIZERS f RAW BAR \ SOUP & SALAD
CrLoTHESLINE BACON - 25 Tae Broapway Tower GAzPACHO - 23
cracked pepper, maple glazed, 75 FOR 2 | 135 FOR 4 tomato, watermelon, lobster roll,
pickle & peppers oysters, kombq-curgd sall?mohn, tuna salmon roe
. tartare, marinated crab, shrimp
Losster DumpLin - 2 cocktail, mi nonette, cocktail satice STRACHETTELLA - 19
spicy tomato sauce, fennel, ¢ “HETT 3
radish, pea sprout add lobster tail +$45 cucumber, olive, pickled onion, herb
STEAK TARTARE - 24 Raw OYSTER SELECTION - mP Gem & KALE CAEsAR - 16
capers, preserved lemon, chive, green apple mignonette, lemon hush puppies, pecorino, anchovy
cured egg yolk add caviar +MP
_ CuArrep Ocropus - 22 WepGEe SaLap - 18
gigande bean, barberry, endive, olive SuriMP COCKTAIL - 24 tomato, onion, bacon, crispy fennel,
citrus, avocado, lemon, blue cheese vinaigrette
) Duck RILLETTE - 22 horseradish, cocktail sauce
pickled vegetables, brown mustard CHOPPED SALAD - 17
ScaLLops ON THE HALF SHELL - 2 artichoke, chickpea, tomato,

PrerzeL CrusTED CRAB RAFT - 24 ; 3 .
tomato jam, old bay mayo k pea puree, chorizo, octopus j cucumber scallion, feta
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SIGNATURE CUTS

Grass Fep FiLer MignoN Dry-AcGep Pork FEATURE - 48
8oz - 57 | 100z« 67 | 1202 77

180z DrY-AGeEDp Kansas City StRIP - 82
Lams CHop - 60

120z NY STRIP STEAK - 68 320Z DRY-AGED PORTERHOUSE - 160
160z DELMONICO - 88 320Z DRY_AGED TOMAHAWK * I40

70z Wagyu Top Cap - 150 A5 Wagyu - mp

FROM THE SEA

SaLmoN - 38 | Mani-MaHr - 38 | ScaLrLops - 45

SAUCES & ADDITIONS

SALMON BORDELAISE - 5 SuavED HORSERADISH - 5
MogreL MusHrOOM - 5 SuAVED AUSTRALIAN PERIGORD TRUFFLE - 19 (26)
Avu Porvre - 5 LoBsTER TAIL - MP
BLUE CHEESE BORDELAISE - 5 CoLrossaL CRAB - MP

BEARNAISE - 5 OsCAR STYLE - MP
Davip Burke's B1 Sauce - 5 crab, snow peas, bearnaise

MAIN COURSE

ArLaNTIC STRIPED Bass - 40 VEAL TENDERLOIN - 44
snowpeas, endive, red wine sauce sunchoke puree, asparagus, fennel,

Guinea Hex Rourape - 38 gorgonzola, cappelletti

summer squash, chicken jus, pommes dauphin Duck BreAsT - 47

CorzerTi PASTA - 34 bokchoy, pea puree, crispy farro,
pesto, calabrian chili, shrimp, asparagus king mushroom

SIDE DISHES

Poraro DAUPHINOISE - 13 _ Friep BRownN RicE - 11 Mac & CHEESE - 1
bacon, créeme fraiche, chives spring onion, egg, wild mushroom comté cheese & truffle

add crab or lobster +mp
add crab or lobster +mp LossteR Twice Bakep Porarto - 27

Wirp M preserved lemon, caviar créma, GNoccHI GRATIN - 11
ILD VIUSHROOMS - 11 chili oil onion, gruyeére
AspaRrAGUS - 14 Hericor VERT - 11 HeirLoom ToMATOES - 11

raclette, quail egg, truffle pearl onion-hamhock balsamic




