SALT&CHAR

SARATOGA'S FARM TO TABLE STEAKHOUSE

Dinner Menu

APPETIZERS

. Raw OysTERS - mp
mignonette | add caviar +MP

Tuae Broapway TowERr
69 FOR zJ 125 FOR 4
oysters, kombu -cured salmon, tuna tartare,
crab, sh rzmé) cocktail, m égnonette
lobster +$3

CLOTHESLINE BAcon - 25
maple glazed, pickle & peppers

) CHARRED OcroPUS - 22
gigande bean, barberry, chicory, olive

BuURRATA - 19
fig, fennel, orange

CHARCUTERIE - 2

FrencH OnionN Soup - 1 ) 9
/ pickled vegetables, brown mustard

gruyere, caramelized onions, sherry, puff pastry

ScaLLop ON THE HALF SHELL - 22

SHrRiMP COCKTAIL - 22 E
pea, chorizo, octopus

citrus, avocado, lemon, cocktail

Dry-Ace Beer Kasos - 25

WEDGE SALAD -
wasabi, eel sauce, cilantro, crab

tomato, onion, bacon, crispy fennel blue cheese

PretrzEL CruUSTED CRAB RAFT - 22

LossTeEr DumpLINGS - 22 (
tomato jam, old bay mayo

spicy tomato sauce, fennel, radish

GeM & KALE CAESAR - 16

STEAK TARTARE - 2 g
croutons, pecorino, anchovy

white soy, sesame, tahini, scallion

SIGNATURE CUTS

Grass Fep FiLEr MiGNoON
8oz - 55 | 100Z + 65 | 120Z - 75

160z DELMONICO - 80
Dry-AcGep Pork FEATURE - 48
180z Dry-AGep Kansas Ciry Strip - 78
Dry-AGep STEAK FEATURE - MP
Koji-AGcep Duck Breast - mp

FROM THE SEA

SaLmon - 38 | ScaLrops -

70z WaGyu Top Cap - 120
Lame CHops - 60
120z NY StrIP STEAK - 65

45 | ANGRY Prawns - 38

SAUCES & ADDITIONS

Davip Burke's B1 - 5
HoORSERADISH - 5

SaLmoN BORDELAISE - 5
MorerL MusHroOOM - 5

Avu Porvre - 5
BLUE CHEESE BORDELAISE - 5
BEARNAISE - 5
Motk - 5

LosstER TAIL - 35
CovrossAaL CraB - 35
OscAR - 45

MAIN COURSE

VEAL TENDERLOIN - 44
sunchoke, asparagus, gorganzola,
cappelletti

Branzino - 40
tomato, olive, onion, stewed calamari

BisoN SHorT RiB - 42

carrot puree, onion, morel bordelazse
b Guinea Hen Rourabpe - 38

mustard green, mole,

Dry-AcGep Raviorr - 34 Poot vogetables

kale, truffle, pecorino

SIDE DISHES

LossteR Twice Bakep Porato - 27
preserved lemon, chili oil, caviar créma

BrusseL Sprours - 13
bacon, romesco

Basy Corn - 11
truffle, parmesan, brown butter

Mac & CHEESE - 15
comté & truffle
add crab or lobster +$12

GNoccHI GRATIN - 11
onion, gruyere

WiLp MusHRoOMS - 11

Potaro DAUPHINOISE - 13
bacon, créme fraiche, chives
add crab or lobster +$12

Friep Brown RicE - 11
spring onion, egg, wild mushroom

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.



