
Week of September 17, 2009

441 Lockhart Mountain Road
Lake George, NY 12845
518-668-3000
www.topoftheworldgolfresort.com
Open Tues.-Sun., lunch & dinner

SNACKS
Garlic Fries                       6

Hummus                       5

Marinated Olives             4

Salametto               8

Peppers & Beans              7

NY Cheese Plate             15

Duck Confit                       8

La Quercia Proscuitto    11

SMALL PLATES

SHELDON FARMS SWEET CORN SOUP mcevoy ranch oil          5

BEET SALAD nettle meadow chevre, hazelnuts                  8

CHARGRILLED BROCCOLI anchoyade           7

CHICKEN LIVER PATE dilled beans, farm bread                                               10

HEIRLOOM TOMATOES gigande beans, raspberries                       9

SPICED EGGPLANT wild mint, creme fraiche                                                      7

LARGE PLATES

CAROLINA GOLDEN RICE smoked ham, silver queen corn         20

LINE CAUGHT COHO SALMON heirloom  eggplants, cumin yogurt        32

GARDEN OF SPICES CHICKEN yellow wax beans, alcosa cabbage, romesco      24

MACK BROOK FARM BEEF lincoln leeks, pearled barley, oyster mushrooms       29

ELIHU FARM LAMB bell peppers, pecorino cheese, hand rolled pasta        25

FLYING PIGS FARM PORK roasted root vegetables, salsa verde         27

SUGGESTED WINES
Gavi, La Luciana Araldica, 2008, Piedmont Italy                    5
 A fresh, crisp and lightly aromatic dry wine with good acidity and fruit. (eggplant & salmon)
Cuvee Le Bec, Beckmen Vineyards, 2006 Santa Ynez, California     8

A delicious red blend with a spicy bouquet and notes of currant and cherry fruit. (pate & beef)

BEERS
Farmhouse Ale, Ommegang, Cooperstown, NY            4
Dacker Ale, Davidson Brothers, Glens Falls, NY 4
Saratoga Lager, Saratoga Springs, NY                4
Summer Ale, Harpoon, Boston, Ma                                             4
Circus Boy, Magic Hat , Burlington, VT                         4
Pale Ale, Saranac, Utica, NY                    4
IPA, Southern Tier, Lakewood, NY                                         4
Summer Ale, Sam Adams, Boston, MA                      4
Grail Ale, Middle Ages, Syracuse, NY                                        4
Brooklyn Lager, Brooklyn, NY                                         4
90 Minute, Dogfish Head, Lewes, DE                    5
Pork Slap Pale, Buuternuts,Garratsville,NY       3
Corona, Heineken, Clausthaler (na)                           4
Coors Light, Miller Light, Bud, Michelob Ultra,
Labatt Blue, Twisted Tea                                       3

OTHER DRINKS
Saratoga Water   2
Pepsi Sodas      1.75
Honest Iced Teas     1.75
Boylan’s Lime Seltzer     1.75
Raspberry Roobis Iced Tea    2
Divinitea Teas, Raspberry, Green, Earl Gray,
Genmaicha, Lemon Chamomile 2
Coffee      2

The Farmhouse grows most of our vegetables on site in an organic and sustainable manner. We also support local
producers and growers to showcase the best local and seasonal ingredients.

APERITIFS
Lillet Blanc  6
Vya Dry Vermouth 6


