
Cocktail Shrimp     StF Cocktail Sauce, Lemon, Retro Vibes    14 

French Fries    Cut Fresh & Double Fried, Béarnaise Aioli     8

Relish Tray    Seasonal Crudités & Pickles, Fried Saltines, Blue Cheese Dip     13

Fried Chicken Snack     Crispy Leg & Thigh, Pickles, Buttermilk Dressing & Hot Sauce   13

Confit Sunchokes     Spiced Local Apple Butter, Radicchio, Mint     17

Saint Burger     NY Cheddar, Griddled Onion, B&B Pickles, 1000 Island     9

Gem Caesar Salad     Peppercorn Dressing, Cotija Cheese, Crispy Garlic Crumbs    8 / 16

Simple Salad     Soft Lettuces, Mixed Herbs, Classy Olive Oil & Red Wine Vinegar    8 / 15 

Fried Mushrooms     Horseradish Cream Dipping Sauce, Lots of Love     13

House Smoked Bacon     Cured Tomato & Sweet Onion Salad, Molasses Vinaigrette     19

Braised Celery Root     Pink Peppercorn Honey, Mixed Herbs, Winter Chicories    29

Mac & Cheese     Aged Cheddar Blend, Toasted Garlic Crumbs, Cavatappi Pasta     21

Chicken Noodle     Confit Chicken, Roasted Scallion, Snow Pea, Ginger Jus, Dill    27

Fish & Chips     Battered Local Hake, Herb-Yuzu Tartar Sauce, Lemon     26

Hanger Steak     Served Sliced with Garlic Butter and Simple Salad     34

Ribeye Steak     16 oz., Served with Béarnaise Sauce and French Fries     54

the Lounge

The world is a beautiful and wondrous place; love with all your heart, don’t reply to work emails on the weekends, and remember that the 
consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

20% Service Charge added to groups of 6 or more, or anyone requesting specific music to be played. 

Dinner



Drinks
DRAF T

BOT TLES & CANS

Utica Club     4
Yuengling     6
Flower Power IPA     8
Lake George Cider     9 

Coors Banquet     5
Tecate     5
Red Stripe     6
Sarnac Clouded Dream IPA     6
Ommegang Dream Patch Sour     10
Athletic Brewing Light Lager  N/A   6
Athletic Brewing IPA   N/A   6

Royal Punch
rum, citrus blend, maraschino, 
lime  13

Campfire
rye, mandarin, smoked 
cinnamon honey  15

Every Morning
hazelnut gin, cacao & coffee 
liquor, cold brew coffee  16  

Daisy Cutter
tequila, guava, campari, 
chamomile, bubbles  16  

Bloody Mary
vodka, tomato juice, koji hot 
sauce, celery  14  

Martini Classico 
gin or vodka, olives, a twist, or 
house pickled cocktail onions  13  

Vespertine
gin, vodka, lillet, bergamot  16  

The Cosmos 
clarified cranberry, lime, vodka, 
orange  14 

Ovum     Oregon White Blend    14
Muri Gries    Pinot Grigio     14
Meinklang     Orange Blend     14
Heinrich     Rosé     14
Chateau de Grandchamp     St. Emillion Red     15
Meinklang    Osterreich Red   13
Sorro     Prosecco Brut    13

The consumption of alcoholic beverages can lead to good times, feelings of euphoria, and/or potential 
regrettable texts and phone calls. Always consume responsibly, don’t drink and drive, and we’re here for you if you need a hand. 

Don’t forget how fantastic and wonderful you are, and that we’re lucky to have you here!

the Lounge
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