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Big Slide Brewery and Public House

5686 Cascade Road, Lake Placid
$15  ($25 WITH BEER PAIRING)

Appetizers
Personal Pork Poutine

    Braised Atlas Hoofed It farm Pork BBQ Sloppy Joe, House 
Fries, Meier’s Farm Cheese Curds

Crab Fritters
    Spicy Japanese Kewpie Mayo

The Dip of 5 Onions
    House Chips

Entrees
Rigatoni Bolognese

    Atlas Hoofed It Farm Ground Pork and Beef, Grilled
 Rock Hill Bakehouse Bread

Hipster Grilly with Chips
    Grilled Sourdough, Sugar House Creamery

 Dutch Knuckle Cheese, Green Apple Kimchi, Fried Farm Egg
The Share Cropper Pizza

    Mace Chasm Farm Garlic Harvest Sausage,
 Sugar House Creamery Dutch Knuckle 

Cheese, Onion, Pepper, Mushroom, House Tomato Sauce

Dessert
Maple Crème Brulee
    Shortbread Cookie

Apple Crunch Cake
    Salted Caramel, Vanilla Bean Ice Cream 

Island Homemade Ice Cream
    Chocolate Coconut Almond Bliss   

BIG TUPPER BREWING
12 Cliff Ave, Tupper Lake Open Wednesday - saturday

includes one pint of BTB beer!

Appetizers
Side Salad    * Spicy Cucumber Soup   * House Chips

Entrees
Poutine Mac n Cheese * Cod Sandwich w/ Slaw   *  Reuben

Dessert
Mill Run Funnel Cake (drizzled w/ caramel)

TOUK Float (OUR AWARD WINNING dark ale 
w/ scoop of homemade ice cream)

Brownie Sundae
 

Desperados
2090 Saranac Ave, Lake Placid
$15  ($25 WITH drink PAIRING)

Appetizer
Nacho

Buffalo Chicken Empanada.    
Side salad.    

Choice of: Dos xx draft or Smoking Scheller Margo

Entrees
2 fish tacos

8 " Buffalo chicken Quesadilla
 mini chimi

Spiced chicken, black bean, or BBQ beef
Choice of:  Respasado Margarita or Saranac pale ale draft

Dessert
Key lime pie

Raspberry chimi
Raspberry Chipotle brownies

IPA draft or Mango Margarita

Lake Placid Pub & Brewery
813 Mirror Lake Drive, 

Lake Placid
$15  ($25 WITH BEER PAIRING)

Appetizer
FIG & GOAT CHEESE NAAN

    PEARS, WALNUTS, HONEY DRIZZLE
HONEY GARLIC CHICKEN WINGS

    CARROTS, CELERY, BLUE CHEESE
WARM GERMAN PRETZEL

    WHOLE GRAIN UBU MUSTARD OR CHEESE

Entrees
2 GRILLED CHICKEN TACOS

    CHEESE, LETTUCE, SALSA,CILANTRO SOUR CREAM
BLACK BEAN BURGER

    PEPPERJACK CHEESE, HUMMUS, SPINACH, 
TOMATO, RED ONION

¼ RACK UBU-BRAISED BBQ RIBS
    APPLESAUCE, FRIES, HOMEMADE

 BROCCOLI SLAW

Dessert
ALL MADE BY OUR BAKERY CAKE PLACID

    UBU CHOCOLATE CHEESECAKE
    LEMON CHEESECAKE

    MOLTON CHOCOLATE LAVA CAKE

Wyatt’s
2525 Main Street, Lake Placid

Appetizers
Mini Quesadilla

6” cheese quesadilla, served with 
salsa and sour cream

Chips and Dips
Tortilla chips and the dip trifecta- homemade salsa, 

guacamole, chili con queso

Entrees
Burrito

Customize your own burrito! Chose your tortilla,
 rice, beans, meat and all the toppings

Chicken and Bacon Burrito Pizza
 A 12” tortilla, topped with, rice, beans, chicken, bacon, 

queso and shredded  cheese and baked
Queso Roll 

Your choice of tortilla, meat, cheese
 and refried beans rolled, baked, cut and ready to dip.  

Served with salsa and sour cream

Dessert
Churros

Like a doughnut.. but straight.. Served warm.
Homemade Horchata

Homemade, rice and cinnamon drink

Pourman’s Tap House
8 Whiteface MemorialHighway,

 Wilmington

Appetizers
Nachos

Homemade flour tortilla layered with ColbyJack cheese,
jalapenos, olives, pico de gallo & sour cream

Traditional Poutine
Hand cut fries w/ gravy & cheese curds

Caesar Salad
Romaine lettuce, shaved parm & house dressing

Entrees
Margherita Flatbread

Naples style marinara w/ mozzarella & fresh basil
3 Cheese Mac n’ Cheese

Adult version of the classic
Veggie Burger

Made in-house w/ oats, brown rice,
 sunflower seeds, cheese & a mixture of spices

Dessert
S’more Lava Cake

Graham cracker cake w/ chocolate 
ganache & golden marshmallow topping

Chocolate Chip Cookie Pie
Served warm a la mode

Cheesecake
Classic mini cheesecake

 w/ a strawberry topping

Redneck Bistro 
2302 Saranac Ave, Lake Placid

Starters
Small Garden Salad 

with choice of dressing on a side 
Corn Tortilla Nachos

 topped with homemade mildcheddar,
 bacon sauce, & pickled jalapenos 

Cup of soup 
(homemade soup of the day) 

Entrees
BBQ Pulled Pork Platter 

(in-house slowly smoked pork servedwith slaw 
and choice of fries or mashed potatoes) 

Redneck Burger
 ½ Lb. Black Angus beef patty topped w/grass fed 

smoked brisket, Americanc heese, bacon, crispy 
fried onions, mayo, lettuce, & tomato, served W/ fries 

Authentic Hungarian Beef Goulash (Gulyás)
 served over Spätzle (German dumplings) 

Desserts 
Chocolate peanut butter pie

dark chocolate, peanut butter mousse, & Reese’s®
 Peanut Butter Cups

French Silk Chocolate Mousse Pie 
Classic Viennese Bananarama (two split layers of

 moist banana nut cake, filled and iced with c
aramel butter cream)

Eleanor’s Pasta Kitchen
2525 Main St, Lake Placid

Appetizers 
Bruschetta al Pomodoro 

Freshly made tomato and basil Bruschetta 
Garlic Bread al Formaggio

 Our house garlic bread topped with melted
 mozzarella and pecorino romano 

Salad
 A blend of greens tossed with our house vinaigrette, 
topped with black olives, onion and cherry tomatoes 

Entrees 
Pasta alla Carbonara

 A rich and creamy Roman classic featuring pancetta, 
egg yolks, black pepper and plenty of Pecorino romano 

Homemade Pesto
 Your choice of pasta tossed with our

fresh, homemade pesto 
Shrimp Fra Diavolo 

Garlic and pepper shrimp tossed in a spicy
 tomato sauce, over a bed of spaghetti 

Dessert 
Mini Cannoli 

Two, crisp, creamy, Italian favorites 
Tiramisu

 Creamy, layered Italian dessert 
Espresso 

Small, rich, coffee.

Delta Blue
2520 Main St, Lake Placid, NY 12946  closed Monday & tuesday

Appetizers 
Chicken Wings 

Tossed in sauce of your pickin' 
Frog Legs

 Tossed in sauce of your pickin’ 
Fried pickles

 Served with a spicy horseradish mayo 
Slap Yo’ Mama Silly Chili

 Ground beef and pork, chilies, black beans & brew, garnished
 with cheese, scallions

Entrees 
Minnie P's Memphis Pulled Pork Po' Boy

the Memphis Belle of Po' Boys topped with coleslaw 
and melted cheddar cheese served with chips and a dill pickle

Chicken & Sausage Gumbo
 It’s a family recipe filled with andouille sausage,

 house-smoked chicken, served over rice.
St Louis Ribs

 Low and Slow is our motto- house smoked St. Louis Style
 ribs rubbed with BBQ seasonings with corn and fries

Classic Cobb Salad
Mixed greens with grilled chicken, bacon, egg, avocado, crumbled

 bleu cheese and tomato served with a balsamic vinaigrette

Dessert
Peach Cobbler

Brownie Sunday
Bananas Foster bread pudding 

Generations
2543 Main St, Lake Placid

Appetizers 
Ahi Tuna Sushi 

grade tuna served rare & topped with crispy fried avocado & red chili sauce 
Buds N’ Spuds

 Crispy fried Brussel sprouts & gnocchi tossed in a white truffle oil
 & parmesan cheese. Finished with roasted tomato & a balsamic reduction 

Chicken Wings
 Five chicken wings, served crispy & hand tossed in your choice of one of our 

homemade sauces; lemon schnitzel, honey garlic sriraca & Sawtooth barbeque 
Crispy Shrimp Cocktail

 Crispy corkscrew shrimp served with a Bloody Mary cocktail sauce & field greens 

Entrees
Greenroof Gnocchi

 Potato gnocchi, steamed broccoli, roasted tomatoes, garlic, olive oil & shaved parmesan 
Steakhouse Tips 

Grilled marinated steak tips topped with roasted onions, mushrooms &
Worcestershire glaze. Served over house smashed potatoes & vegetables

 Country Chicken
 Vermont country farms grilled chicken breast topped with a

 maple mustard glaze & served over smashed potatoes & vegetables 

Cocktails + $6 
Nor’Easter 

Four Roses Bourbon, lime juice & 100%N.Y.maple syrup Shaken & finished with Ginger Beer 
Lemon Flower

 Tanqueray Gin, Crème de Violette, Saint Germain, fresh lemon juice, 
lemon mint simple syrup & club soda. Served on the rocks & garnished with an orchid

Spiked Apple Cider 
Hot apple cider spiked with Jack Daniels Tennessee Fire

 Whiskey & garnished with a cinnamon stick

Left Bank Café
36 Broadway, Saranac Lake

*Featured wines at special prices

Appetizers 
Escargots Marseillaise 

snails in pastry, Pernod cream 
Timbale d’Asperges

 aspragus panna cotta 
Salade au Chèvre 

goat cheese, greens, beets, walnuts 

Entrees 
Confit de Canard aux Figues

 slow-cooked leg of duck, wine poached figs,
 chic pea socca (Corbieres 8$) 

Farcis Povençales 
stuffed tomato, pepper & zucchini, taboule

 (Cabernet Franc Rose 6$) 
Truite Meunière

 pan fried trout, lemon, green beans 
(Unoaked Chardonnay 6$) 

Dessert 
Nougat Glacée 

frozen honey and almond meringue 
Mousse au Chocolat à lÓrange 

dark chocolate, orange liqueur, candied
 orange peel

Eclair Maison
 eclair from the LBC patisserie

The Marketplace Pub & Deli
2594 NY-30 Tupper Lake

Monday-Saturday 10:00-9:00. 
Serve until 8:00 pm Closed on Sunday's

Appetizers 
Jumbo Shrimp Wrapped in Bacon Jalapeno Peppers

 Stuffed with a Blend of Cheeses Wrapped in Bacon 
Poutine 

With homemade fries and cheese curds 
Deep Fried Cod Bites 

Served with Dipping Sauce 
Guacamole & Tricolored Tortilla Chips 

Entrees 
Fresh Broiled or Beer Battered Cod or Haddock

 Served with tossed salad or roasted vegetables, and 
a side of wild rice, homemade macaroni & cheese, or fries. 

Oven Roasted Turkey Dinner 
Served with a side tossed salad and a choice of 

Mashed potatoes
 or homemade French fries with cranberry sauce. 

Steak Salad 
Bed of Romaine and spinach topped with grilled 

strip steak cooked to perfection with tomatoes, 
cucumbers, red peppers, sliced 

avocado, red onions, choice of nuts, and choice of dressing. 
Quesadilla 

Crisped flour tortilla filled with seasoned grilled 
chicken with spinach tomato, red onions, black beans and

 black olives with blend of Mexican cheeses.
 Served with salsa, sour cream, and Mexican rice. 

Steak Fajita Quesadilla 
Crisped flour tortilla filled with seasoned grilled

 sirloin steak with grilled peppers and grilled onions,
 with blend of Mexican cheeses. Served with salsa,

 sour cream, and Mexican rice. 
Veggie Quesadilla 

Crisped flour tortilla filled w/ spinach, fresh
 portabella mushrooms,sliced tomatoes, redonions,

 sliced red peppers, black beans, black olives  & 
blend of Mexican cheeses. 

Served w/ salsa sour cream, & Mexican rice. 

Dessert 
Coconut Creme Pie 

Apple Pie 
Lemon Meringue Pie

Wiseguys Sports Bar & Grill
11 School St, Lake Placid

Appetizers 
SIDE SALAD 

½ ORDER OF WISEGUYS WINGS 
CROCK OF FRENCH ONION SOUP 

Entrees 
MILE HIGH TACO BURGER

 Our ½ pound burger grilled w/ Taco seasoning 
then topped with pepper jack cheese, guacamole, salsa,

 cilantro, red onion, tomatoes, tortilla strips, 
and chipotle mayo. Served with your choice of 

fries or mac salad 
LOBSTER AND ANDOUILLE SAUSAGE BAKED MAC AND CHEESE 

Cavatappi pasta with lobster and spicy andouille sausage 
in a rich extra sharp cheddar cheese sauce, 

served with roll & vegetable 
ORANGE GLAZED SALMON Grilled salmon 

with our house made orange glaze served 
with cilantro lime rice and vegetable medley 

APRICOT GLAZED CHICKEN 
WITH SPRING VEGETABLES Chicken breast

 with an apricot glaze tossed with asparagus, carrots and snow 
peas over white rice served with roll and butter 

Desserts 
CHOCOLATE CUPCAKE ALA MODE 

BLUEBERRY CITRUS TART 
HERSHEYS CHOCOLATE MOUSSE BOX

Bitters & Bones
65 Broadway, Saranac Lake

Choose one - Duck Three Ways or Vegan Medley 
*Optional beverage pairing

DUCK THREE WAYS 
Confit Duck Salad

 With Bok Choy, Frisee Lettuce, Candied Pecans and Dried
 Cranberries Finished Orange Balsamic Vinaigrette Crispy Duck 

Leg Served with Sweet Potato Gnocchi and Duck Fat Roasted Brussels, 
Finished with an Orange Duck Glaze Duck Egg Crème Brule Orange 

Infused Custard, Topped with Lavender Whipped Cream 

*Optional beverage pairingPair with
 Light Horse Pinot Noir $6 Pair with

 Ruca Malen Argentinian Malbec $10 Add any Local Draft $5 

VEGAN MEDLEY 
Sweet Potato and Butternut Squash Lasagna With a Cashew

 Sage Béchamel, and an Endive and Radicchio Salad, Tossed with
 an Orange Balsamic Vinaigrette Vegetable Curry Served with

 Chicpea Pasta, Mango Chutney and Fresh Cilantro Vegan 
Chocolate Mousse Garnished with Vegan Cookie and 

Fresh Macerated Strawberries 

*Optional beverage pairingPair with
 Selini Suav Blanc for $7 

Pair with Vivanca White Rioja for $7
 Add any Local Draft $5

$20 Menus *$20 Menus *$20 Menus *$20 Menus 

‘dack SHACK
2099 Saranac Ave, Lake Placid
**Sample menu, subject to change

Appetizers
BEET AND KALE FLAT BREAD
 goat cheese | walnuts 

VIETNAMESE PORK MEATBALL
 jalapeno pickled slaw | spicy aioli 

AHI WONTON
 tuna tartar | wasabi crema 

Entrees
UDON NOODLE BOWL 

green thai curry | vegetables 
FRIED CHICKEN N BISCUIT 

house pickle | hot maple syrup 
FISH TACO

 tropical salsa | lime 

Dessert
CHOCOLATE POT DE CREME 

APPLE PIE A AL MODE 
BLACK RASPBERRY MILKSHAKE

EAT ADK Menu guide
*Menus subject to change based on availability

Choose one item from each course
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 Top of the Park
2407 Main Street, Lake Placid

First 
Mushroom Cappuccino

 Ultra Refined Wild Mushroom Bisque,Chive Chantilly
Confit Chicken Wings 

Marinated in a brine then slowly poached in duck fat. Servedwith a chipotle aioli 
Truffle Scented Sugarhouse Mac ‘n’ Cheese 

Sugarhouse Creamery Dutch Knuckle and Pound Cake Cheese, Garlic Baguette 
Second

Bacon Seared Monkfish
 Wild Monkfish, Confit Orange & Fennel, Bamboo Rice,

 Honey Ginger Reduction 
Roast Breast of Magret Duck 

Wild Mushroom Polenta, Roasted Baby Carrot, Cinnamon Anise Jus 
Braised Sakura Pork Jowl

 Slow Braised Jowl, Buttery Cauliflower Purée, Wild Rice, Blueberry Jus 
Third

Red Wine Poached Pear
 Poached Pear, Homemade Vanilla Ice Cream, Carmel Sauce, Red Wine Syrup 

Chocolate Balsamic Glazed Strawberry
 Homemade Vanilla Ice Cream, Dark chocolate Balsamic from Saratoga Olive Oil 

Local Chocolate Torte
 Friend-Chips Flowerless Chocolate Torte, Caramel & Red Wine Syrup

Casa del Sol 
513 Lake Flower Ave Saranac Lake

Appetizers 
Casa Guacamole * Cheese Crisp * Chili con Queso 

Entrees 
Molitos * Carnitas * Enchiladas 

Dessert 
Pudín de Chocolat

e * Flan

Well Dressed Food 
87 Park Street , Tupper Lake

Appetizers 
Fried Pickle Store Bread & Butter Pickles

 w/ Big Tupper Touk Honey Mustard 
Beer Battered Pretzel Mozzarella Bites 

w/ Chipotle Ranch Dipping Sauce 
WDF House Salad 

Baby Greens, Roasted Red Peppers,cukes, Tomatoes,Parmesan Croutons
 with WDF House Balsamic Dressing 

Entrees 
Flat Iron Steak Frites

 Flat Iron Steak, grilled to your liking, served with our House Steak Sauce
 and Shoestring Fries 

Mexican Veggie Stuffed Red Peppers
 Jumbo Red Peppers stuffed with Mexican Rice, Corn, Black Beans,

 Manchego and Fire Roasted Tomatoes 
Seared Ahi Tuna Salad 

over Baby Greens with Pickled Watermelon 
Radishes, Mandarin Oranges, and Sesame Orange Balsamic 

Dessert 
House Made Carrot Cake 

Molten Lava Chocolate Cake 
Dark Chocolate Dipped Macaroons

P-2's Irish Pub 
31 Main St, Tupper Lake open Tuesday - Saturday

Appetizers 
Black and Tan Onion Rings 

Beer battered onion rings served with choice of dipping sauce
P-2's Breaded Mushrooms

 Breaded Mushrooms with Ranch dipping sauce
Fried Dill Pickle Chips

 Be adventurous and try these tangy, crunchy fried dill
 pickle chips. Served with your choice of dipping sauce. 

Entrees 
P-2's Famous Jumbo Wings

 Home spun in your favorite buffalo wild wing sauce & special seasonings
P-2's Pub Burger & Fries

 Delicious burger with choice of cheese cooked to your  preference
 with lettuce, tomato, onions & house or sweet potato fries

Fisherman's Platter 
Item Bass Ale battered Cod served with Red Hook battered Shrimp 

& House a fries. Lemon, Tarter & Cocktail Sauce available. 

Dessert 
Raspberry Turnover

 Delicious homemade turnover with Raspberry filling
Brownie & Ice Cream Chocolate fudge brownie

 topped with ice cream and a Cherry
Ice Cream 

Vanilla or Chocolate with Vermont maple walnut syrup.

The Cottage
77 Mirror Lake Dr, Lake Placid

Appetizers 
CUP OF SOUP OR CHILI 

HOUSE SALAD
 Artisanal sweet greens, dried cranberries, heirloom  cherry tomatoes,

 roasted butternut squash, sweet & spicy almonds & aged cheddar.
 Served with a homemade maple balsamic dressing

WARM BRUSSELS SPROUT SALAD 
Roasted brussels sprouts, Applewood smoked bacon, crisp apple  & 

toasted pecans tossed in a white balsamic caper vinaigrette. 

Entrees 
SLOW ROASTED TOP ROUND

 Stout ale caramelized onions, local bleu cheese, 
& a garlic aioli served on a ciabatta roll. 

APRIOCT CHICKEN SALAD SANDWICH
All white meat chicken tossed with dried apricots, sliced almonds, 

scallions and sesame ginger mayonnaise.
 Served on hearty grain bread with lettuce and tomato. 

ARTISAN FLAT BREAD PIZZA
 Your choice: #1-Wild mushrooms, sun-dried tomato, roasted red peppers, 

ricotta and mozzarella, truffle oil, #2-Arugula, roosted butternut
 squash, red onion, prosciutto, smoked gouda cheese, balsamic glaze,

 #3- Chef’s selection of cured meats, fresh tomato sauce,
 mozzarella and parmesan cheese. 

Dessert 
CHOCOLATE LAYER CAKE 

COCONUT CREAM PIE 
MARGARITA CHEESE CAKE

Lakeview Deli
137 River St, Saranac Lake

**A feast for one, enough to share! 

Appetizers 
Chicken Lollipops

 Grilled Chicken Skewers with  Chimichurri Sauce 
Deviled Eggs 

Home made Soup of the Day

Entrees 
Bahn Mi 

A Vietnamese Pork Sandwichon a Toasted Baguette with Asian Slaw, Chili
 Garlic Mayo, Cucumbers, Scallion, Banana  Peppers, Cilantro Deli Salad & a Pickle 

New England Lobster Rolls (2) 
The Dressed Bird Fresh Roast Turkey on Toasted Rockhill Sourdough with

Stuffing, Gravy, Romaine Deli Salad and Pickle 

Dessert 
Dark Chocolate Pot Au Creme 

New York Style Cheese Cake With Chocolate Drizzle 
Pie Du Jour

Fireside Steak House
2653 Main St Lake Placid, NY 12946

Appetizers 
Cup of Shrimp & Lobster Bisque 

A house specialty 
Garlic Cheese Toast

 Sourdough with garlic butter, 
mozzarella & cheddar 

Fried Calamari 
Lightly breaded and served

 with marinara 

Entrees 
Prime Rib Au Jus

 Slow Roasted Petite Cut 10 oz. 
BBQ Pork & Ribs 

A 1/2 Rack of our Double
 Basted Smoked Ribs 

Alfredo
 In our rich creamy parmesan 

cheese sauce with fresh mushrooms & broccoli 

Dessert 
Apple Crisp

 Homemade served with vanilla ice
 cream and cinnamon 

Hot Fudge Brownie Sundae 
Topped with whipped cream and a cherry 

NY Style Cheese Cake
 Served with or without

 fresh strawberries

Mis Amigos
2375 Saranac Ave, Lake Placid, NY 12946

Appetizers 
QUESO DIP

 House recipe of Mexican chihuahua cheese melted smooth. 
Topped with pico de gallo salsa & served with tortilla chips. 

GUACAMOLE STACK 
Tower of fresh house made guacamole topped with house made pico de gallo salsa. 

Drizzled with sour cream & served with Mis Amigos corn tortilla chips 
CUP OF EL POLLO ENCHILADA SOUP

house soup of roasted chicken, black beans, rice & roasted corn.
 Sprinkled with crisp corn tortilla ribbons. 

SIDE SALAD
 Dressed with our signature serrano honey dressing. 

Entrées 
QUESADILLA 

Grilled flour tortilla with your choice of filling & a blend of authentic 
Mexican cheeses. Dressed with sour cream & guacamole. 

Served with  cilantro lime rice & choice of refried or black beans.
 Choice of Chicken, Pork, Beef, Spinach or Cheese

 ENCHILADA 
Two enchiladas stuffed with choice of filling,

 chihuahua cheese & smothered in house made sauce. Served with Mis Amigos 
cilantro lime rice & refried beans on the side. Choice of Chicken, Pork, Beef, 

Spinach or Cheese 
2 DINNER TACO PLATTER

 Choice of soft or hard corn tortilla; soft flour tortilla or lettuce cup. 
Topped with lettuce, tomatoes, chihuahua cheese & drizzled with sour cream. 

Choice of Chicken, Pork, Beef 

Dessert 
2 CHURROS WITH SCOOP OF ICE CREAM AND CHOCOLATE DRIZZLE 

WARM CHOCOLATE CAKE WITH SANGRIA BRAISED STONE FRUIT 
TRADITIONAL FLAN

Dancing Bears Restaurant
2404 Main St, Lake Placid

Appetizers
Duck Quesadilla

 Confit duckling, Muenster cheese,lime chile, 
avocado creme 

Beet Salad
 Fresh shredded beets, pistachio, arugula,

 and dijon vinaigrette 
French Onion Soup 

White truffle gratin 

Entrees
Short Rib Barolo

24 Hour braised short rib in creamy gravy. 
Tossed with house made egg noodles, English peas,

 sunny side up egg 
Savory Chicken and Waffles

Fried chicken thigh, herb waffle,
 spicy maple glaze, fines herb salad 

Classic Ratatouille 
Stew of fresh vegetables, served over

 firm seared mushroom polenta. Topped with 
fresh arugula gremolata 

Dessert
Flourless Chocolate Torte Served Alamode 

Homemade Cheese Cake, Berry Compote 
Campfire Smores Lava Cake

Lake Clear Lodge
6319 NY-30, Lake Clear

*DINNERS BY RESERVATION 518.891.1489
 LAST MINUTE CALLS OK 

CHOICE OF
 Entrée:

(All entrees include salad, bread, and choice of dessert) 
OUR FAMOUS CHICKEN SCHNITZEL

 Freshly sautéed and choose your topping 
OUR VEGGIE OR WURST ROSTI 
Fresh shredded potatoes 

topped your way (see it on our youtube) 
LOCAL SPRING LAMB STEW

 Complete with nourishing broth, veggies and
 Lodge spätzle (see it on our Youtube) 

Kanu Lounge
7 Whiteface Inn Ln, Lake Placid

,
Appetizers 

Arugula and Watercress Salad 
Charred Sweet Corn, Red Pepper, Tomato 
and Cotija Cheese Chili Lime Vinaigrette 

Flash Fried Brussels
 Garlic Lemon Aioli and Malt Vinegar 

Lodge Caesar 
Crisp Romaine, Parmesan, Brioche Crouton 

and White Anchovy 

Entrees 
Chicken Milanese

 6oz Chicken Paillard, Haricot Vert, Smashed 
Fingerlings and Pesto Jus

 Scottish Salmon
 5oz Grilled Salmon, Herbed Tabouli, Citrus

 Tomato Salad, Black Garlic 
Beef and Broccoli Udon Shaved Beef
Udon Noodles, Roasted Broccoli, and

 Water Chestnut Garlic Soy Dashi 

Dessert 
Barkeater Ice Cream Sandwich 

Toffee Ice Cream, Brownie Cookie, Caramel 
and Whipped Cream 

Ice Creams and Sorbets 
Vanilla, Coffee, Chocolate 

Ask About Sorbets of the Day

The Interlaken Inn
39 Interlaken Ave, Lake Placid

*Sample Menu - Items May Change Nightly

Appetizers 
GRILLED BABY ICEBERG Blue Cheese Dressing

~ Applewood Smoked Bacon~ 
Roasted Cherry Tomato Vinaigrette 
PAN ROASTED JUMBO LUMP CRAB CAKE

 Valencia Orange Basil Butter Sauce 
CRISP FRIED VEGETABLE SPRING ROLL

 Wakame Salad~Sweet Thai Chili~ Citrus Ponzu~
 Sriracha Dipping Sauces 

Entrees 
GRILLED FARM RAISED SCOTTISH SALMON Whole Grain Mustard

~ Red Onion Marmalade~ Crisp Fried Leeks~ 
Basmati Rice Pilaf~ Honey Hoisin Sauce

 BLUE PEPPER FARMS CHICKEN MARSALA Forrest Mushrooms
~ Haricot Vert~ Roasted Garlic Mashed Potato ~

 Creamy Marsala Sauce 
GRILLED CENTER CUT PETITE (5oz.) FILET MIGNON 

Cauliflower Puree~ Charred Asparagus ~ 
Au Poive Sauce 

 
Dessert 

DOUBLE CHOCOLATE CHIP COOKIES (3) 
PEANUT BUTTER PIE 

CHOCOLATE FLOURLESS CAKE

Liquids and Solids at the Handlebar
6115 Sentinel Rd, Lake Placid

*Menu subject to change

Course 1
 Mozzarella bruschetta, marinated

 mushrooms, white beans, pancetta, saffron aioli. 

Course 2
Sweet sausage & spinach risotto, pumpkin seeds. 

Course 3
Latke, tomato basil jam, bacon, lettuce, ranch.

Blue Moon Café
55 Main St, Saranac Lake

Appetizers
Rondack Rumaki

Duck hearts & pineapple wrapped in bacon. 
Sweet Corn Chowder

Creamy love garnished with chevre fritters & pea shoots
Coconut Fried Shrimp

With Serrano pepper jelly, jicama slaw
Caesar or House Salad

Entrees
Pheasant Breast

Charred Brussels sprout, Smoked almond risotto 
Pappardelle Primavera

Fresh asparagus and sweet peas witcippolini onion.
 Grana Padano Cheese 

Fresh Salmon 
Horseradish crusted over Calabrais green bean

 and tomato sauté.
Roast Lamb Rack

Pan seared, dredged in Dijon coated
 with Panco and roasted.  Dressed with roasted garlic 

and pepper pan jus over whipped Tuckers Taters

Dessert
Old Fashioned Dbl. Chocolate Cake

Orange, Rosemary & Olive Oil Bundt, Blackberry Compote
Bananas Foster

Lemon Ricotta Cheesecake, Savory White Port & Raspberry Garnish

Amado Bakery & Bistro 
10 Cliff Avenue, Tupper Lake

A Tribute Menu to Some Great Chefs of Our Time 

Appetizers 
Gallette De Crabe 

Crab Cake with Light Mustard Sauce 
 Chef Georges Perrier La Bec Fin, Philadelphia, PA 

Seared Beef Carpaccio with Red Beets
Served with Arugula, Creamy Horseradish

 and Shaved Parmesan
Chef Jamie Oliver Barbecoa, London, England 

Entrees 
Chicken Tagine 

North African Chicken Stew served with Basmati Rice
 Chef Daniel Boulud Bar Boulud, New York, NY 

Seared Yellowfin Tuna Steak 
Served with Currents, Pine Nuts, 
Pearled Barley and Citrus Sauce 

Chef Kylie Kwong  Billy Kwong Sydney, Australia 
Steak Diane 

Filet Medallions with Mushroom, Dijon and 
Cognac Sauce and Broccolini 

 Chef Emeril Lagasse Emeril’s Delmonico, 
New Orleans, LA 

Dessert 
Mille Feuille de Framboises 

Layered Cookie Crisp with Whipped Cream
 and Fresh Raspberries

 Chef Georges Perrier La Bec Fin, Philadelphia, PA 
Petit Gateau 

Original Molten Cake with Vanilla Ice cream 
 Chef Jean-Georges Jean-Georges, New York, NY

Back Alley Bistro
2126 Saranac Ave #2, Lake Placid

Appetizers
Jumbo Shrimp Cocktail

Served with cocktail sauce.
French Onion Soup Au Gratin

Caramelized onions simmered in a burgundy sherry broth, 
bked with croutons, provolone & gruyere cheeses.

Spinach & Pear Salad
Tossed with bleu cheese crumbles, grape tomatoes, red onions, 

Craisins & candied pecans - served with a maple vinaigrette.

Entrees
Grilled Tenderloin Tips

Topped with sautéed mushrooms & onions.  
Served with garlic mashed potatoes & vegetable du jour.

Coconut-Lime Encrusted Salmon
Pan-seared and served with pineapple salsa

 & cilantro-lime rice.
Pecan Crusted Chicken Breast

Pan seared golden and finished with a rum maple glaze.  
Served with garlic mashed potatoes & vegetable du jour.

Homemade Desserts
Carrot Cake
Key Lime Pie

Flourless Chocolate Mousse Cake

Caffe Rustica
1936 Saranac Ave, Lake Placid

Appetizer
Bruschetta “Caprese”

 Tomatoes, Fresh Mozzarella, Garlic Rub,
 Basil and Extra Virgin Olive Oil 

Spring Insalata
 Baby Field Greens, Roasted Spring Vegetables, Local

 Chevre Ciabatta Croutons and Herb-Balsamic Vinaigrette
Pizzette 

Grilled Chicken Sausage, Tomatoes, 
Gorgonzola, Spinach and Mushrooms

Entrees
Chianti Braised Short Rib

 Boneless Angus Short Ribs, Tonight’s
 Potatoes and Vegetables

Salsiccia Orecchiette 
Housemade Italian Sausage, Cherry Tomatoes, Broccoli

 Rabe Crushed Red Peppers, Garlic and Red Sauce
Salmone 

Pan Roasted Tandoori Spiced Salmon Filet, French Green 
Lentils, Cucumber and Carrot Salad Lemongrass Vinaigrette

Dessert
Tiramisu

Chocolate Flourless Cake w/Gelato
Gelato Tasting

The Fiddlehead Bistro
33 Broadway St, Saranac Lake

Reservations strongly suggested.
 The Fiddlehead Bistro will be closed

 Tuesday, 5/2 & Wednesday, 5/3. 
*All items are subject to change

 depending on availability

Appetizers 
Mixed Green Salad

 Garnish and dressing 
Mushroom and Scallion Dumplings 

sweet soy 
Steamed Mussels 

Wine, butter, mixed herbs 

Entrees 
Potato Curry

 Sweet curry, basmati rice, naan 
Fish of The Day

 Depends on what’s fresh and available 
Meat Bindle

 Beef and pork bit stew in pastry 

Dessert 
Big Tupper Peanut Butter Cupper 

Banoffee Pie 
Ibara Panna Cotta 

GREAT ADIRONDACK STEAK & SEAFOOD
2442 Main Street, Lake Placid

Appetizers
Beer & Cheese Sampler

4 Handcrafted beers paired with 4 New York Cheeses
Duck Wings

Crispy duck wings tossed in a Mango Thai
 chili sauce with a light peanut drizzle

Braised Pear and Scallop Salad
Braised pears, red grapes, candied pecans, 

goat cheese, crispy bacon, apple cider vinaigrette 
Topped with Seared Scallops

Entrees
8 oz Prime Rib

Slow Roasted to perfection in our specialized tenderizing
 ovens. Served with fresh vegetables and your choice

 of rice, french fries, mashed or baked potato
Chicken Sausage and Roasted Red Pepper Penne

Oven roasted chicken, italian susage, roasted red 
peppers, garlic, house rosé sauce, penne.

Seared Tuna Rissotto
Seared Tuna served with roasted red pepper

 rissotto topped with a Thai chili slaw

Desserts
Whiteface Stout Tiramisu

Mixed berry & Vanilla Bean Pound Cake$3
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Taverna 
2279 Saranac Ave, Lake Placid

Appetizers
Sausage Stuffed Risotto Balls

House Duck Sausage stuffed Risotto Balls, breaded 
& fried. Served over Marinara w/shredded Parm Chese

Calamari
Lghtly floured and fried. Served w/ Remoulade Sauce.

Entrees
Gyro Sandwich

Shaved Beef and Lamb served in a pita w/ tomato, onion, 
& tzatziki. w/ a choice of House Salad or Hand Cut Fries

Chicken Kabob
Marinated Cubed Chicken, grilled & served in a pita

 w/tomato, onion & tzatziki sauce. w/ a choice of
 House Salad or Hand Cut Fries.

Steak Sandwich
Marinated Flank Steak grilled med-rare, sliced thin. 

Served on a pita w/Mixed Greens, Red Onion, Gorgonzola 
Crumbles &a Blackberry Duck Demi Glace. 

w/a choice of House Salad or Hand Cut Fries.

Dessert
Baklava Chocolate Cake


