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Serves 2 (must be ordered in 2 person amts)
Nettle Meadow Garlic Olive Oil Chevre,
Yancey’s Reserve Gouda, XXX Stiarp &

Champagne Cheddars, World[ing’s

Pleasure Great Garlic Parm Dip, toasty G

sourdough baguette slices drizzled w/
olive oil & vinegar, Saratoga Three
Cheese Crackers, olives, & tomatoes.

PERSONAL FLATBREADS
$14

Caprése
Fresh Mozzarella
ciligiene, grape
tomatoes, fresh
basil, olive oil &
balsamic glaze on
a naan flatbread.

Forager

Surprenant’s Berry
Farm Fig Jam is spread
on a flatbread with
Nettle Meadow Fig &
Honey Chevre,

Prosciutto and Arugu[a.

Scavenger

Surprenant’s garlic
onion jam is s read
on a naan flatbread
sprinkled with a
cheddar / mozzarella
blend, salami, and

fresh thyme.

@ Gluten Sensitive Substitutes Available for

added fee. All items prepared in same

environment, cross contamination likely.

Bread Board $15

Toasted sourdough baguette slices served w/
pesto Asiago, and onion & red pepper jams.
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$36

Serves 2, $18 additional per person
This beautiful board is packed with artisan foods,
including Nettle Meadow Chevre, NY Cheddar or
ouda, Hard & Genoa Wine-Infused Salamis, Prosciutto,
Toasty Baguette slices drizzled w/ Olive Oil & Vinegar, |
Saratoga Crackers, Jack's Wine-Infused Crackers,
Surprenants Jam & Wine-Infused Jelly, Hudson Valley
Marshmallows, Barkeater Wine Infused Chocolate
Truffles, Grapes, Tomatoes, Olives & Strawberries.

WARM SANDWICHES

$12

All Sandwiches are served with a Hilton Family Farms’ Crisp
Garlic Dill Pickle and Saratoga Dark Russet Potato Chips

Maple Apple
Bacon Croissant

Sweet & Smokyl A Flaky, Buttery
Croissant topped w/ crispy
2 Bacon, Cinnamon Sugar Apples,
Lowville Maple Cheddar Cheese
& a drizzle of Map[e Syrup, then

toasted to perfection
Fig & Onion
Rustic Panini
AEM Bronx Bakery Rustic Panini
Bread is smeared w/ Nettle
Meadow Fig & Honey Chevre &
Surprenant’s Berry Farm Fig Jam,

topped w/ Pickled Red Onions,
Arugula & a drizzle of Honey.

(¥) Roasted Red
| Pepper Sandwich

AEM Bronx Bakery Rustic Panini |
& Bread is smeared w/ Nettle
o Meadow Garlic Onion Chevre &
as ! Surprenant’s Red Pepper Cheese
Jam, then topped w/ Roasted Red
Peppers & Prosciutto.

W

Istabesto BLT

Bacon, Lettuce, Tomato,
Worldling's Pleasure
"Istabesto” (Sun-Dried Tomato

he Happy Snacker $20

Serves 2, $10 additional per person
Nettle Meadow Chevre, two
New York Cheddars, Saratoga Crackers,
Jack’s Red & White Wine Infused
Crackers, Hudson VaHey Marshmallows,
Surprenant’s Wine-Infused Jelly,
& Barkeater Wine Infused

Chocolate Truffles.
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“Get SaIty” Pretzel Board $18

Five Bavarian pretze[ sticks, Salty & Warm. Served
with Worldling’s Pleasure Asiago Artichoke w/
Spinach Dip infused w/ our Chardonnay &
Country Store Cheddar Dip infused w/ our

Gewurztraminer.

REFRESHING SALADS
The Wanderer Salad $16

Full size
ONLY

Arugula salad, topped w/ [

crispy bacon bits, roasted redf}

peppers, pick[ed red onions
& red grape tomatoes.

Topped w/ Gewurztraminer
Vinaigrette & Nettle

Meadow Garlic & Onion
Chevre

Caprese Salad  ru$12 Hur$6

Juicy, red ripe grape
tomatoes accompan resh
LB mozzarella cheese balls, set
atop a bed of Arugula,
garnished with house
& crown basil, balsamic glaze,
olive oil and balsamic

vinegar.

Lake Winds Fruit Salad $6

Red and green Grapes, strawberries,
blueberries and mandarin
oranges are marinated in

our Lake Winds White

DPesto and Asiago Cheese), and
Mayo on Rustic Panini Bread,
toasted to perfection
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> mango-infused sweet white wine).
Topped w/ Whipped Cream
&a cherry on top.




WINE BY THE GLASS
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Discover your new favorite red, rosé, white or sparkling wine.
Whether you enjoy sweet and fruity or dry classic varietals we
handcraft something for every paIate

See our Wine List | $10 - $20 a g[ass

SPECIALTY COCKTAILS

LIQUID GOLD $14

Semi Sweet Ries[ing, SIy Fox Gin, honey syrup, [emon juice, and sprite. Glass is
rimmed with goId sugar & garnished w/a lemon slice.

GONE PEACHIN $14
Prospect Mitn White (peac/z mfused wine), Montauk Spiced Rum, & cinnamon simy

syrup GIass 1S rimmed w/ cinnamon sugar & garnished w/ a cinnamon peach N

STRAWBERRY FRESCA. $14 (Mocktail Available $10)
Soaring Strawberry (stmwberiy—infused wine), Springbrook Vodka, simple syrup,

[emonade, & muddled cucumber, orange, & strawberry‘ Garnished w/ a strawberryl

ORANGE CREAMSICLE $14 (Mocktail Available $10)
Dry Riesling, Spingbrook OrangeceHo, American Oak Whiskey, coconut cream, &

orange juice. Topped w/ whipped cream and garnished w/ an orange!

THE COUNTY FAIR $14 (Mocktail Available $10)

Lakeside Bubbly (raspberry-infused rosé), lemonade, cotton candy simple syrup, and
Vodka. Glass rimmed with purp[e sugar and garnist\ed with cotton candy fluff.
HIGH PEAKS MANHATTAN $15

Chilled High Peaks Manhattan shaken with ice & poured into a chilled
martini glass. Garnished with Luxardo Cherries & an orange peeI.

FIRESIDE ESPRESSO MARTINI $14

Our Fireside Reserve (port style wine) & Springbrook Hollow Cowboy Coffee Vodka
are shaken with our dark cold brew coffee & poured into a chilled martini glass.
THE CHILL COWBOY $14 (Mockeail Available $10)

Dark cold brew coffee, Springbrook Cowboy Coffee infused vodka, caramel,

served over ice and topped w/ whipped cream.

SUMMER COCKTAIL FLIGHT $28

Flight of (4) Half-Size Cocktails!
: Each Cocktail is available at full size for $14
CAUGHT IN THE RAIN
Sunny Day (pineapple-infused), Montauk Spiced Rum,
pineapp[e juice and coconut cream. Garnished
w/ a juicy pineapp[e chunk and mini umbrellal

- WATERMELON MINT MOJITO
Mellow Blush (watenne[onfinfused 1086, SIy Fox Gin, Watermelon Mint simpIe syrup,

and lemonade. Glass is rimmed with pink sugar and garnished with a mint leaf.

SUMMER BREEZE

Radiant Bloom (srfmi—ﬂ'}y rosé), SIy Fox Gin, basil leaves, raspberry syrup, Limoncello, & -Af o8
lermon juice. Glass is rimmed w/ pink sugar & garnished w7 a strawberry. §

SPILL THE TEA W #
Prospect Mtn White (pmch—iry‘useaﬁ High Rye Bourbon, brown sugar, Jemon juice, § e
iced tea, & simpIe syrup. Garnished w/ a peach

“From Lakesto Mowrtain” MIMOSA FLIGHT $24

Gold Sugar rim, Beachside Bubbly (pmc‘/l spm'k/ing),

orange juice & orange garnish.

Berry Pink Sugar rim, Lakeside Bubb[y (mspbmy spark/ing), Jemonade & lemon garnish

in us fOY . o o 8 - s
0 Cinnamon Sugar rim, Mountainside Bubb[y (red spmk/mg),

app[e cider & cinnamon sugar appIe garnish,

White Sugar rim, Midnight Bubbly (dry white sparkling),
cranberry juice & cranberry garnish.

WINE SLUSHIES |

You're as Cool as the
Temperature in this Cup

,;‘ Color Changing Souvenir Cup

$20 16 =

w/sIust\ie SIS for a refill

s (0L AS T
enes= EMPERATU
s N THIS CUF

502 35 10 $10

¥ served in biodegradable plastic!
3 flavors to choose from that rotate weekly! Wine-A-Rita Flavors:
Ask your server for the flavors of the day!

EXTREME HEIGHTS CIDER FLIGHT:
Our New Brand of Ciders made fro New York Apples!

EXTREME HEIGHTS : =
' : $15 FIight of 4 Ciders of your choice

oz pours ea)l Choose between our 5
different flavor options.

INDIAN LADDER FARMS TImpossibly Crafted
Rt ipossily Crafte
Dry Hard Cide Non-Aleoholic Cocktails
ARTISINAL BREW WORKS

$11

BB Brown Ale

MEAN MAX
Glen Street Lager | Tahawus IPA

RAQUETTE RIVER BREWING
Mango Wheat Ale| American IPA | Red Ale
Light Lager

MEAD «oz

THE BULL AND BEE MEADERY
Genesis Dry Mead $12 1 Midas Sweet Mead $15

AMERICAN OAK WHISKEY FLIGHT

WS \ Hand-Crafted by our Friends in Bolton Landing!
$15 Flight of (4) loz Shots!

Each Bourbon or Vthskgl is available
as 3oz pours (rocks or neat) $14

AMERICAN WHISKEY Flagship, sweet & smooth

DOUBLE BARREL BOURBON Smoke, oak & vanilla

BARREL AGED MAPLE WHISKEY Whiskey, touch of maple
CABERNET FINISHED BOURBON Finished in ADK Winery Barrels

MORE NY SPIRITS ;. $14

AMERICAN OAK WHISKEY
ng[’\ Rye Bourbon P l[lél’llf!)/ Aged in dup charred barrels

SPRINGBROOK HOLLOW DISTILLERY (Located in Queensbuiyﬁ
Two Sisters Vodka Double Gold Award from "The 50 Best" Spirits Contest
Sly Fox Gin Made with juniper berries and the essence of hotanicals
Cowboy Coftee Made w/ vanilla beans, Kru Coffee Cold Brew

Limoncello (4oz $12) Made w/ lemon zest, blended w/ Two Sisters Vodka
OrangeceHo (4o0z $12) Made w/ orange zest, blended w/ Two Sisters Vodka

MONTAUK DISTILLING CO.
Black Sail Spiced Rum Full hodied aged rum w/ a first-class flavor profile

Rum-Esque” w/ fresh ginger, lime

zest, toffee, and spiced dark fruits

Bittersweet orange & rich peach

flavors w/ rhubarb & elderflower

N/A Sparkling Wine w/ peach,

[ime green 'ipp[e ? “()Y’il tones

*NON-ALCOHOLIC: Craft Rootbeer, Pepsi, Sprite, Gingerale, Saratoga Sparinng & Still Water, Lemonade, Orange & Cranberry Juice, Coffee



