Hattie’s Restaurants
Discover Saratoga Restaurant Week

Monday, November 4 — Sunday, November 10
EST. 1938 $25 per person, plus tax and gratuity

First Course Third Course
CREAMY MUSHROOM & CHICKEN BANANA PUDDING >
FLORENTINE SOUP /) with vanilla wafers & whipped cream
OR %/7/ OR
BUFFALO CHICKEN RAVIOLI HATTlE'S SWISS ROLL
with creamy gorgonzola sauce with creme anglaise
OR

BEET & GOAT CHEESE NAPOLEAN

Served over a bed of arugula with
house vinaigrette

Hattie’s Saratoga Springs

Serving dinner Tuesday-Sunday
5:00-9:00 PM

Second Course 45 Phila Street
SLICED SMOKED PORK BUTT SEIEHOEE BB TERy Wh
[y
Topped with green apple, pineapple, Pico Reservations are available —
de gallo & served with yams on OpenTable or by calling
OR 518-584-4790
PAN-SEARED FAROE ISLAND SALMON EE‘.&-E
Topped with lobster cream, served with = 1

steamed rice & green beans

OR [=]:

HATTIE’S FAMOUS CHICKEN & www.hattiesrestaurants.com
WAFFLES f @hattiesrestaurants /‘,
Served with spicy honey maple drizzle g&\
e /, 2 q“‘\ \ L\
| R
Please no substitutions. N .o \\
7 ) If you have a food allergy, please notify us. \ C

All profits from Hattie’s Restaurants are donated to the Business for Good Foundation
and are distributed to organizations and charities that fight hunger and food
insecurity within our communities.

Giving back
to move forward
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