
 

Amuse 
Spring Risotto Cake 

 
Course #2 

Duck Confit Crostini 
Toasted peasant bread, apple butter, brie, grilled onion, duck confit, 

green apple 
Field Green Salad 

Champagne vinaigrette, poached pear, spicy cashews, dried apricots, 
chevre 

Butter Poached Lobster 
Sweet corn griddle cake, avocado relish, micro arugula salad, tomato 

fume 
Wild Mushroom Gnocchi 

Wild mushrooms, braised fennel, handmade spinach gnocchi, Grana 
Padano, fennel garlic oil 

 
Entrées 

Roasted Rack of Lamb 
Herb encrusted, cheddar grit cake, spring vegetable medley   

Free Range Veal Hanger Steak 
Horseradish mashed potatoes, garlic spinach, roasted garlic jus 

Pan Roasted Halibut 
Cauliflower salad, sweet pea puree, roast baby turnips, micro greens 

Maple Honey Easter Ham 
Scalloped potatoes, spring vegetables, sweet potato puree, orange raisin 

sauce 
Shrimp Spring Pea Risotto 
Sweet pea risotto, rock shrimp 

Roasted Poussin 
Roasted fingerling potatoes, arugula blood orange salad, balsamic glaze 

Dessert 
Spring Lemon Cake 

Lemon curd, whipped cream, assorted fresh berries 
Carrot Cheese Cake 

Ginger snap crust, cinnamon whipped cream 
Chocolate Flower Pots 

Rich chocolate cake, creamy icing, hazelnut brittle 

Maestros         
         

         
         

 “ A Fine American Bistro” 

Easter Sunday 
4 Course Prix-Fixe 

Just $35 

Children's Menu 
 

First Course 
Carrots & Celery, Ranch  

Dressing 
 

Second Course 
Chicken Noodle Soup 

Or 
Lettuce salad w/ tomatoes and 

 Cucumbers 
 

Entrée 
Ham Dinner 

Or 
Crispy Chicken Cutlet (plain or 

parmesan) 
Or 

Macaroni & Cheese 
 

Dessert 
House made Chipwich 

Or 
Cupcakes 

 

$15 per Child 
10 & under 

Serving 
Noon-6pm 

Easter Sunday  

371 Broadway, Saratoga Springs, NY  
580-0312 

Www.saratogamaestros.com 


