®\ACK SHEEp

a Restaurant

Lunch Salads

The Black Shcep S

gri”cd boneless chicken breast and strips of oven-
roasted fresh vcgetables, sautéed in walnut Pesto and

servecl over mixecl gl"CCI’]S

Waldorf $14

chunks of boneless chicken breast, rough]g choppecl
sPicec] walnuts, diced apples, and dried cranberries,
served over mixed greens and drizzled with fresh

buttermilk ranch dressing

The Kendall $14

babg sPinach leaves tossed in our tangy maplc
vinaigrette, sprinklc& with candied pecans, crumbled

blUC ChCCSC, and marinatecl ngCI’] aPPlC s]aw

(add gri”ecl chicken for $2)

The White Sheep $14

homemade flat bread sPrcad with walnut pesto, thin sliced
muenster cheese, and cl’wcrrg and sun-dried tomatoes,

toasted and served atol;) salad greens

Classic Cobb $14

choppcd romaine tossed in a ligl'\t herb vinaigrette and
toPPec[ with rows of hard boiled egg, crispg bacon, black
forest ham, tomato, blue cheese, and cheddar, finished with a

sliver of avocado

Chicken or Tuna Salad Plate $14

all white meat chicken salad or tuna salad of the dag,
served atoP a bed of hand torn lettuce and dressed with

acitrus Vinaigrettc

L_unch Combinations

All American BLT & SouP $12.50

traditional BLT lagercd with crispg bacon, fresh lettuce, tomato slices, and magonnaise, served on whole-wheat

SOUFCIOUgI'"I With 3OUF ChOiCC O1E one OF our mac(c-From—scratch SOUPS, PlUS coleslaw ancl homemac(c POtatO CI”IiPS

Tomato and Cheddar Griddle Sandwich & SouP $12.50

cheddar cheese and fresh tomato slices toasted between fresh sourdough bread until crispg on the outside and melted

within accompaniccl bﬂ acup of one of our made-from-scratch soups, chowder, or chili, served with creamy coleslaw

and home made Potato chips (a&& bacon for $1)

Half Salad & Soup $12.75

CI’IOOSC From ang OF our IUﬂCh salacls ancl our maclc-From-scratc]ﬂ SOUPS

Firechouse Selections

Maine Crab Cake $16

jumbo Maine crab cake atop a roastccl l"CCl PCPPCF halF

and homemade flat bread, served with a simPle salad,

black bean salsa, ancl hcrbcd sSour cream

Steak Tip Plate $16

marinated steak tiPs, clﬁcrrg tomatoes, slivered red
onions, shredded carrots, and sweet peppers atop a

red leaf salad with buttermilk ranch drcssing

Chicken Pot Pie $16

tender, all white meat chicken, peas, and carrots in a savory
gravy, toPPe& with a ﬂakg butter crust and served with a
mixed green salad and corn bread & butter

Butternut Sciuasl'w Ravioli $16

fresh homemade butternut scluash ravioli, Pan-searecl ina
light cheese and brown butter sauce, toPPc& with cinnamon

sau’céecl aPPlC l"OUI’lClS

*Consuming raw, undercooked, or uncooked meats, Poultry, seafood, she”ﬁsh, or eggs may increase your risk of food borne illness.



Signature Sandwiches

All sandwiches include your choice of homemade Potato c]’wiPs or our creamy coleslaw.
Add a side salad for $2. Have both chips and coleslaw for $1.

Tuna Melt $12.50

our traditional tuna salad is toppccl with melted Swiss
cheese and tomato slices, and served on hand-s]icecl,

gﬂ”Cd WI”IOIC whcat SOUFC‘OUgh breacl

Grilled Ham & Swiss $13.25

black forest ham and Swiss cheese are hot Prcssecl until
hot & crisl;)g outside and warm & melted within, then served
with a strawbcrrg &ipping sauce

Portabella Mushroom Melt $12.50

largc cap Por‘tabe”a mushrooms are grillc& with Swiss
clﬂeesc, served on hand-cut sourclouglﬂ wheat with babg
sPir\ach and cracked pepper c(ressing

Toasted Turkcy Club $13.50

turkeg sliccs, crispg bacon, lcttuce, tomatoes, and
magonnaise served on thick hand-cut slices of whole wheat

sourclough toast (a]so available as a wrap)

SPicy Grilled Chicken $m».50

gri”cd Ceﬂun chicken breast with melted Pcppcrjack
cheesc, crisP green leaf lcttucc, and tomato, served on

country white bread with smashed avocado

Barbecue Chicken BLT $15.50

sliced warm chicken breast smothered in tangy barbecue
sauce, served on toasted white country bread with crispg

bacon, lcttuce, and tomato

Savory Chicken $13.50

gri”cd chicken breast lagerccl with caramelized onions,
sautéed peppers, walnut Pcsto, and feta cheese served on

whole wheat sourclougl’w

Cracked PePPer Roast Beef $13.50

roast bch, Por‘tabc”a sliccs, babg sPinach, creamy cracked
pepper clrcssing, and melted Swiss cheese for a hear‘tg

gri”cd sandwich served on wheat bread
Triplc Grilled Cheese $12.50
muenster, Swiss, and fresh shaved parmesan melted
bctween sliccs oF sourdough w]ﬂca’c (aclc[ bacon For $1)

Turkey Melt $12.50

roasted turkeg slices toppecl with cream muenster cheese
and warmed on the gri”, served between slices of Pressec(
countrg white bread sPrcacl with our homemade honcg

mustard

That's A WraP

Black Shcep WraP $12.75

sautéed striPs of fresh vcgctables, sliced chicken, and
mixed greens tossed with our herb vinaigrette, served in a

warm sPinaclﬁ wrap bread (also available Vegetarian)

New England Turl(ey WraP $12.75
breadcrumb stumcmcing, sliced turkeg, magonnaise, green leaf,
riPc tomato, and cranberrg relish in a fresh wrap
Southwest $12.75

babg sPinach, black bean salsa, sautéed vegctables, rice,
shredded checse, and smashed avocado with a touch of

buttermilk ranch dressing and rolled up ina sPinach wrap

Warm Harvest WraP $12.75

gri”cd wrap bread stuffed with a collection of marinated
roasted peppers, artichoke hearts, and zucchini with

lettuce and a mec”eg of melted cheeses
Chicken or Tuna Salad $12.75
all white meat chicken or tuna salad of the dag rolled with
lettuce and tomato slices in fresh wrap bread

Cajun Chicken $12.75

chilled Cajun crusted chicken breast, romaine, rice, andjust
enough of our own spicg southwestern mayonnaise served

FO”CCI in ‘FFCSI’“I wral;) breacl.

Soda Fountain

Saratoga Springs mineral water (sparkling or sti”, 12 0z) $3
Unsweetened iced tea $2
Coke, Diet Coke, SPri‘ce, ginger ale $2
Juice (orange, grapemcruit, or cranberrg} $3

Lemonade (no free refills)

*Consuming raw, undercooked, or uncooked meats, Poultry, seafood, ShC”FiSh, or eggs may increase your risk of food borne illness.



