
APPETIZERS
JUMBO SHRIMP COCKTAIL

Tomato Horseradish Sauce and Fresh Lemon

NEW ENGLAND LITTLE NECK CLAMS
Toasted Garlic, White Wine and Drawn Butter

PAVILION “RAW BAR”
Chilled Poached Maine Lobster, Jumbo Shrimp, Oysters,

Tomato Horseradish Sauce (enough to share)

HALF DOZEN OYSTERS
Green Apple and Lemon Verbena Mignonette

PAVILION SWEET CRAB AND LOBSTER CAKE
Fresh Corn, Tomato Relish, Baby Greens 

and Lemon Aioli

DIPS “ENOUGH TO SHARE”
COASTAL SEAFOOD DIP

Three Cheese Fondue of Maine Lobster, Shrimp
and Lump Crab with Sea Salt Dusted Tortilla Chips

THREE CHEESE SPINACH AND ARTICHOKE DIP
Fresh Spinach, Artichokes and Three Cheeses 

Served Hot with Crispy Tortilla Chips

SIDES “ENOUGH TO SHARE”
MARINATED MUSHROOM SALAD

GRILLED ASPARAGUS

FRENCH FRIES

PARSLEY POTATOES

DESSERTS
SAGAMORE CHOCOLATE CAKE

Dark Chocolate Cake, Ganachè and Raspberry Coulis

KEY LIME TART
Shortdough Crust and Raspberry Coulis

SUMMER BERRY SHORTCAKE
Sugared Summer Berries, Layered Short Cake 

and Hand Whipped Cream

NEW YORK STATE APPLE PIE
Pastry Crust, Spiced Local Apples, 

Brown Butter Caramel Sauce

HOUSE MADE ICE CREAM
Vanilla Bean or Chocolate, Fresh Berries 

and Hand Whipped Cream

THE PERFECT LOCATION 
FOR A LAKESIDE 

LUNCH OR DINNER.
At our lakeside restaurant, enjoy a wonderful

menu of lighter fare, chef specials and 
our featured specialty—fresh lobster. 

Dine in a delightful picnic pavilion right 
on the lake, and choose from menu offerings 

that feature the best of regional cuisine.

Dress is Casual during the afternoon 
and Smart Casual during the evening.

Hours of service vary by season.
Menu subject to change.

RESERVATIONS SUGGESTED.

110 Sagamore Road • 518-644-9400
TheSagamore.com
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BURGERS AND SANDWICHES
Served with Cole Slaw, French Fries and Dill Pickle.

CLASSIC NEW ENGLAND LOBSTER ROLL
Fresh Picked Lobster Meat with a Touch of Mayo 

on a Griddled Roll

SAGAMORE BURGER
Flame Grilled Ground Sirloin on a Fresh Baked Roll 

with Lettuce, Tomato, Onion and choice of American, Blue,
Cheddar or Swiss Cheese

DAY BOAT HADDOCK SANDWICH
Local “Beer Battered” Haddock with Cabot Aged Cheddar

and Traditional Tartar Sauce

LAKESIDE CHICKEN SANDWICH
Maple BBQ Glazed Chicken Breast, Smoky Bacon, 

Aged Cabot Cheddar

“OLD FASHION” TIN BASKETS
FISH & CHIPS

Crispy Battered Haddock Fillets, French Fries, Coleslaw 
and House Made Tartar Sauce

CRISPY SHRIMP BASKET
Hand Netted Crispy Shrimp, French Fries, Coleslaw 

and Cocktail Sauce

LAKE HOUSE CATCH
Beer Battered Haddock and Crisp Shrimp, Coleslaw, 

French Fries and Tartar Sauce

LOBSTER TRAP
SIMPLY MAINE LOBSTER

1 1/2 lb Kettle Steamed, Parsley Potatoes, 
Corn on the Cob, Drawn Butter

MAINE LOBSTER EXPERIENCE
Cup of Clam Chowder, 1 1/2 lb Maine Lobster, 

Steamed Clams, Buttered Sweet Corn, 
Parsley Potatoes, New York State Apple Pie

JUMBO MAINE LOBSTER
3lb Maine Lobster, Kettle Cooked Red Potatoes, 

Local Corn and Drawn Butter

PAVILION SPECIALTIES
Specialties available after 5PM.

12OZ. CENTER CUT NY SIRLOIN STEAK
Summer Tomato Salad, Watercress and Blue Cheese, 

House Made Steak Sauce

GRILLED FARM RAISED CHICKEN BREAST
Summer Corn Fricassee, Warm Arugula, Fox Mustard Jus

GRILLED WILD HALIBUT
Orange Basil Butter, Grilled Vegetable-Cous Cous Salad

CEDAR PLANKED ATLANTIC SALMON
Cucumber and Sweet Pepper Salad, Grainy Mustard Sauce

LAND & SEA
Grilled NY Strip with Summer Tomato Salad, 

Watercress and Blue Cheese, House Made Steak Sauce,
1 1/2 Maine Lobster with Drawn Butter

LITTLE SAILOR MENU
Served with Fries, Carrots Sticks and Organic Fruit Sauce.

CHICKEN TENDERS
Three Crispy Chicken Tenders 

and Sweet Honey Mustard Sauce for Dipping

NEW YORK MAC AND CHEESE
Elbow Macaroni and Cheddar Cheese

KIDS SLIDERS
Two Mini Burgers topped with Cheese

THE BIG CITY CHEESE
Toasted White Bread with American Cheese

CONEY ISLAND HOT DOG
All Beef Hot Dog, Toasted Bun

LITTLE CAMPER FISH STICKS
French Fries and Home Made Tartar Sauce

LITTLE HARBOR SOUPS
MAINE LOBSTER BISQUE

Fresh Lobster Meat, Sherry Wine and Cream

TRADITIONAL NEW ENGLAND CLAM CHOWDER
Common Crackers

SMALL PLATE SALADS
FARMERS MARKET SUMMER SALAD

Baby Field Greens, Fresh Garden Vegetables

CAESAR SALAD
Crisp Romaine, Grated Parmesan, Garlic Croutons 

and Creamy Caesar Dressing

House Made Dressings:
Berry Balsamic, Maple Tarragon, Citrus and Herb Vinaigrette, 

Chunky Blue Cheese, Black Pepper Parmesan, Italian

MAIN PLATE SALADS
THE LOBSTER BOAT “COBB”

Crisp Greens, Maine Lobster, Diced Tomato, Black Olives, 
Hard Boiled Egg, Bacon and Ripe Avocado

WARM GORGONZOLA STEAK SALAD
Grilled Sirloin, Baby Greens, Olives, Gorgonzola Cheese,

Herb Roasted Tomatoes, Portobello Mushrooms 
and Garlicky French Beans

CLASSIC CHICKEN CAESAR SALAD
Grilled Chicken Breast, Romaine, Grated Parmesan Cheese,

Garlic Croutons and our Creamy Caesar Dressing
Substitute Grilled Shrimp
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