HERITAGE

@/ SARATOGA NATIONAL

Thursday, November 26, 2026 | 1pm - 6pm Inside Dining Only

$72++ per adult

$30++ per child (10 and under)
Children 2 and under (Free)

*bread service included

a breadbasket of assorted breads
house made butter

APPETIZER | CHOOSE 1 PER PERSON

PUMPKIN BISQUE
creme fraiche, pepitas, kale pesto

AUTUMN GREENS
hazelnuts, cranberries, chevre

SEAFOOD TOWER + 125. | 235. *not included
Maine lobster, shrimp cocktail, colossal lump crab, oysters,
tuna tartare, louie aioli, beer vinegar, cocktail sauce

DINNER | FAMILY STYLE

HERB ROASTED TURKEY
giblet gravy

FOR THE TABLE | FAMILY STYLE
CRANBERRY SAUCE
HOUSE MADE SOURDOUGH STUFFING

CAULIFLOWER GRATIN
gruyere, sourdough

BRUSSELS SPROUTS
bacon

SWEET POTATOES
BUTTERMILK MASHED POTATOES

DESSERT | FAMILY STYLE

APPLE PEAR PIE
vanilla anglaise, whipped cream

PUMPKIN PIE CHEESECAKE
cinnamon whip, pecan streusel

FRENCH SILK PIE
vanilla whipped cream, chocolate shavings

A LA CARTE ENTREES:

NORWEGIAN SALMON 38.
delicata squash, risotto, snow peas, beet greens

RIBEYE 85.
celery root, brussels sprouts, confit king oyster mushrooms





