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Dinner includes salad and warm artisan bread

STEAK FRITES

10 oz. flat iron steak, rosemary-truffle butter, pommes frites.
Haricot verts. Gorgonzola crouton.

CHICKEN ALLA MATTONE

Statler chicken breast, gremolata, balsamic reduction. Crispy polenta.
Orange, fennel, arugula slaw.

MAPLE ROAST PORK LOIN

Cider glazed onions. Pumpkin-black bean mashed potatoes.
Sherried brussell sprouts. Pomegranite demi-glace.

LOW COUNTRY GUMBO

Chicken, sausage and shrimp. Trinity and okra. Dirty rice.

OVEN ROASTED ATLANTIC €OD

Tapenade crust. Caper-Chardonnay sauce. Crispy leeks. Risotto cakes.

ALOO GOBY VEGETABLE STEW

Curried potato, cauliflower and chick peas.Tomato-ginger broth.
Toasted pita and raitta dip.

Dinner is served THE GREAT ADIRONDACK

Wednesdays and SOUP COMPANY
Thursdays 24 Oak St.
5:30-8:00 p.m. Plattsburgh, NY 12901
Fridays Phone: 518-561-6408
5:30-9:00 p.m. www.greatadksoup.com

Reservations are accepted and
recommended by calling restaurant.
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Local producers
include:
Pray’s,

Stonebeck Farm ,

Quarry Gardens,

Campbell’s
Greenhouse,

The Bakery at
Conroy’s Organics,
Just Call Me Cupcake,
Parker’s Maple,
Adirondack Colffee

Roasters



Side Green Salad
2.50

Soup du Jour
2.50

Mediterranean Appetizer Platter
For two-5.95
For four— 9.95

Beverages

Pepsi Products
San Pellegrino Sparkling Beverages
-Aranciata
-Limonata
Coffee, Tea
2.00

Desserts
4.00

Just Call Me Cupcake Cutie Sampler

Assorted flavors when available
Pumpkin Brownie Sundae
Petite Dessert Du Jour

Rustic Seasonal Fruit Crostada
-a la mode



