
Appetizers

D i n n e r  M e n u
Baker’s dozen steamed littleneck clams in Chardonnay,

lemon, garlic & herbs, with grilled bread

Crispy Calamari  |  15

Crispy calamari with cherry peppers & lemon aioli

Pork Belly Burnt Ends  |  13

Slow-cooked pork belly, caramelized in-house 

bourbon BBQ sauce with a rich, smoky glaze

Littleneck Clams  |  24

Jumbo Crab Cakes  |  16

Pan-seared jumbo lump crab cake, served with 

remoulade and finished with a balsamic drizzle

Salads

Heirloom tomatoes, burrata & fresh basil with balsamic

glaze and roasted garlic oil & sea salt

Grilled Peach & Prosciutto  |  18

Arugula with fire-grilled peaches, prosciutto & goat cheese

Heirloom Burrata Caprese  |  18

ADD ONS: roasted chicken +$5, crispy chicken +$6, 
shrimp (3) +$7, 5 oz steak +$12, salmon +$19

Handhelds

Roasted turkey, bacon, avocado, lettuce, tomato &

chimichurri aioli on toasted bread

Bookmakers Prime Rib Melt  |  24

Shaved prime rib, sautéed mushrooms, onions, Swiss,

cheddar & chimichurri aioli on grilled ciabatta

Black Forest Bacon Sausage  |  15

Black Forest bacon sausage with grilled onions &

cherry peppers on a toasted brioche bun

Saratoga Club  |  18

Pulled Pork Sandwich|  15

Bourbon BBQ pulled pork with pickles & vinegar 

slaw on a toasted brioche bun

All handhelds served with house fries

Trackside Crab BLT  |  22

Crab cake, applewood smoked bacon, lettuce, 

tomato & remoulade on grilled white bread

Slow-roasted ribeye with au jus & horseradish, garlic

mashed potatoes & seasonal vegetables

New York Strip Steak   |  39

12 oz strip steak with bourbon demi-glace, garlic

mashed potatoes & seasonal vegetables

Honey Bourbon Pork Chop  |  35

14 oz pork chop with honey garlic bourbon glaze,

roasted sweet potato & seasonal vegetables

Slow-Roasted Prime Rib 

Crab-Stuffed Sole  |  35

Crab-stuffed sole with citrus sauce, yellow rice

& seasonal vegetables

Clams with Linguine  |  30

Littleneck clams in garlic white wine sauce over 

linguine, served with a side salad

Entrees
(Fridays & Saturdays Only)

12 oz Club Cut  |  35  16 oz Track Cut  |  45

Grilled Mahi Mahi  |  30

Char-grilled mahi mahi with pineapple salsa &

lime crema, yellow rice & seasonal vegetables

St. Louis Style Ribs  |  Half Rack  20  |  Full Rack  35

Slow-cooked ribs with dry rub, maple bourbon baked

beans, slaw & potato salad. Choice of BBQ sauce

BBQ Half Chicken  |  17

Slow-cooked half chicken with BBQ glaze, maple bourbon

baked beans, slaw & potato salad. Choice of BBQ sauce

BBQ Sauces: Bourbon BBQ, Carolina Gold, KC BBQ

Desserts

Flaky biscuit layered with macerated strawberries, fresh

strawberries & whipped cream

Bourbon Peach Cobbler  |  12

Fire-grilled peaches with a warm biscuit topping, served

with a scoop of vanilla ice cream

Strawberry Shortcake  |  12

Blueberry Cheesecake  |  12

White chocolate cheesecake with blueberry compote,

whipped cream & white chocolate shavings

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 

Please alert your server if you have any food allergies or special dietary restrictions. Prices are subject to change  (7.2026)



Cocktails
Sunset Bloom Margarita  |   14

casamigos blanco, aperol, lime juice, 

agave, grapefruit juice

Rose Crisp Martini  |   16

bombay sapphire, st. germaine, lemon

juice, rose wine

Tanduay Mule  |  13

tanduay rum, ginger beer, lime juice

Cucumber Sparkler  |   14

crop cucumber vodka, muddled cucumber, 

lemon juice, sparkling wine

Bottled Beer
Bud Light

Citizens Cider

Common Roots Good Fortune IPA

Coors Light

Corona

High Noon

Labatt Blue

Michelob Ultra

Miller Lite

Peroni

Sam Adams Boston Lager

Surfside 

Heineken 0.0 (N/A)

Sam Adams Seasonal

Stella Artois

Guinness

Fiddlehead IPA

Nine Pin Cider

Paradox Amber

Draft Beer 

Bookmakers Restaurant and Lounge | 232 Broadway, Saratoga Springs, NY 12866  | (518) 584-6511

Prices are subject to change

Wine

WHITE

BUBBLES

Moet & Chandon

..

Champagne / Epernay, France

Poema

Brut / California 

Prosecco / Veneto, Italy

La Marca 
187 ml

13

110

13 / 49

Canyon Road

Pinot Grigio / California

Torresella

Pinot Grigio / Veneto

Kono

Sauvignon Blanc / Marlborough

Canyon Road

Chardonnay / California

Kendall Jackson

Chardonnay / California

Carmel Road

Pinot Noir / California

Canyon Road

Cabernet Sauvignon / California

Canyon Road

Merlot / California

Cabernet Sauvignon  / Napa

Hess Alomi 375 ml (Bottle Only)

RED

Castello del Poggio

Moscato / Piedmont

10 / 36

10 / 36

11 / 40

13 / 49

12 / 42

13 / 49

William Hill

Cabernet Sauvignon / California

Juliette

Rose / France

ROSE

13 / 44

William Hill

Merlot / California

38

13 / 49

10 / 36

10 / 36

13 / 49

12 / 42


	Dinner Menu
	Appetizers
	Entrees
	Littleneck Clams  |  24
	Baker’s dozen steamed littleneck clams in Chardonnay, lemon, garlic & herbs, with grilled bread

	Crispy Calamari  |  15
	Crispy calamari with cherry peppers & lemon aioli

	Pork Belly Burnt Ends  |  13
	Slow-cooked pork belly, caramelized in-house  bourbon BBQ sauce with a rich, smoky glaze

	Jumbo Crab Cakes  |  16
	Pan-seared jumbo lump crab cake, served with  remoulade and finished with a balsamic drizzle

	Slow-Roasted Prime Rib
	(Fridays & Saturdays Only)
	12 oz Club Cut  |  35  16 oz Track Cut  |  45
	Slow-roasted ribeye with au jus & horseradish, garlic mashed potatoes & seasonal vegetables

	New York Strip Steak   |  39
	12 oz strip steak with bourbon demi-glace, garlic mashed potatoes & seasonal vegetables

	Honey Bourbon Pork Chop  |  35
	14 oz pork chop with honey garlic bourbon glaze, roasted sweet potato & seasonal vegetables

	Crab-Stuffed Sole  |  35

	Salads
	Heirloom Burrata Caprese  |  18
	Heirloom tomatoes, burrata & fresh basil with balsamic glaze and roasted garlic oil & sea salt

	Grilled Peach & Prosciutto  |  18
	Arugula with fire-grilled peaches, prosciutto & goat cheese

	ADD ONS: roasted chicken +$5, crispy chicken +$6,  shrimp (3) +$7, 5 oz steak +$12, salmon +$19

	Handhelds
	All handhelds served with house fries
	Saratoga Club  |  18
	Roasted turkey, bacon, avocado, lettuce, tomato & chimichurri aioli on toasted bread

	Bookmakers Prime Rib Melt  |  24
	Crab-stuffed sole with citrus sauce, yellow rice & seasonal vegetables

	Clams with Linguine  |  30
	Littleneck clams in garlic white wine sauce over  linguine, served with a side salad

	Grilled Mahi Mahi  |  30
	Char-grilled mahi mahi with pineapple salsa & lime crema, yellow rice & seasonal vegetables

	St. Louis Style Ribs  |  Half Rack  20  |  Full Rack  35
	Slow-cooked ribs with dry rub, maple bourbon baked beans, slaw & potato salad. Choice of BBQ sauce

	BBQ Half Chicken  |  17
	Slow-cooked half chicken with BBQ glaze, maple bourbon baked beans, slaw & potato salad. Choice of BBQ sauce
	BBQ Sauces: Bourbon BBQ, Carolina Gold, KC BBQ


	Desserts
	Shaved prime rib, sautéed mushrooms, onions, Swiss, cheddar & chimichurri aioli on grilled ciabatta
	Black Forest Bacon Sausage  |  15
	Black Forest bacon sausage with grilled onions & cherry peppers on a toasted brioche bun

	Pulled Pork Sandwich|  15
	Bourbon BBQ pulled pork with pickles & vinegar  slaw on a toasted brioche bun

	Trackside Crab BLT  |  22
	Strawberry Shortcake  |  12
	Flaky biscuit layered with macerated strawberries, fresh strawberries & whipped cream

	Bourbon Peach Cobbler  |  12
	Fire-grilled peaches with a warm biscuit topping, served with a scoop of vanilla ice cream

	Blueberry Cheesecake  |  12
	White chocolate cheesecake with blueberry compote, whipped cream & white chocolate shavings
	Crab cake, applewood smoked bacon, lettuce,  tomato & remoulade on grilled white bread



	Cocktails
	Sunset Bloom Margarita  |  14
	casamigos blanco, aperol, lime juice,  agave, grapefruit juice

	Rose Crisp Martini  |  16
	bombay sapphire, st. germaine, lemon juice, rose wine

	Cucumber Sparkler  |  14
	crop cucumber vodka, muddled cucumber,  lemon juice, sparkling wine

	Tanduay Mule  |  13
	tanduay rum, ginger beer, lime juice


	Bottled Beer
	Bud Light Citizens Cider Common Roots Good Fortune IPA Coors Light Corona High Noon Labatt Blue Michelob Ultra Miller Lite Peroni Sam Adams Boston Lager Surfside
	Heineken 0.0 (N/A)

	Draft Beer
	Sam Adams Seasonal Stella Artois Guinness Fiddlehead IPA Nine Pin Cider Paradox Amber

	Wine
	BUBBLES
	Poema
	Brut / California
	La Marca
	187 ml
	Prosecco / Veneto, Italy
	Moet & Chandon
	Champagne / Epernay, France
	13 / 49
	110

	WHITE
	Canyon Road
	Pinot Grigio / California
	10 / 36
	Torresella
	Pinot Grigio / Veneto
	12 / 42
	Kono
	Sauvignon Blanc / Marlborough
	13 / 49
	Canyon Road
	Chardonnay / California
	10 / 36
	Kendall Jackson
	Chardonnay / California
	13 / 49
	Castello del Poggio
	Moscato / Piedmont
	11 / 40

	ROSE
	Juliette
	Rose / France
	13 / 44

	RED
	Carmel Road
	Pinot Noir / California
	13 / 49
	Canyon Road
	Merlot / California
	Canyon Road
	Cabernet Sauvignon / California
	10 / 36
	10 / 36
	William Hill
	Cabernet Sauvignon / California
	William Hill
	Merlot / California
	13 / 49
	12 / 42
	Hess Alomi
	375 ml (Bottle Only)
	Cabernet Sauvignon  / Napa



