
MESSAGE FROM THE CAMPFIRE TEAM

CAMPFIRE DESSERTS

WE PROUDLY SUPPORT OUR FARM AND VENDOR FRIENDS

ACROSS THE ADIRONDACKS BY FEATURING NATIVE

INGREDIENTS THAT INSPIRE OUR SEASONAL MENUS. WE

STRIVE TO TELL A STORY THROUGH EACH DISH AND ARE 

BEST ABLE TO DO SO WITH LOCALLY SOURCED PRODUCTS.

THANK YOU FOR GATHERING AROUND OUR CAMPFIRE.

Campfire Team

102024

LUNCH MENU

PEANUT BUTTER SKILLET BROWNIE - 13 
French Vanilla Ice Cream, Whipped Cream (v)

PUMPKIN CAKE - 13 
Cream Cheese Marshmallow Frosting,

Homemade Salted Carmel (v)

S’MORES BOARD FOR TWO - 18 
Marshmallows, Graham Crackers, Milk Chocolate Bars,
Fresh Baked Cookies, Nutella, Build & Roast Your Own

(v)

CHOCOLATE HAZELNUT SEMIFREDO - 13
Cocoa Meringue, Candied Hazelnuts, Chocolate Ganache

Drizzle (v, GF)

APPLE CHIA PUDDING - 11
Spiced Granola, Apple Cider Reduction (VG, GF, DF)

CAMPFIRE ICE CREAM - 8 
Rotating Seasonal Flavors, Whipped Cream (v,GF)

v - Vegetarian / VG - Vegan / GF - Gluten Free / DF-Dairy Free



All Served With Tucker Farm Potato Chips & House Pickles (GF Buns Available) 
Substitute:

Hand-Cut Tucker Farm Fries + 4, Garden Side Salad + 5, Cup of Tomato Bisque +7,
Soup du Jour + 7

CAMPFIRE LUNCH OFFERINGS
AVAILABLE DAILY 11AM-3PM

BEVERAGES
JUICE - 3 

Orange, Grapefruit, Cranberry, Apple

SODA - 3
Coke, Diet Coke, Dr. Pepper, 

 Ginger Ale, Sprite

SARATOGA STILL WATER 4 / 7
SARATOGA SPARKLING WATER 4 / 7 

CAMPFIRE BURGER - 19
8oz Donahue’s Farms Beef Patty, Whiskey 

Bacon Shallot Jam, Cheddar, Garlic Aioli, LTO, 
Brioche Bun (v/V/GF/DF Options Available)

CHICKEN CAESAR WRAP - 15
Crispy Chicken, Romaine, Shaved Parmesan,

Caesar Dressing, Garlic Herb Wrap

MEIER’S ARTISAN GRILLED CHEESE - 16
Locally Crafted Gruyere, Sharp Cheddar 

& Parmesan, Sourdough (v) 

HAM CLUB- 17
 Maple Glazed Ham, Bacon, Cheddar,

Lettuce, Tomato, Onion, 
Cracked Pepper Mayo (DF)

HARNEY & SONS HOT TEA - 3
HOT COCOA - 3

UNSWEETENED ICED TEA - 3
LEMONADE - 3

SARANAC ROOT BEER - 4
SARANAC GINGER BEER - 4

SARANAC SHIRLEY - 4

CAB SANDWICH - 18
Grilled Chicken Breast, Avocado, Bacon, 

Cheddar, LTO, Chipotle Aioli, 
Brioche Bun

SOUTHERN CRISPY 
CHICKEN SANDWICH - 16

Breaded & Seasoned Chicken Breast, 
House Pickles, Chipotle Aioli, Brioche Bun (DF)

THE SARANAC - 17
 Grilled Chicken Breast, Creamy Tomato

Sauce, Juniper Hill Kale Blend, Shaved
Meier’s Parmesan, Sourdough

PORK GYRO - 17
 House Smoked Pork Shoulder, 

Cucumber, Cherry Tomato, Tzatziki Sauce,
Grilled Pita

HEARTY FARE

ALPINE MAC & CHEESE - 15 
Meier’s Artisan Cheese Sauce, Cavatappi 

Pasta, Toasted Bread Crumbs,  (v)
Add Bacon +3 / Add Grilled or Crispy Chicken +6 

/ Add BBQ Smoked Pulled Pork +5

CAESAR SALAD - 10
Romaine, Shaved Parmesan, Garlic

Croutons, Caesar Dressing (v)  

Add Grilled Chicken + 6 / Add Seared Salmon + 12

LIGHTER FARE

CREAMY TOMATO BISQUE - 9
Shaved Parmesan, Basil, Grilled Sourdough

(v)

CHEF’S SOUP DU JOUR - 13
Seasonal Soup of the Day, Grilled

Sourdough

SARANAC CHILI - 17
Donahue’s Farms Beef, Sausage,

Meier’s Cheddar, Sour Cream (GF)

HAND HELDS

Please advise your server ahead of ordering of dietary restrictions (celiac, nut allergies, etc) as well as if
seperate checks will be needed

Parties of six or more may incur an added 18% gratuity charge

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of food-borne illness*

HARVEST SALAD - 16
Juniper Hill Field Greens, Mustard

Green Blend, Kale, Pears, Dried Figs,
Spiced Pepitas, Feta Crumble,

Rosemary Balsamic (V GF)

HOUSE GREENS SALAD - 12
Cherry Tomato, Sliced Cucumber,

Shaved Carrot, Red Onion,
Croutons, House Blue Cheese

Dressing (v)

v - Vegetarian / VG - Vegan / GF - Gluten Free / DF-Dairy Free

ADIRONDACK POUTINE - 15
Meier’s Cheese Curds, Brown Onion Gravy, 

Hand-Cut French Fries (v)

TUCKER POTATO CHIPS - 9
Tucker Farms Potatoes, 

Creamy Beetroot Dip, Spiced
Pepitas (V, GF)


