eggs and such
Deviled Eggs 1.00 each or 2.00 a pair
A Southern classic.

Hattie’s Scramble 10.95
Changes every weekend. Please ask your server.

Pimento Cheese with Toast Points 5.00
Cabot extra sharp cheddar cheese spread with
roasted pimentos. The peanut butter of the South!

Cajun Omelet 10.95
Three egg omelet with andouille sausage, caramelized
onions and Cabot extra sharp cheddar cheese. Served
with home fries and Texas toast.

Beignets 4.50
3 beignets generously dusted with powdered sugar.
Fresh Fruit with Honey Yogurt Dip 5.00
Basket of Biscuits and Cornbread 6.50
with Dickinson’s Jam and Honey butter.

from the griddle
Jasper’s Buttermilk Pancakes
Single 4.50
Double Stack 7.50
Add chocolate chips or fresh berries. 2.50
Pain Perdu 10.95
(New Orleans French Toast)
Three thick slices of French bread dipped in rich
custard

Crab Cakes Benedict 13.95
Two poached eggs on Hattie’s crab cakes with fresh
spinach and hollandaise. Served with home fries and
Texas toast.
Back Porch Breakfast 8.95
Two eggs any style, home fries and Texas toast.
Hickory Smoked Ham Hash 11.50
Two potato hash with onions, peppers and diced
hickory smoked ham. Served with two eggs any style
and Texas toast.

Bacon 4.00

sides

Candied Bacon 5.00
Sausage 4.00
Hickory smoked ham 5.50

hattie’sFavorites
Fried Chicken and Waffles 12.95
Two pieces of Hattie’s fried chicken
(one white and one dark)
Served on a large Belgian waffle.
Biscuits and Gravy 10.95
A Southern classic done right. Two large biscuits
served with Jasper’s sausage gravy.
Add two eggs any style 4
Chicken Fried Steak and Egg 14.95
Chicken fried skirt steak smothered with sausage gravy,
served with two eggs any style, home fries and Texas
toast.
Hattie’s Famous Fried Chicken 15.95
Breast, wing, thigh and leg
(served with a choice of home fries or grits)
Same recipe since 1938.
Savory Shrimp and Grits 13.95
Six shrimp smothered in rich piqant Creole sauce
and served over creamy grits.
Warm Chicken and Arugula Salad 13.95
A generous portion topped with pulled chicken, smoked
bacon, roasted pecans and a lemon maple vinaigrette.
Take off the meat and make it vegetarian. 10.95

Hickory smoked ham hash 5.50
Two Eggs 4.00
Home fries 3.00
Grits 3.00
Sausage Gravy 4.00
Texas Toast 1.50
Biscuit 1.50
Cornbread 1.50
Fresh Fruit 4.00

All prices and availability subject to change

catering &

the history

takeout

of Hattie’s
Hattie’s

Available for off premise catering.
No party is too big to too small!

Restaurant

Private or semi private dining
available year-round

Brunch Menu

For booking
Call: Llona Hogan 518.598.3765
Email: Llona@hattiesrestaurant.com

photo by Michael L. Noonan

Since its establishment in 1938, the
words “Hattie’s” and “Saratoga Springs”
are often mentioned in the same
breath. Serving fine Southern home
cooking in a friendly, down-home
atmosphere to legions of fans, Hattie’s
is an institution in Saratoga and well
beyond.

photos by Heather Bohm-Tallman

We offer year-round seating in our heated
French Quarter Lounge with it’s great bar!
In addition, we have seasonal seating
available in our new outdoor courtyard.
Our main dining room has remained timeless
in its charm.

home of authentic
Southern & Louisiana
cuisine since 1938
45 Phila Street / Saratoga Springs NY
518.584.4790 / www.hattiesrestaurant.com
Open for Dinner Daily 5pm-10pm
Saturday & Sunday Brunch 9am-2pm

