Uentury House

HOTEL ® RESTAURANT ® TAVERN

PO Box 1100 ® ROUTE 9, LaTHAM, NY 12110
(518) 785-0931 * (888)-67HOUSE
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(Llf‘ljl’ﬁlj/l" {’«if/l-lll {lﬂ’”/: Marinated Grilled Portabello Muslrrooms, Red
Peppers, Eggplant, Zucchini and Squash, Diced and Placed Upon Puff Pastry,
Topped w1t11 Melted Herln Goat Clleese ancl Roaste(l Tomato Cou]is. $595

(/;’II/iII‘I/ %ﬁflf ff%‘ (( Rﬂ//—‘Sautée(l Cllantene]le Musl]rooms & Spi_nach,
Whapped in Filo Pastry and Topped with a Fresh Pesto Cream Sauce. $5.95

(y/lylzllrlyl (%)fﬁﬂié//i’» ]u.ml')o Sl’)ri.mp Wrappezl with Sundried Tomatoes,

Horseradish and Applewood Smoked Bacon Laced with a Honey Stone Ground
Mustard Sauce. $9.95

Q//;I:IIIW (:ﬂﬂ;{ﬁll[—@lassie Tangy Horseradish Sauce Comp]_iments Three
Colossal Chilled Sln‘imp. $9.95

C‘I»’II/I‘H{’I/ ‘%Ib‘ﬂ .(/)IL'ZtI—Country Style Pizza with Pesto, Sundried
Tomatoes and Asiago Cheese. $8.95
g%fl’/tlﬁl’//ll 2 t{ll.sil:ﬂlflll (;}'{f/lﬂ—sliced Portabello Mushrooms Sautéed and

Deglazecl with a Rich Taylor Fla.ga.te Port Wine, Enclosed in a Light Wild
Rice Crepe and Finished with a Fresh Chive Beurre Blanc. 335‘95

Jf‘[’ll’ & ;/{I//JI}II) Crab (/}Ifl/{'lﬂ fes- Fresh Native New Eng]aml Crab Perched atop Three Savory Buns of Choux Pastry.
Complimented with a Lime Zest Cream Sauce. $6.95

>
’\ﬂ(flt' Ay
Martpa’s 'l/fht;l//m) Lobster Chowder- Tender Chunks of Lobster in a

Hearty C}lowder. $895

Frewch Owivw fy(;lyl»Spanisll Onions Sautéed in a Hearty Beef Stock with
Sliced Baguette and Melted Swiss and Gruyere Cheese. $4.95

fﬂl;l/’l ff /ﬁl’ .(!)t{y- Asle Your Server for Today's O{'feri_ng.

> -
Q/tl/tld 5

(/;lmkll’ Qﬁl%ll/— Fresh Crisp Romaine Lettuce Tossed with our Specia.l Caesar

Dressing, Topped with Homemade Croutons and Romano Cheese. $2.95

Foetd Greens- A Mixture of Fresh Garden and Peppery Field Greens Tossed
with Your Choice of Roasted Shallot Vinaigrette, Sundried Cllerly Vinaigrette
or Bleu Cheese. $2.95

”y/;llltlr/l ;’{/1;/111/— Fresh Bal)y Spinacll Tossed with Fresh Mushrooms, Carrots
and Tomatoes in Buttermilk Horseradish Dressing $395

From e 6;1171’/{9' Board

Flel” l{{i/[lﬁll— Twin Tournedos Grilled to Perfection and Topped with a
Sl’li’ctalee Mushroom Demi-Glace. $22.95

New York ’Z//I'I/I ’y/}'ﬂé" 14 oz. Certified Black Angus Strip Loin Finished
with a Roasted Garic Butter. $24.95

Drine ((R/ﬁ _’f (%)(If ~ Slow Roasted to Perfection and Served with a Rich au
Jus & Creamy Horseradish Sauce. 14 oz. $22.95 200z. $29.95

{L;tl/ @)Zﬂl’- Ha.nd—CuL‘ Vcal Meda.]]ions Witl1 Lo]oster and Cra]o Mcai‘,
Poached Asparagus and Hollandaise Sauce. Served atop Garlic Smashed
Potatoes. %2095

Vew @ﬂ‘ﬂ Bucco- Braised Shanks of Ve ea.l, Simmered with Plum Tomatoes 3
Caljemet Sauvignon an(l Vea.l Dem.i—Glace. Setvecl Over Risotto. $21.95

‘(}l’lfll (( ]‘2{!{!‘/[31) ff;mf// :(Z)llﬂéf Fresh Long Island Duc]e]j_ng, Slowly Roasted
and Partia]ly De-honed, Served with Coriander Wild Rice and a Zesty Apricot
Glaze. $21.95

(/‘/II},(’I/’II Do Pie-Chunks of Chicken and Seasoned Vege\‘al')les in a Creamy
Sauce Topped with Golden Puff Pastry and Served with Our Own Corn Bread.
$16.95

‘(7’/'111’1/ S ]471';4 f/?lll)t’lﬁ&il—Marinatecl with Our Own “Century House” Rub and
Grilled. Sliced and Finished with a Fresh Sage and Sundried Cranl')erry Gastric.
$17.95

(;/Il"ﬂ,éﬂllj( Mdl.’ftlﬁi—Boneless Chicken Breasts Pan Seared with Olive Oil,
Finished with Fresh Mushrooms in a Marsala Wine Sauce. $17.95

f]&lfé !f ,Z;IIIIA ((7;71”'/111/’/-‘140’4. New Zealand Rack Seared to Lock in the Juices. Brushed with Stone Ground Mustard
and Seasoned Bread Crumbs, Finished with a Rosemary Demi-Glace. $25.95

SFrom e ﬂﬂ)ﬂ

,l{}/i/jl;ll e Q/]I;I(’ Dimer-A Combination of a Broiled Maine Lobster Tail with
Drawn Butter, Three Oversized Sllrimp Prepa.rec] Scampi Style and Grilled
(])’tl(/{;’/ SAllmlic %Ml}ﬂl Fillel- Poached in a Cl'lampagne and Fresh Hedb
Fumme. Finished with a Fresh Crabmeat and Vanilla Bean Beurre Blanc. $18.95
D Q/I;lll'ﬂ/ fZﬂtl Blass-Filet of Sea Bass Seasoned with a Blend of Fresh Herbs
and Spices. Pan Seared then Oven I\’Daste(l, Perched atop Smashed Potatoes.
Topped with Leeks and Roasted Red Peppers in a Saffron Lime Cream Sauce.
$18.95

(%)tl;él?) %ﬂ’l) - Simply Baked with White Wine, Butter and Lemon. $16.95

Qﬁ;/f & ({/;!f _ Filet Mignon Ciilled to Your Lila'ng Served with a Succulent
Lobster Tail. $29.95

<(/7IL;( Harbor Q/r}t/m/ Phatler Three Large Guinness Beer Battered S}u’imp,
Qcean Herb Breaded Scaﬂops and Blue Point Corn Meal Breaded stters.$23.95
LI;A)/IT’I’ f/tﬁlllfl Fresh Lobster Tall, Served with Drawn Butter and Fresh Lemons.
Sing]e $21 95 Twin $2995

{7/1//”/ Q//II:tiIW—Marinated Jum}ao Sl'm'mp Grilled to Perfedion, Served Over a
Bed of Braised Spinac]l and Tomato Concasse. Toppecl with Fresh Lobster and
lenneat. $2095

Dhsta

(:/11}1” ‘()]’Ii{/t[lltl/ﬁ—A “Ba.leers Dozen” o{ Fresll Lit‘tle Necle Clams,
Simmered with Plum Tomatoes, White Wine and Qregano. Served Over
Linguine. $19.95

Torletline SMardbon- Spinach Tortellini Tossed with Roasted Red Peppers,
Artichoke Hearts and Black Olives in a Pesto Cream Sauce. $16.95

Q/L:{lf ()17!/ (( ]{l'ﬂ?/[i’- Jum_bo Sllri_mp, Fresh Crabmeat and Lobster Sauteed
with Extra—Virgin Olive Oil, Shallots and Roasted Garlic. De—glazed with
Clla:rclon_nay and Sinlmered to Perfection. $1995

Forlellimd f/%m/m/-'\f egetarian Spinach Tortellini Prepare(l ina Simple,
but Tasty Red Sauce, Finished with Fresh Basil Pesto. $15.95

Please ask your server for the shared entree platc cl’largc.n For your convenience, 18% gratuity will be added to all parties of ten guests or more.




