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Wheattie/ds

vome local Fieldy 4o o plate restaurant! bar

Appetizers

BRUSCHETTA tomatoes, garlic, basil, red onion, extra virgin olive oil, balsamic 7 ﬁ%{ WHEATFIELDS' ARANCINIS panko encrusted risotto, mushroom, smoked gouda, parmesan 8
EGGPLANT CIPRIANI NAPOLEON eggplant, tomato, fresh mozzarella, pesto 9 (RAB CAKES Maryland lump crab, roasted red pepper aioli, arugula, chimmichurri oil 12
JN CAPRESE vine-ripened tomatoes, hand made Cappiello’s fresh mozzarella, basil, oil, balsamic 10 %{CALAMARI FRITO lemon butter, cherry peppers, garlic 10
ANTIPASTI PLATTER bruschetta, caprese, grilled vegetables, olives and charcuterie 12 SAUTEED PEI MUSSELS Prince Edward Island mussels, garlic herb butter, crostini 9
Woodstone Pizza
MARGHERITA
oven roasted tomato, Cappiello’s fresh mozzarella, basil 10
with italian sausage 1 Famous FrESh PaSta
PEPPERONI | | Wheatfields pasta homemade, hand-crafted since 1988
Wheatfields marinara, Cappiello's fresh mozzarella 1 RADIATORI PESTO basil, pine nuts, olive oil, roasted tomatoes, parmesan 13
v BURALD CHicKEn s T
spicy chicken, blue cheese, mozzarella, celery 121 F ETTUCCI NI PI SELLI N Ifre do(applellos LS t ta A o T W 14
\ GOATCHEESE ............................................... ‘N RICOTTA GNOCCHI POMODORO hand-rolled, light marinara, fresh mozzarella, basil, roasted tomato 14
\{ arugula, roasted red pepper, mozzarella 12 with sautéed chickenorshimp 16
FARMER’S MARKET SALAD SPAGHETTI PUTTANESCA olives mushrooms, capers, tomatoes 14
hummus, goat Cheese, gn"ed Vegetables, SeaSOHal dressed Salad greens 10 ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo
........................................................................... TAGL'ATELLE BOLOGNESE slow-cooked beefl pork, Vea|l carrots, onionsl tomatoes 16
PIZZA OF THE DAY MO | ceversesssssssnsessessessosssonsnnesandUESI  CREC SR L R .. ...
........................................................................... LINGUINI & CLAMS Rhode Island sweet clams, olive oil, garlic, lemon butter 16
Market Salads R CHICKEN & SAUSAGE SCARPETTA marsala wine sauce, bell peppers, ziti 16
MARKET mixed greens’ tomatoes’ Cu(umbers, CarrOtS, Citl’uS Vinaigrette 4 W Coo000000000cocomnso. - ooCCRUCUUCRELEERARERAERIRE. " 2w ookl RLERRERERRRLAS R R
........................................................................... w\‘%\{ CHICKEN RIGATONI a Utica, NY favorite, bell and hot cherry peppers, mushrooms, pink sauce 17
CAESAR romaine heartsl croutons’ house_made caesar dressin 4 .........................................................................................................
........................................................... e LASAGNA CLASSICO our famous, one-pound portion 14
ICEBERG WEDGE icberglttuce pncet omatocs bue heeseresng 7| RAVIOLI FORMAGGIO Wheatedsmrinra bas, parmesar 14
BEET & GOAT CHEESE arugul, bectchips cirus vinagrete ... 7 1" RAVIOLI FUNGI alfedo, mushrooms,Cappils parmesan 15
‘ﬂ WHEATF'ELDSICHOPPED romaine,tomatolcucumber’chickpeaslpancetta’ lPCA'éOT.AOOOO%.TQOH.EOODlAOY......oollnolno..ol..l'.'..l'.'..o...........o..o.........l.ol.o.o.l.looll'.l..l.Ao}lQ.l
' blue cheese, croutons, citrus vinaigrette [, 1 s O R R ARy e e . F a8
add chicken 12 add shrimp 13
............... Pasta shapes - Fettucine, Linguine, Radiatari, Rotelle, Tagliatelle, Ziti
CAESAR ENTREE 9 .
add chicken 11 add shrimp 13 add salmon 14 Whole Wheat, Gluten Free pasta available
GRILLI_ED 'ST'EAK SALAD, mixed greens, red onion, blue cheese crumbles, All fresh pasta available to go by the pound
balsamic vinaigrette 12
Signature Entrees
EGGPLANT PARMESAN lightly breaded, provolone, marinara, rotelle 16
.................................................................................................................................... DESSERTS
CHICKEN MAROALA, lighty floured, sautéed MUshroms, QU . vveeeeeeeeevseeeeesssesssssenessssessaesssssenssseiens Tootiar
§\'CHICKEN MILANESE herb-crusted, lemon, arugula, roasted tomatoes 17 Clocalate Flownless Terte
GRILLED SALMON New York apple cider, squash demi-glaze, asparaqus risotto, arugula 22 Clocolate Movsse
SAUTEED SHRIMP & SPINACH RISOTTO roasted tomato, lemon risotto 23 Canmol
Chleesecate
PAN-SEARED SCALLOPS asparagus risotto, roasted red pepper buerre blanc, chimichurri oil 25
.................................................................................................................................... Onime Briclé
14.0Z HAND-CUT NY STRIP 2TEAK house-aged, roasted garlic mashed, bl e Qe .............. 5. Seasotl Desiend Special
ENTREE OF THE DAY A/Q

Y
\“\{ Chef's Favorites ¢ Gluten free menu and pizza shells ¢ All fresh pasta available by the pound

Join us for Happy Hour Mon - Fri 4 -7 pm ¢ 18% gratuity added for partié's of 6 or more + Takeout Available ¢ Catering & Special Events

Executive Chef — Gabriel Anthony Bifano _ 440 Broadway > Visit us at our new location
Sous Chef - Cary Iglesia$" ' Saratoga Springs NY - The Crossing Plaza
Director of Operations - Colleen Rosenberg 518-587-0534 54 Crossing Boulevard

Clifton Park, NY
= 518-383-4444

General Manager - Tiffany Collins Proprietors — Colleen & Timothy Holmes

P
www.wheatfields.com



