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Starters 
 

Seared Hudson Valley  
Foie Gras —$19 

Roasted Cauliflower Puree, Enoki Mushroom, 
Seared Fingerling Potato, Basil 

 
 

Fresh Take Farm’s  
Mixed Greens—$13 

Dried Cranberries, Toasted Pepitas, Roasted  
Cauliflower, Goat Cheese, Red Wine Vinaigrette 

 
 

Local Harvest Bisque—$15 
Smoked Sea Salt & Maple Crème,  

Toasted Pumpkin Seeds, Pumpkin Oil 

 
 

Gnocchi Bolognese—$15 
House Made Gnocchi, Traditional Bolognese,  

Herb Oil, Aged Balsamic, Grana Padano   

  
 

Grilled Caribbean Shrimp —$16 
Arugula, Sweet Potato, Asian Pear & Lychee,  

Honshemeji Mushrooms 
 

 
 
 

 

Entrees  
 

Grilled CAB  
Beef Tenderloin —$40 

Garlic Sausage Risotto, Onion Puree, Maitake 
Mushrooms, Garlic Bordelaise 

 
Seared Ora King Salmon —$36 

Arugula Fettuccini, Roasted Cauliflower,  
Crabmeat Crema, Mache  

 
Apple Cider Braised  

Pork Cheeks —$36 
 Sweet Potato Puree, House Made Fettuccini, 

Seared Turnip, Candied Jalapeño, Grana Padano  
 

Seared Heritage Breed Pork  
Tenderloin—$36 

Roasted Cauliflower Puree, Leek Risotto,  
Honshmeji Mushroom, Fig Conserva, Spinach 

 
Merlot Braised  

Veal Osso Bucco —$38 
Iberico & Tomato Risotto, Tempura Artichoke, 

Fried Leeks, Red Wine Bordelaise 
 

Seared Hawaiian  
Coral Cod—$35 

Arugula Fettuccini, Oyster Mushrooms,  
Garlic Spinach, Black Radish   

Executive Chef Adam Padilla 

menu is subject to change 

3178 Lake Shore Drive  
Lake George, NY 12845 

@innaterlowest 

Thursday—Monday 
5:00pm—8:00pm 

518.668.5928 


