
 

Fresh Take Farm’s 
Mixed Greens 

Dried Cranberries, Toasted Pepitas, 

R&G Farm’s Goat Cheese,  

Red Wine Vinaigrette 

$13 
 

 Local Harvest Bisque 
Pickled Apple, Sea Salt & Maple 

Crème, Toasted Pumpkin Seeds 

$14 
 

Chef’s Seasonal 
Cheese Plate  

Chef’s Selection of  
Three Local Cheeses, Fresh Berries,  

Aged Balsamic, Crostini, Local Honey  

$20 
 

Coconut Shrimp 
One Dozen Breaded Coconut Shrimp,  

Mango Chili Sauce 

$13 

Vegetable Spring Roll 
One Dozen Spring Rolls, Pomegranate 

Sweet Soy Sauce 

$13 
 

Erlowest House Made 
Sliders & Hand Cut 

Truffle Fries  
Charred Chorizo, Jack Cheddar,  

House Made Pickles,  
Red Onion, Sweet Chili Aioli  

$15 
 

Charred  
Tomato Risotto 

Charred Tomato, Kalamata Olives,  
Herb Oil, Aged Balsamic,  

Parmesan Reggiano 

$24 
 

Gnocchi Bolognese 
House Made Gnocchi, Ricotta,  

Shaved Grana Padano 

$24 

Lighter Fare 
 

518.668.5928 

Executive Chef Adam Padilla  

3178 Lake Shore Drive Lake George, NY 12845 

The Inn at Erlowest 

Served nightly from 4:30pm—9:00pm 


