
 
Daisy baker’s | troy, ny 

Established 1974 
 

APPETIZERS 
 
Soup Du Jour    prepared fresh daily with seasonal ingredients.   cup 3   bowl 5 
 
Creamy spring snow corn chowder    with andouille sausage, mulato chile oil, 
and topped with a blue cornmeal fried Duxbury oyster   9     
 
Grilled Flatbread    topped with montrachet goat cheese, caramelized walla-walla onions, 
roasted peach, baby arugula, and balsamic honey   10 
 
House Made bourbon spiked chicken liver patÉ   served with grainy 
mustard, pickled pear, aspic, cornichons, on crisp baguette   9 
 
Flash fried calamari    with rouille, cherry peppers, and charred lemon   9 
 
Savory crawfish cheesecake    topped with tempura lobster, smoked paprika dust, 
meyer lemon citronette, on a sourdough pretzel crust   11 
 
Rice cracker crusted ahi tuna     served with wakame-sesame salad, valencia 
orange pickled red onion, black watermelon ponzu, and sriracha aioli   11 
 

SALADS  
 
field Greens salad    Community Gardens Produce Project organic mesclun, cherry 
tomato, english cucumber, shaved red onion, served olive oil & red wine vinegar and lemon wedge   7 
 
baby spinach Salad    baby spinach, roquefort cheese, crispy garlic chips, with an 
applewood smoked bacon-shallot vinaigrette   8 
 
beet Salad     roasted and chilled Community Gardens red, gold, and candy cane beets, toasted 
pistachios, creamy goat cheese, and craisins, drizzled with a ruby grapefruit-basil vinaigrette   9 

 
ENTREES 

 
Brined and Fire Grilled rack of kurobuta pork    served with crispy 
prosciutto, roasted red grapes, in a pomegranate-horseradish demi-glace   23 
 
Roasted murray’s farms half chicken    smothered in an orange-espresso BBQ 
glaze, served with english cucumber, cherry tomato, and grilled ciabatta panzanella salad   19 
 
Pan seared breast & roasted leg of long island duckling    with 
a braeburn apple-onion puree, and calvados-thyme pan jus    23 
 
Pan roasted filet of Scottish salmon    with a shallot-honey glaze, applewood 
smoked bacon-sweet corn risotto, and Farmer’s Market pea shoots   23 
 
Fire grilled hand cut 16oz new york strip steak    with bone marrow-
gorgonzola Maître D butter, and crispy onion threads   24 
 
Hand cut 9oz choice filet mignon au poivre    prepared in the traditional 
manner circa 1930, with smashed black peppercorns, dijon, demi-glace, cream, and cognac   28  
 
Oven roasted beefsteak tomato    stuffed with baby spinach, goat cheese, and 
lemon-rosemary rice, on charred peasant bread with melted garlic cream sauce   18 
 
          An 18 % gratuity will be added on parties of six (6) or more.  There is a $5 split-plate charge. 
 

 
Executive chef: Ryan Cusack   |   Sous Chef: Andrew Hamm 

 
Daisy Baker’s  |   33 2nd Street   Troy, NY 12180   |   518.266.9200 

Visit the new DaisyBakers.com   |   Like us on Facebook! 


