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Fealunes

Biscuit and Gravy
buttermilk biscuit, scrambled egg,
sausage gravy I5-
Power Bowl

scrambled eggs, breakfast potatoes, bacon,
cheddar cheese, hollandaise aioli (gf) I3-

Sunrise Wrap

scrambled eggs, chicken sausage, crispy potatoes, roasted bell
pepper, cheddar cheese, spinach, honey golden wheat wrap I4-
(this item cannot be modified)

The Toast

green goddess avocado, tomato jam, arugula, jammy egg,
candied bacon, classic sourdough, open-faced I4-

The Roman

roasted chicken breast, chopped romaine,
asiago, crouton crunch, caesar dressing, spinach wrap I6-

Granny Smith Panini

cheddar cheese, bacon, pickled Granny Smith
apples, classic sourdough I5-

The Calabrian

mortadella, salami, provolone, arugula, tomato,
white onion, Calabrian chili aioli, red wine vinaigrette,
house focaccia I6-

Turkey Sando
carved turkey, butternut squash aioli, smoked Gouda,
caramelized onions, arugula, house focaccia I6-
The Most
whipped maple ricotta, fig and onion chutney, arugula, candied
pecans, balsamic glaze, classic sourdough toast I4-

Quiche

spinach and artichoke, side bistro salad with red-wine
vinaigrette (veg) IS-

Dvead,

LOAF
roasted garlic I3-

SOURDOUGH
classic sourdough I2-
three cheese 13-
(swiss, mozzarella, cheddar)

FOCACCIA
house I2-
dutch apple I3-

Daked Grods. .

PUMPKIN WHOOPIE PIE 4-

EUN
sweet potato pie 7.5

CAKE
chocolate oreo 5.75

CINNAMON ROLL
classic 7.5~

COOKIE
buttercrunch 3-
sea salt chocolate chip 3-

PASTRY
almond danish 5.5

MUFFIN
oatmeal raisin 3.5

QUICKEREAD
banana maple pecan 3.75

SCONE
chai brown butter 5-

ands Dites

YOGURT PARFAIT 4.5-
vanilla yogurt, fresh berries,
house-made granola

PUDDING CUP 6~
cookie dough

House-made Kettle Chips 5-
French Onion Dip 6-
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" Clerk’s House

served, pol o4 iced

® °
Espresso, your choice of milk, toffee and pecan syrup, caramel drizzle 6.95
R Rt ﬁ%m&o—/ﬁazb g;u%& e
....... ) Seasonal Picks .50 each or combos for .25 each
......... i Almond
Botson Aople Apple Butter oot
' matcha, apple cider, Brown Sugar
caramel drizzle, Caramel Honey
hot or cold 6.50 Pistachio
i Maple Strawberry
ai-der
_ Masala chaf and apple Pecan Toasted Marshmallow
*._cider steamed together or Pumpkin Spice Vanilla
*+, poured over ice 4.25 3
P Toffee Sugar Free Vanilla
COLD BEVERAGES
ADD-INS Apple Cider ~ locally produced, of course 4- TER
Extra Shot 2.50 Italian Soda ~ club soda with your choice of syrup 5- Black Cask Bourbon 3.25
Chai 3.75

Caramel Drizzle .20
Cinnamon
Marshmallows .30
Vanilla Cold Foam .80
Cream Cheese Cold Foam .80

MILK OPTIONS

Whole
Half and Half
Skim
Oat (+.90)

House-Made Cold Brew 4.I0

Cococano ~ espresso + coconut water 6.50
Iced Latte 5.95

Iced Mocha 6.45

Iced Americano 3.50

Iced Chai Latte 5.95

Iced Tea 4.I0

Iced Tea Latte 5.85

Iced Matcha Latte 5.95

Bottled Soft Drinks 5-

Saratoga Still or Sparkling Water 5-

Chai Latte 5.75
Cherry Blossom 3.25

Earl Grey 3.25

Matcha 4-

Matcha Latte 5.75

Paris Black 3.25

Peppermint Herbal (decaf) 3.25
Supreme Green 3.25
Vanilla Comoro (decaf) 3.25

Almond (+.85)

LITTLES

steamed milk, syrup(4oz)I.5-
Picerty

4oz Italian Soda I.5-
s

Whole (8oz) 2-
Chocolate (8oz) 2.5-

Almond Milk
.Oat Milk 2.85

HOT BEVERAGES

Espresso ~ pressurized water pulled through finely ground beans, full-bodied and flavorful 3.00

Macchiato ~ espresso with a dollop of microfoam 3.75
Cortado ~ equal parts espresso and milk, served in a glass 3.75
Cappuccino ~ one third espresso, one third milk, one third foam 5.25
Latte ~ espresso, steamed milk, microfoam 5.75
Flat White ~ espresso, steamed milk, thin layer of microfoam 5.50
Mocha ~ espresso, steamed milk, cocoa, microfoam 6.00

Americano ~ espresso diluted with hot water 3.50
Cafe au Lait ~ brewed coffee with steamed milk 3.35
Drip Coffee - I20z. Recess Cider Mill Blend 2.
Hot Chocolate 3.00



