
B R E A K F A S T  S A N D W I C H E S

BREAKFAST SANDWICH | $8
Build Your Own 

Fried Egg, Meat (Cherrywood-Smoked 
Bacon, Ham, Sausage, or Turkey Sausage), 

Cheese (Cheddar, Swiss, Provolone, American, 
or Chile Con Queso), Bread (Sliced French, 

Classic White, Marbled Rye, Multigrain, 
English Muffin, or Bagel)

Add Avocado | $2

BREAKFAST OMELET WRAP | $12 V

Eggs (Scrambled or Whites), Cheese (Cheddar, 
Swiss, Provolone, or American), Spinach, Roasted 

Tomatoes, Sautéed Mushrooms, Flour Wrap

SRIRACHA AVOCADO TOAST | $7 V

Avocado, Fried Egg, Sriracha Aioli, 
Toasted Bread (Sliced French, Classic 
White, Marbled Rye, or Multigrain)

LOBSTER, BACON & AVOCADO 
BREAKFAST SANDWICH | MP

Fresh Sautéed Local Lobster Meat, 
Fried Egg, Cherrywood-Smoked Bacon, 

Avocado, Sriracha Aioli, Brioche

MAPLE SRIRACHA  
BREAKFAST SANDWICH | $9
Fried Egg, Cherrywood-Smoked 

Bacon, Cheddar, Sriracha, Maine 
Maple Syrup, English Muffin

B R E A K F A S T  P L A T E S

COUNTRY BREAKFAST* | $14
Two Eggs, Meat (Cherrywood-Smoked Bacon, Ham, 

Sausage, or Turkey Sausage), Breakfast Potatoes, 
Bread (Sliced French, Classic White, Marbled 

Rye, Multigrain, English Muffin, or Bagel)
Served with Wild Maine Blueberry Jam  

and Country Ketchup

GARDEN VEGGIE  
& CHEESE OMELET | $14 V

Two Scrambled Eggs, Cheddar, 
Spinach, Caramelized Onions, Roasted 

Tomatoes, Mushrooms, Breakfast Potatoes, Bread 
(Sliced French, Classic White, Marbled Rye, 

Multigrain, English Muffin, or Bagel)
Served with Wild Maine Blueberry Jam  

and Country Ketchup

BELGIAN WAFFLE | $12 V

Waffle (Made with Farmhouse Pancake  
& Waffle Mix), Whipped Butter, 

Maine Maple Syrup
Add Fresh Strawberries, Blueberries, 

and Whipped Cream | $2

*Consuming raw or undercooked foods such as meats, poultry, 
shellfish, seafood, and eggs may increase your risk of foodborne 
illness. Please notify the server when ordering if you have a food 
allergy. While we clean and sanitize our food prep equipment, 
we prepare menu items on shared equipment and are not an 

allergy-free facility. Café menu items, prices, and hours of 
operation are subject to change. Spring/Summer 2024.

S I D E  S E L E C T I O N S

BAGEL | $4 V  
Bagel (Plain, Everything, or Multigrain), 
Spread (Cream Cheese or Wild Maine 
Blueberry Jam and Whipped Butter)

TOAST & JAM | $4 V

Toasted Bread (Sliced French, Classic White, 
Marbled Rye, Multigrain, or English Muffin), 

Wild Maine Blueberry Jam, Whipped Butter

BREAKFAST POTATOES | $4 V

Served with Country Ketchup

AUTUMN OATMEAL WITH 
DRIED CRANBERRIES & CANDIED 

PECANS $7 | $6 PLAIN V

Add Your Own Sugar, Cinnamon, and Honey

TWO PIECES OF  
CHERRYWOOD-SMOKED BACON | $4

HAM, SAUSAGE, OR TURKEY 
SAUSAGE PAT TIES | $4

MAINE MAPLE SYRUP | $2

 

ONE EGG* | $2.50

TWO EGGS* | $4

EGG WHITES | $1.50

All Egg Dishes 
Are Made with 

NELLIE’S CAGE-FREE EGGS 
in New Hampshire

C O F F E E  &  T E A

OUR VERMONT COFFEE COMPANY BLEND

Small 12 oz. Hot | $3.25

Large 16 oz. Hot | $3.75

Large 16 oz. Iced | $4.00

Flavor Shot | Add $1.25

CAPPUCCINO
12 oz. Hot or Iced | $4.25

CAFÉ LAT TE
16 oz. Hot or Iced | $4.75

FLAVORED LAT TES
16 oz. Hot or Iced | $5.75

CAFÉ MOCHA
16 oz. Hot or Iced | $5.75

HARNEY & SONS TEA
Assorted Flavors 16 oz. Hot | $3.25

HOT CHOCOLATE WITH WHIPPED CREAM
12 oz. | $4.25

C O L D  B E V E R A G E S

LEMONADE | $4.00

ORGANIC UNSWEETENED 
ICED TEA | $4.00

½ LEMONADE & 
½ ICED TEA | $4.00

ASSORTED JUICES, SODA 
& MILK | PRICES VARY

STONEWALL KITCHEN 
BOT TLED WATER | $3.00

SPARKLING WATER | $3.50

VEGETARIANV

GLUTEN FREE BREAD & WRAPS

Available Upon Request | $1.50


