
SANDWICHES (+side salad arugula. crispy chickpeas. 
shaved brussel sprouts. lemon vinaigrette. $5)

AVO CHEESE VEG......................................................................................... $15

avocado. cheddar. pickled onions. kale. multigrain bread.

GRILLED CHEESE ..........................................................................................$13
(VEGETARIAN) 
cheddar. pullman. served with housemade pickles. 

Battenkill Farms Milk, Bellocq Tea, Partners Coffee, Dona Chai, Onino,
Saxelby Cheese, Big Spoon Roasters, Sixteen Mill, 
Catsmo Artisan Smokehouse.

OUR FRIENDS & FARMERS

FOCACCIA SANDWICHES

M I D D AY

D U S K
SNACKS

SWEET & SPICY NUTS.................................................................$7

*please let us know about any allergies

CHICKEN & BROCCOLI .................................................................................$17
chicken thigh. broccoli rabe. provolone. miso mayo. tomato jam. ciabatta.

DTD TURKEY CLUB...................................................................................... $17
roasted turkey breast. cheddar. bacon. mayo. tomato jam. lettuce on pullman.

(OPEN 7 DAYS A WEEK) 8AM-8PM

We proudly serve gluten free/vegan bread 
from our friends at Sixteen Mill. 

 (+$3 for sandwiches, +$2 for avocado toast)

MARINATED OLIVES.....................................................................$7

PARMIGIANO CHUNKS................................................................ $7
PROSCIUTTO................................................................................ $7
SESAME FOCACCIA ..................................................................... $7

*Breakfast and lunch available until 5pm Mon - Fri
                until 6pm Sat & Sun

(VEGETARIAN) 

(served on housemade sesame seed focaccia)

Add Ons:   
+chicken thigh $5

+chicken breast $5  
+jammy egg $2  

+avocado $4  
+turkey $5  
+bacon $3  

SALADS
GRAIN BOWL.............................................................................$17

baby kale. farro. sweet potato. cheddar. crispy chickpeas. maple 
dijon vinaigrette

FALL KALE SALAD...................................................................$16

kale. apples. shaved brussel sprouts. pecans. parmigiano. lemon.

COBB SALAD............................................................................$18
romaine. marinated chicken breast. bacon. jammy egg. avocado. 
tomatoes. blue cheese.

(VEGAN OPTION AVAILABLE)

(VEGAN OPTION AVAILABLE)

(+chicken breast $5, +chicken thigh $5, +turkey $5) 

(+chicken breast $5, +chicken thigh $5, +turkey $5) 

(+bacon $3, +cup of tomato soup $5) 

...............................................$14mortadella. pistachio ricotta cream. arugula

........................................$14prosciutto. shaved parmigiano. dressed arugula

...$14fresh mozzarella. slightly spicy artichoke spread. arugula(VEGETARIAN) 

SOUPS
LENA’S CHICKEN SOUP......................................................$6/$11
chicken.vegetables. ditalini pasta.

TOMATO SOUP...................................................................$6/$11

tomatoes. touch of cream. parmesan. 
(VEGETARIAN)

D AW N

 

YOGURT PARFAIT.................................................................................$11
(CONTAINS NUTS)
housemade yogurt. granola. stewed seasonal fruit.

BREAKFAST SANDWICH #1................................................................$13
organic eggs. sharp white cheddar. smashed avocado. arugula. 
brioche bun.                         (+ bacon $3)

EGG BAKE............................................................................................ $10
eggs. bread. sausage. swiss cheese.

BREAKFAST BOWL..............................................................................$15
soft boiled egg. avocado. arugula. feta. bulgur. croutons. 
roasted tomatoes.

AVO TOAST...........................................................................................$13

avocado. Onino (smoky chili crisp | contains nuts). sprouts. 
multigrain toast. (+ soft boiled egg $2)

TOAST & SPREADS...............................................................................$6
pullman or multigrain with butter or Big Spoon Roasters peanut 
buttter & jam or pistachio ricotta cream. 

)

 

(VEGAN)

(+ extra egg $2)

 

BAKED OATMEAL ................................................................................ $8

oats. apples. walnuts. spices. maple

BURRO PLATE

 

..........................................................................................$12
multigrain toast. jammy egg. aged cheddar. housemade butter. 
flaky salt. apricot jam

(VEGAN)

                              (+bacon $3, +soft boiled egg $2

MORTADELLA................................................................................$7

Add Ons: +breaded chicken cutlet $6  +chicken thigh $5 
+jammy egg $2  +avocado $4  +turkey $5  +lox $5

+bacon $3  +canadian bacon $3



Lorem ipsum

WINE

BUBBLY
prosecco....................................................$13

ROSE
grenache/cinsault.....................................$11

WHITE & ORANGE
cotes du rhone .........................................$13 
chenin blanc..............................................$13
gruner veltliner......................................... $13

RED
chianti ......................................................$ 1 3
pinot noir...................................................$ 1 3

BEER 
wild east brewing co, 
standard deviation stout $ 12

talea beer co, sun up hazy ipa.................$ 1 2

 

COFFEE
by Partners

DRIP.............................  SM $2.75/LG $3.25
ESPRESSO............................................$3.75
AMERICANO.........................................$3.75
LATTE..........................................................$5
FLAT WHITE.........................................$4.75
CAPPUCCINO.......................................$4.75
MACCHIATO......................................... $4.25
MOCHA.................................................. $5.75
CORTADO............................................. $4.75
COLD BREW..........................................$5.25

ADD
iced + .50
coffee ice  + $1
extra shot + $1
oat/almond milk + .90
chocolate/vanilla/salted caramel + .50

TEAS
by Bellocq

BLACK.........................................................$4
bellocq breakfast, the earl grey 

GREEN.........................................................$4
majorelle mint, dragonwell

HERBAL ......................................................$4
le hammeau (lemongrass/verbena), chamomile

OTHER HOT 
MATCHA.........................................................$5.75
CHAI................................................................$5.25
GOLDENMILK (TURMERIC)......................$5.25
HOT COCOA........................SM $4.75/LG $5.25

COLD 
LEMONADE...................................................$4.75
ICED TEA.......................................................$4.75
(peach, black) 

LEMATCHA....................................................$5.75
(matcha/lemonade)

CUSTOM ORDERS 
& CATERING AVAILABLE

best day ipa, (non alcoholic) ......................$ 7

COCKTAIL
dirty shirley................................................$14
prosecco. grenadine. lemon lime soda.

arancio ......................................................$13

birrificio italiano tipopils...........................$ 1 2
..........................

sixpoint brewery, the crisp pilsner.............$ 8

AUTUMN SIPS

MARZIPAN LATTE ...................................... $5.50
almond

ORANGE CARDAMOM COCOA...........$6/$6.50
orange. cardamom

FRENCH TOAST LATTE...............................$5.25

(+ housemade marshmallow $0.75)

cinnamom. maple.

HOT CIDER...............................SM $3.50/LG $4

SPIKED CHAI LATTE.....................................$8.25
chai latte. Italian style honey wine.


