
SPRING 2016RHINEBECK, NY
845.876.310845 EAST MARKET STREET

Tea
2.50

Co�ee
2.50

Latte
3.75 

Cappuccino
3.25

Macchiato
2.75

Chai latte
4 

Hot chocolate
3.50

Iced Co�ee
2.50

Iced tea
2

Lemonade
3.50 

Seltzer
2.50

Juice
2.75 / 4.75

Beverages

[  served a l l  day ]

B R EA K FA ST

chicken sausage  |  4
potatoes  |  4fresh fruit  |  4Sides toast plate  |  6

bacon  |  4 smoked salmon  |  5

eggs over well, sharp cheddar cheese, salt, 
pepper, kaiser roll 
add grilled ham, chicken sausage, or bacon | +2

BREAKFAST BURRITO  |  8

EGG & CHEESE  |  4

Sandwiches

scrambled eggs, black bean, avocado, salsa, 
Chihuahua cheese, crema fresca, cilantro, flour 
tortilla
add Mexican chorizo | +2

CAULIFLOWER & ARUGULA  |  8

scrambled eggs, cauliflower, onion, arugula 
pesto, parmesan cheese, organic baguette

HAM, EGG, & CHEESE  |  6

eggs over well, grilled ham, gruyere cheese, 
pimenton aioli, sesame bagel

AVOCADO & SPROUTS  |  7

cucumber, radish, sprouts, arugula pesto, 
organic ciabatta

Plates

eggs over easy, quinoa, shitake mushroom, swiss 
chard, focaccia

EGGS & QUINOA  |  9

smoked salmon, horseradish-caper-dill cream 
cheese, cucumber, tomato, red onion, sprouts, 
parsley, organic sourdough rye

eggs any style, bacon, potatoes, organic mixed 
grain toast

organic peasant, cinnamon butter, maple syrup, 
Greek yogurt
extra syrup | +3

SALMON WORKS ON RYE  |  12

HUDSON RIVER BREAKFAST  |  9

FRENCH TOAST  |  9

roasted leek & mushroom, potatoes, organic pain 
au levain

SPROUT CREEK GOAT CHEESE 
OMELET  |  10

EGG TOAST |  6

scrambled eggs, avocado, lemon, salsa, 
organic pain au levain

TACOS CASEROS  |  9

scrambled eggs, Mexican chorizo, avocado, 
red-cabbage salad, salsa verde, Cotija cheese, 
scallion, corn tortilla

butter, maple syrup
extra syrup | +3

BUTTERMILK PANCAKES  |  8.5

Cereals

organic oat, almond, pecan, raisin, pumpkin seed, 
puffed quinoa, Greek yogurt, almond milk 

organic oat, golden raisin, dried plum, flax seed, 
seasonal fruit, maple syrup

OATMEAL  |  5

MUESLI WITH HOUSE JAM |  7

[  served f rom 10am ]

LU N CH

BANH MI  |  10

CHICKEN SAUSAGE & KALE   |  10

HUMMUS & SWEET POTATO  |  9

GRUYERE GRILLED CHEESE  |  8

MOZZARELLA & BASIL PESTO  |  8

TURKEY & BRIE   |  10

red pepper, onion, fontina cheese, mustard, 
organic baguette

pork shoulder, pickled vegetable, mint, 
lime-garlic aioli, organic baguette 

gruyere cheese, onion, mustard, organic 
pain au levain

arugula, tomato, pressed organic ciabatta

cranberry chutney, watercress, organic 
peasant

sweet potato steak, red pepper, olive 
tapenade, watercress, pickled lemon, 
organic multigrain ciabatta

GRASS-FED BEEF BURGER  |  12

cheddar cheese, bread & butter pickle, 
tomato, red onion, lettuce, brioche roll

Sandwiches

PASTRAMI REUBEN  |  10

coleslaw, gruyere cheese, Russian 
dressing, organic sourdough rye

Plates

greens, quinoa tabouleh, red lentils, hummus, red 
pepper salad, grilled focaccia with harissa

MEDITERRANEAN PLATE  |  10

romaine, avocado, radicchio, parmesan cheese, 
focaccia croutons

CAESAR AVOCADO  |  11

umami walnut, hard boiled egg, chopped 
cucumber, roasted red pepper, salt-cured olive, 
pickled red onion, mint-feta vinaigrette, grilled 
focaccia with harissa

KALE, GRAIN, & SEED  |  11

SPINACH & ARUGULA  |  11

QUICHE & SIDE SALAD  |  9

spinach, leek, & feta quiche served with 
greens

farro, toasted sunflower & squash seed, beet, 
ricotta salata, white balsamic vinaigrette, organic 
miche

walnut, apple, scallion, yogurt, mayonnaise, 
cilantro, curry powder, garam masala, cardamom, 
romaine, organic whole grain health

CURRY CHICKEN SALAD  |  9

served with organic pain au levain 

Specials

SOUP OF THE DAY  |  cup  4  /  bowl  6


