
B R E A K F A S T
eggs and dairy delivered daily from sullivan county, ny | pasture raised meats | locally sourced produce and whole grains

S I D E S
applewood smoked bacon //  8                                 
house made Italian sausage // 8                                                   

chicken-smoked cheddar sausage // 8
Lancaster co-op gr its // 5
potato hash, paprika  // 6

whole wheat , sourdough or raisin walnut toast // 3

Chef de Cuisine : Wilfr in Fernandez-Cruz

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
**gluten free 

F R U I T S ,  J U I C E  &  G R A I N S

M o R N I N G  P A S T R I E S

Cold Pressed Green JuiCe

apple, celery, parsley, spinach & carrots // 9

orGaniC Wild Hive rolled oats

maple sugar, f lax seeds, dates, 
raisins , soy milk // 11

                                                                 

CHia seed yoGurt

                                              pressed yogur t , apple sauce, 
                                             granola crunch, almonds // 12

                                         seasonal fruit

                    oranges, pomegranate, apples // 13
                                                              

                                     Gluten free 

almond PanCakes

   dried fruit, whipped cream, maple syrup // 16
                                                             

                        brioCHe frenCH toast 

          vanilla braised rhubarb, creme anglaise, 
                 candied pecans, mascarpone // 16

breakfast board

soft boiled eggs, housemade almond butter,  
seasonal jam, whole grain toast,  
market lettuce salad // 12
 

tWo soft boiled eGGs

toast, butter & jam // 9

Huevos ranCHeros

baked eggs, black beans, ranchero sauce, creme fraiche, 
fried tortilla, Monterey jack, pickled jalapeno &  
red onions // 18*

PoaCHed eGGs “Cilbir”

fresh pressed yogur t , smoked chili oil ,
sweet potato hummus, toast // 14 
                                                                             

CooksHoP breakfast

two fried eggs, Lancaster grits, applewood bacon, 
Italian sausage, buttermilk biscuit, butter & jam // 17*

eGG & sausaGe sandWiCH

fried egg, house made Italian sausage,  
aged cheddar, br ioche roll , potato hash,  
jalapeno-cabbage slaw // 16
                                                                                                                                               
Grains & Greens

kale, spinach, sunf lower, sesame & pumpkin seeds, 
brown r ice, farro, lentils , quinoa, carrots , cilantro, 
poached egg // 16*                                                                                     

eGG WHite frittata

ramps, potatoes, grilled onions, 
fontina cheese , f ield let tuces // 16

roasted broCColi & CHeddar sCramble

caramelized onions, creme fraiche,  
buttermilk biscuit // 16

tWo eGGs any style

potato hash & toast // 10*
with bacon or sausage // 14* 

E G G S 
    country-style buttermilk biscuit  // 4

cheddar scallion scone  // 6
 morning glory muff in  // 4

double chocolate chip breakfast bread GF // 6 

C A S T - I R o N  G R I D D L E



fresH lemonade or  limeade //  5
 
arnold Palmer   //  5 

iCed tea //  4
black or green 

q sodas // 5 
-GinGer beer 
-GraPefruit
-GinGer ale
-Club soda
-toniC

CoCa-Cola // 5
diet Coke  // 5
mr q CuCumber // 6

bitter GraPefruit  
brooklyn roasting co. espresso, 
grapefruit soda   // 6

GinGer lemonade  

ginger, lemon, ginger beer  // 6 

A L C o H o L - F R E E

C o F F E E  B y
B R o o K L y N  R o A S T I N G  C o .

L o o S E  L E A F  T E A S  
B y  S E R E N D I P I T E A

driP Coffee

dark roast  //  4

decaf  //  4.5

cafe au lait  //  4

Cold breW   //  5

earl Grey
bergamot, nilgiri

Gen mai CHa
light green tea with delicate barley 
taste, toasty notes 

CHamomile  
floWers
gently relaxing

indian market CHai
cloves, cardamom, ginger & cinnamon

M o R N I N G
C o C K T A I L S

bloody mary 
vodka, tomato juice, 

horseradish  //  12

Cold breW neGroni  

brooklyn roasting cold brew cof fee, 
campari , antica sweet vermouth, 

orange bit ters  //  14

elderfloWer CoCktail
prosecco & elder f lower liqueur //  12

mimosa
prosecco & orange juice  //  12

D R I N K S

4
CHelsea breakfast
blend of Ceylon & Chinese black tea, 
bergamot

CooksHoP blend
rose hips, orange peel, blueberry,
hibiscus, fruit blend & berry leaves

PePPermint
classic organic peppermint leaves

esPresso

single espresso  //  4

double espresso  //  6

macchiato  //  4

cappuccino  //  5

decaf cappuccino  //  5.5

latte  //  5


