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hours                                                              
tuesday   11am-4pm 
wednesday   11am-4pm 
thursday   11am-11pm 
friday    11am-12am 
saturday   12pm-11pm 
sunday   12pm-4pm 

reservations  
607.296.4436 

weekday happy hour ’til 7pm 
 $1 off all beer, wine & sparklers 

sparkler saturdays & sundays!  
$1 off all sparklers and $3 mimosas  

wino weekdays 
$5 off all wine bottles 

snow day nutella crepes $5

SAVORY CREPES 
served with our creamy yogurt crepe sauce 

(gluten free +4) 

ham, swiss, cracked pepper   8 

cheddar, spinach, roasted sweet tomato   9 

sirloin beef bolognese, cheddar   10 

spinach, white truffle oil, havarti & swiss, cracked pepper  10 

prosciutto di parma, white truffle oil, spinach, havarti & swiss, cracked pepper   12 

red pepper & eggplant whip, havarti, herb creamed gournay cheese   13 

spinach, havarti, herb creamed gournay cheese   13 

bacon, spinach, cheddar   11 

red pepper & eggplant whip, havarti & swiss   9 

egg, roasted sweet tomato, cheddar   12 

egg, bacon, cheddar   13 

egg, mushroom, spinach, swiss   13 

egg, spinach, havarti, herb creamed gournay cheese   14 

egg, ham, mushroom, swiss, cracked pepper   13 

egg, smoked pork charcuterie, spinach, sriracha, havarti & swiss   14 

egg, prosciutto di parma, swiss, cracked pepper   14 

roasted chicken, bacon, spinach, cheddar   15 

roasted chicken, mushroom, spinach, swiss   15 

roasted chicken, zucchini, yellow squash, red onion, spinach, havarti & swiss  15 

roasted zucchini, yellow squash, red onion, spinach, havarti, herb creamed gournay cheese   14 

smoked pork, roasted red pepper & eggplant whip, havarti & swiss  12  

SWEET CREPES 
served with our house-made honey whipped cream 

(gluten free +4) 

french toast crepe, maple syrup   9 

nutella, strawberry compote, banana   12 

rose hip jam, ricotta & mascarpone whip   9 

peanut butter, cherry jam   6 

blueberry compote, ricotta & mascarpone whip   10 

strawberry compote, banana, mascarpone & ricotta whip   11 

peanut butter, nutella, banana, bacon   13 

nutella, chocolate chip cookie crumbles   10 

nutella, strawberry compote   10 

nutella, banana   10 

cherry preserve   5 

nutella   8 

18% gratuity on parties of 6+ guests. thank you!
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SMALL PLATES  
(gluten free crackers +2.5) 

smoked pork charcuterie   10 
manchego cheese, roasted red pepper eggplant whip, 

cornichon pickles, oven toasted baguette    

brie, rose hip jam   10 
candied walnuts, dried fig, oven toasted baguette   

hummus   10 
cucumber, tomato, extra virgin olive oil,  

whole mediterranean olives, oven toasted flatbread 

prosciutto, manchego cheese   11 
roasted red pepper eggplant whip, whole mediterranean 

olives, oven toasted baguette    

cured meat charcuterie   18 
prosciutto di parma, dried smoked pork, manchego cheese, 

roasted red pepper eggplant whip, cornichon pickles, candied 
walnuts, oven toasted baguette 

whole mediterranean olives   4 

cornichon pickles   4 

candied walnuts   4 

salt chips   2 

SALADS 
tossed in our house red wine, orange, honey vinaigrette 

(creamy ranch or balsamic & olive oil +.50, add chicken +4) 

small house heritage greens   4 
sweet tomato, cucumber, red onion    

feta, dried fig, candied walnut   11 
heritage greens, honey drizzle   

roasted chicken, feta, whole olives   14 
heritage greens, tomato, cucumber, red onion  

roasted chicken, bacon   14 
greens, cheddar, tomato, cucumber, red onion 

quinoa, roasted chicken   14 
spinach, heritage greens, tomato, cucumber 

quinoa, hummus, feta   14 
spinach, heritage greens, tomato, cucumber,  

red onion, whole mediterranean olives  

SANDWICHES  
rustic grain roll, cornichon pickles, salt chips (GF +$3.5) 

roasted chicken, bacon   12 
heritage greens, cheddar, tomato, mayo  

cured, smoked pork melt   9 
provolone, cheddar, mozzarella, dijon mustard   

roasted chicken, chili sambal   11 
cheddar, mayo 

blt melt   9 
bacon, cheddar, tomato, greens, mayo   

roasted chicken, vegetable   11 
roasted zucchini, yellow squash & red onion,  

cheddar, sriracha mayo 

roasted chicken, spinach, ricotta   11 
mozzarella, provolone, garlic  

FLATBREAD PIZZETTAS 
margarita   8 

marinara, mozzarella, provolone, oregano  

roasted vegetable   8 
roasted zucchini, yellow squash & red onion,  

sweet tomato, mozzarella, provolone             

hummus, roasted vegetable   14 
roasted summer squash & red onion, sweet tomato, 
cucumber, mozzarella, provolone, heritage greens 

prosciutto, mushroom, white truffle oil   14 
mozzarella, provolone, cracked pepper 

spinach, ricotta   11 
mozzarella, provolone, garlic, olive oil    

smoked pork charcuterie   9 
marinara, mozzarella, provolone     

prosciutto, fig, honey   14 
mozzarella, provolone, olive oil 

mushroom, white truffle oil   9 
mozzarella, provolone, cracked pepper   

roasted chicken, spinach   12 
mozzarella, provolone, ricotta, garlic, cracked pepper  

  

18% gratuity on parties of 6+ guests. thank you!


