
 
  

BREAKFAST served from 8:00AM – 11:30AM 

 

Bartlett House Bread Basket, butter, house preserves                5 

Grilled Baguette, cultured butter, choice of jam            7 

House Made Granola, seasonal fruit                  6 

       with yogurt  3    with steamed milk  2   

Breakfast Sandwich, farm fried egg, cheddar cheese, English muffin   12 

       choice of bacon, ham, sausage, chicken kotletki or pea duxelle    

Cured Salmon, horseradish crème fraiche, multigrain sourdough          16      

Farmers Breakfast, two farm eggs, breakfast potatoes, toast          12.5 

       choice of bacon, ham, sausage, chicken kotletki or vegetable 

Grain Bowl, kale, black rice, jammy farm egg,                                          14  

       marinated cucumber, avocado, pea duxelle      

Fruit and Nut French Toast, apricot, walnut, maple syrup, butter           14 

  

         

 

 

 

 

 
   SIDES 
   Seasonal Fruit/6    Side Avocado/5 
   Bartlett House Fries/6                   Chicken Kotletki/5.5 

   Seasonal Vegetable/6    Side Salad/8 

   Grilled Chicken/8 

 

  JANE’S ICE CREAM 
  Strawberry, Blueberry Rose, 4Reds                                                        4/scoop 

  Sweet Cream, Chocolate, Lemon Sorbet 

 

 

 

 

BAKERY 
BREADS 
Baguette Traditional, Pain de Mie, Country Sourdough    

Multigrain Pullman, Apricot Walnut Sourdough, Whole Wheat Sesame Sourdough   

MUFFINS - Whole Wheat Buttermilk Blueberry, Raisin Bran Pepita         3.95 

Pear Rosewater 

CROISSANTS  

Classic                                          3.75 

Ham & Cheese, Dark Chocolate              4    

Twice-Baked Pistachio                                        4.25 

SCONE  Cherry Cornmeal                4    

COOKIES  Dark Chocolate Chip, Raisin Walnut,            2.5 

Candied Lemon Zest Shortbread                        

 

AFFOGATO BAR 
Espresso, regular or decaf espresso, choice of ice cream                        6 

Matcha Affogato, matcha milk, shaved chocolate, sweet cream             8 

   

 

LUNCH served from 11:30AM – 4PM 

  

*Chilled Zucchini Soup, basil & cucumber salad      9 

Avocado Toast, sesame, citrus, radish, chili                                            12 

whole wheat sesame sourdough                                                       

              add poached farm egg or feta cheese                                               add 2 

Baba Ghanoush, fairytale eggplant salsa, summer crudité,                               12 

 gremolata, grilled flatbread 

Burrata & Beet Salad, field greens, pickled onions, chili roasted beets 14 

 burnt scallion buttermilk vinaigrette  

 add grilled chicken                            add 8       

Grain Bowl, kale, black rice, jammy farm egg,                                                      14  

 marinated cucumber, avocado, corn salsa   

Chicken Salad Plate, crème fraiche, radish, dill,                                             12 

scallion, multigrain 

Grilled Cheese, gruyere, cheddar, provolone, pain de mie                                    9 

 add small tomato soup                     5 

Grilled Chicken Sandwich, roasted tomato, sharp cheddar, avocado                14 

 Italian salsa verde, aioli, country sourdough, greens salad 

Porchetta Sandwich, gremolata, meyer lemon aioli, greens salad                     14 

Beluga Lentil Veggie Burger Salad, cauliflower, nishiki, pickled radish,             14 

mixed greens, turmeric-tofu “aioli” 

Bartlett House Burger, house cheese melt, aioli, fries              18.5 

Macaroni and Cheese                     10                  

 Gruyere, sharp cheddar, provolone, mornay, bread crumbs 

 

 

SIDES       
Seasonal Fruit/6    Thick Cut Bacon/7 

Breakfast Potatoes/4    House Sausage/5.5 

Chicken Kotletki/5.5   Side Avocado/5 



 
  

BRUNCH 

Bread Board, butter, house preserves, cultured butter, choice of jam           7 
Avocado Toast, shaved radish salad, sesame sourdough                               12 
              with poached farm egg  or feta cheese                                               add 2 
Chili Roasted Beet Salad, field greens, farmer’s cheese,                                 15 

radish, shallot vinaigrette, poached farm egg     
Summer Heirloom Bean Salad, fried sourdough, torn herbs                           15 

poached egg, bacon vinaigrette            
Grain Bowl, kale, black rice, avocado, radish, jammy egg                               14                               
 marinated cucumber, carrot salsa    
Cured Salmon, horseradish crème fraiche, radish, capers,                            16 
 multigrain sourdough 
Mediterranean Breakfast, lentils, tomato salad                                              18  
 merguez salsa, grilled flatbread, two farm eggs 
Benedict Bartlett, beefsteak tomatoes, country ham, hollandaise,               18 
 poached farm eggs 
Farmers Breakfast, two farm eggs, toast, breakfast potatoes,                      13 
              choice of bacon, sausage, ham, chicken kotletki or vegetable                  
Fruit and Nut French Toast, apricot, walnut, maple syrup, butter           14 
Kotletki Burger, house cheese melt, Russian dressing, fries               16                  
Bartlett House Burger, english muffin, house cheese melt, aioli, fries          18.5 
 
SKILLET DISHES 

Pork Hash, crispy fingerlings, scallions, poached farm egg           16 
beet blackberry barbeque sauce    

Egg White Strata, blistered shishitos, summer corn salad, sourdough           14  
Shakshuka, spicy house lamb sausage, farm eggs, tomatoes, feta            16 
Dutch Baby, fresh berries, 4Reds Jam syrup                                                     12 
Shirred Eggs , local mushrooms, wild leeks, gruyere, cream                            14.5 
Cast Iron Flatbread Pizza, shaved squash salad, mozzarella,             19 
 feta, mint, garden herbs, sunny farm egg 

    
                                           

        
 
 
 
 
 
 

BAKERY 

BREADS 

Baguette Traditional, Epi Baguette, Pain de Mie, Country Sourdough    
Multigrain Pullman, Apricot Walnut Sourdough, Whole Wheat Sesame Sourdough 
MUFFINS - Whole Wheat Buttermilk Blueberry, Pear Rosewater,             3.95 
Raisin Bran Pepita, 4Reds  
 
CROISSANTS  
Classic                                                            3.75 
Ham and Cheese, Dark Chocolate, Pain Aux Raisins             4 
Twice-Baked Pistachio                  4.25 

SCONE - Cherry Cornmeal                     4    
COOKIES - Dark Chocolate Chip, Golden Raisin Walnut, Hermit                    2.5 
Candied Lemon Shortbread 

JANE’S ICE CREAM   3.50/scoop 

Sweet Cream, Chocolate, Strawberry, Blueberry Rose, 4Reds  
Grapefruit Sorbet 

FIZZY LIFTERS                                                                   glass / carafe 

                    11 / 38 

Classic Mimosa, blanc de blancs, orange juice or grapefruit   
Rosey Rosé, sparkling rosé, rose lemonade, honey, lemon 
Bartlett Spritz, orange, on the rocks  
Garden Party, French rosé, basil, strawberries, cucumber, on the rocks                             
Cherry Sparkler, blanc de blancs, cherry juice, lemon, on the rocks       
               
 
AFFOGATO BAR 

Espresso Affogato, regular or decaf, vanilla ice cream                        6 
Matcha Affogato, sweet cream ice cream, dark chocolate                   8
       
   
 
 

SIDES  

Thick Cut Bacon/7                 
House Sausage/6                 
Chicken Kotletki/6 
Yogurt & Granola/10                
Seasonal Fruit/6 
Breakfast Potatoes/7 
Bartlett House Fries/6 
Side Salad/8  
  
   
 
 
 

BARTLETT HOUSE JAMS 

Blackberry Beet 
Cherry Apricot  
Blueberry Rose 
4Reds cranberry, currant, strawberry, raspberry 

 



 

 
 BILL OF FARE 

DINNER 
 

August 3, 2018 
 

 

Bartlett House Bread Board  7 

cultured butter & sea salt 
 

 
*Chilled Zucchini Soup, zucchini salad  10 

Baba Ghanoush, summer crudité, wild pea flowers, grilled breads  11 

Summer Peaches + Prosciutto Tartine, ricotta, pickled rhubarb, sesame sourdough  12 

Grilled Yellow Beans, smoked almonds, summer herb salad  12 

Hasselback Summer Squash, breadcrumbs, citrus, pesto yogurt  10 

MX Morningstar Farms Shishito Peppers, pistachios & citrus  10 

Beets & Burrata Salad, pickled summer vegetables, field greens  14 

Mixed Chicory Salad, pistachios, orange supremes, avocado, burnt scallion buttermilk vinaigrette  14 

 

Halibut, corn salsa, crispy Japanese sweet potato, summer herbs  28 

Chili Poached Wild Salmon, panzanenlla salad, tomato vinagrette  26 

Bartlett House Burger, house cheese melt, garlic aioli, sea salt bun, fries  18.50 

Steak Frites, flat iron steak, french fries  29 

Fat Apple Farm Half Chicken, roasted carrots, carrot orange blossom glaze  28 

 

 

         Cast Iron Macaroni & Cheese  12               Bartlett House Fries  6                   Farm Greens Salad  8 

 

 *contains dairy + shellfish 

      

WWW.BARTLETTHOUSE.COM 



 

WWW.BARTLETTHOUSE.COM

SUMMER COOKOUT SERIES 
 

July 29, 2018
  

SHARE    12 

Beets & Burrata Salad 
mixed greens, burrata, shallot vinaigrette

Mixed Chicory Salad
pistachios, orange supremes, avocado, burnt scallion buttermilk vinaigrette 

Mac & Cheese 
bread crumbs

MAKE YOUR PLATE 
choose one main and one side 

                           

DESSERTS

Pura Vida  
BBQ Scallops     23 
pink peppercorn butter vinaigrette 

Fat Apple Farm  
Half Chicken     28 
beet blackberry barbecue sauce

Kilcoyne Farm 
Strip Steak     29  
burnt onion creme fraiche

Pigasso Farm 
Bartlett House Burger     18.50 
cheese melt, aioli  

Lover’s Leap 
Porchetta     23 
Italian salsa verde

Farmer’s Platter    22 
choose 3 sides

Farm Greens Salad

Bluestar Farm Hasselback Squash 
Basil Pesto

Jane’s Ice Cream  3.50/7
eat in or take out 

The Sundae Jam  12
4reds and blueberry rose ice cream, toasted shortbread

Grilled Yellow Beans

Samascott Slow Roasted Tomatoes

House Cut Fries


