BUILT 1870 « REVIVED 2016

BARTLETT HOUSE.

KITCHEN = BAKERY « CAFE

Cafe Hours
Daily 8 am- 2 pm

call 518-392-7787 ext 100
or order online to pick up

WWW.BARTLETTHOUSE.COM

BREAKFAST SANDWICHES
all breakfast sandwiches are served on our housemade English muffin
CLASSIC 10
Fried farm egg, cheddar
FARMHOUSE 14
Fried farm egg, housemade maple & sage pork sausage, sauteed onions, cheddar
AVO 14
Avocado, goat cheese, harissa, cucumbers, fried farm egg
FORESTER 14
Fried farm egg, seared mushrooms, sauteed onions, gruyere cheese
LURE 16

Smoked salmon, fried farm egg, capers, shaved onion, cream cheese
on seeded multigrain sourdough roll +0.50
CHORIZO 14
Fried farm egg, house chorizo sausage, smashed pinto beans, cheddar, cotija
cheese, avocado, salsa, cilantro
ADD-on Smokey bacon, avocado, griddled ham +4
extra egg +2 on classic croissant +2

EGGS BENEDICT 18

Two poached eggs, griddled ham, velvety hollandaise over house English muffin, field
greens with tahini vinaigrette

FRITTATA 16

Farm eggs, roasted vegetables, goat cheese, field greens with tahini vinaigrette
BREAKFAST QUESADILLA 18

Twice cooked pinto beans, queso Oaxaca, scrambled egg, avocado,
tomato-jalapeno salsa - Add Steak +5

THE BIG BARTLETT HASHBROWN 8

Russet potatoes, sea salt

BREAKFAST PORRIDGE 8

Rolled oats, black chia seeds, flax seeds, pepitas, dried cranberries, steamed milk
YOGURT, GRANOLA & JAM 95

Local yogurt, BH granola & 4Reds jam

APPLE BOWL 12

Local apple, coconut milk, maple syrup, lemon juice, crispy sunflower seeds, cinnamon

BARTLETT HOUSE BREAD

by the loaf or 1/2-loaf (sliced on request except Apricot Walnut)
Baguette Traditional 4.50 Pain de Mie Pullman 12.5
Multigrain Pullman 9.5 Country Sourdough 8.5

Apricot Walnut Sourdough 9.5

English Muffins (4) 11.5

Available on Fridays: Miller's Rye 8.5

Available on weekends: Epi Baguette 5.25

CROISSANTS

Classic 4.95 / Ham & Cheese, Pain au Chocolat 5.5 Twice
Baked Pistachio 6.5

MUFFINS

Whole Wheat Buttermilk Blueberry,

Carrot Cranberry Walnut 4.25

CRUFFIN 5.25

DANISH Plain, Cherry Apricot, Savory 6

SCONE Cherry Cornmeal large 6.5 mini 4
SWEDISH CARDAMOM BUN 4.75

DOUGHNUTS

BH Jam * Boston Cream 4.95

Cinnamon Twist * Maple Pecan * Vanilla Chai 4.25
COOKIES

Chocolate Chunk 2.95

(COMING SOON!) GF Double Chocolate 4.5

BARTLETT HOUSE JAMS 13.95 Cherry Apricot, Blueberry Rose,
4Reds, Beet Blackberry, Strawberry Marigold, Carrot Orange Blossom
SET OF 3 JAMS (you choose) 42 BH GRANOLA 15/1b

CRISPY CHICKPEA BURGER 16
Chickpea & grain patty, goat cheese, house pickles, greens, tzatziki, pain au lait bun

BH BURGER 17
7 oz local grass fed beef, house cheese blend, aioli, pain au lait bun, house pickle
add fries +4 add bacon +2

TUSCAN LENTIL soup 13
Roasted vegetables, tomato, Calabrian chili oil, buttered baguette
CHICKEN & RICE soup 13
Roasted chicken, rice, bell pepper, onion, carrot, garlic, lemon, buttered baguette
SPLIT PEA soup 13
Smokey bacon, cracked black pepper, buttered baguette
GREEN SALAD 15
Seasonal local greens, avocado, candy cane beets, lemon vinaigrette
add hard egg +2  add fried chicken +7 add turkey +7
ROAST BEEF sandwich 18

House-made roast beef, horseradish aioli, melted gruyére, sauteed onions, seeded
multigrain sourdough roll

HAM & CHEESE baguette 14

Smoked ham, gruyere, cultured butter, grainy mustard

TUNA sandwich 17

Mediterranean tuna, aioli, brine-cured olives, sunflower shoots, crusty demi baguette
MUSHROOM, BACON, & SWISS sandwich 17

Bacon, oyster mushrooms, gruyére, caramelized onions, mushroom aioli, sourdough
TURKEY sandwich 16.5

House roasted local turkey, farmgreens, fried onions, acorn squash aioli, sourdough
HOT CHICKEN WRAP 15

Buttermilk fried chicken thigh, BH garlic buffalo sauce, lettuce, tomato, house ranch
FRIED CHICKEN sandwich 17

Buttermilk fried chicken thigh, Calabrian chili & honey hot sauce, chipotle mayo,
house pickles, garlic slaw, pain au lait bun

BARTLETT HOUSE FRIES 7

Garden herbs, crushed garlic, cracked pepper 4/25/24

SIGHTGLASS COFFEE

Specialty espresso coffee drinks and daily roast 3 - 5.95
Crown Point Espresso, Banner Dark, Hunky Dory decaf 18 / 120z
(please ask to grind for you)

TEA (served hot or iced)

organic tea leaves bulk 5-10 / 0z sm/med/lg 2.5/3 /3.5

black: BH Breakfast, Earl Grey, Darjeeling Autumnal, Golden Ceylon,
Lapsang Souchong, Russian Caravan

green: Jasmine, Five Peaks Jade, Moroccan Mint, Sencha, Kukicha

herbal: BH Chamomile, Ginger Lemon Mint, Hibiscus Blossom,
Fruits & Flowers, BH Mints, BH Garden, Honeybush Chai,
Chamomile Lavender, Rose Buds, Rooibos Green Needle,
Verbena Lemon Lavender

Tea lattes Honeybush Chai (herbal) 4.5 Ceremonial Matcha 4.75

MILKSHAKE BAR (whole milk ice cream or dairy-free oat ice cream)
Miss Deyo Vanilla 8.5/ 11 dairy-free

Chocolate Cornelius 8.5

Augusta Bartlett Strawberry 8.5

Make It Matcha Japanese Matcha 9.25 / 11.75 dairy-free

Owl’s Howl Espresso 9.75/ 12.25 dairy-free

Local Apple Cider, Hot or Cold 5 Carrot Orange Ginger Juice 7.5
House Lemonade (fresh herbs, honey) 4.5 Yesfolk Kombucha 5.5
Alima Cuisine Hibiscus Mint Iced Tea 6 Root Beer & Cola 4.25
Spindrift Grapefruit / Lemon seltzer 2.5 Sparkling Water 2.5

(NEW! Housemade Ginger-Turmeric Soda (fresh roots, honey, lime) 6
Root Beer Float 8.5 / 11 dairy-free

Blood Orange Lambrusco Mimosa 11 / 39 carafe (for 4)
Classic Mimosa, 0J or apple cider 13 / 47 carafe (for 4)
(NEW!) Sparkling Rosé Lemonade 12

Beer & Wine (by the glass or bottle) check the case






