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Made to Order Menu 
(please note, these may take approx. 5 – 20 minutes to prepare; ask cashier) 

French Toast with thick-cut challah bread topped with fresh fruit & sauce [Strawberries or Blueberries], real maple syrup, & whipped 
cream                 $5.00 one piece, $8.00 two pieces 

 
Johnny Cakes (Rhode Island Corn Meal Pancakes) with all-natural maple syrup drizzle    2 for $4.00 
 Toppings: ask for butter, strawberry jam, honey, whipped cream    Free 
   Or extra 2 Oz. cup of Real Natural Maple Syrup     $2.00 

Omelets 
Omelets Made Your Way…             
2 Egg* Omelet   $5.00 plus toppings 
3 Egg* Omelet   $6.50 plus toppings 

+$1.50/each: Bacon, ham, sausage, cheese  
+$0.50/each: tomato, sweet onion, sweet pepper, mushrooms, and/or jalapenos  

Breakfast Baskets/Bowls 
New Hampshire Heap – Sautéed sweet peppers & onions over two hash browns sandwiching fresh tomato and Pepper Jack cheese. 

Two eggs* piled on top. Add a special sauce and you’ve conquered the heap.       $12.50 

Vermont Veggie – Hash brown, fresh tomato, sautéed spinach, sweet onions, orange/red peppers, mushrooms, and melted Sharp 
Cheddar cheese with a special sauce to make it just right.                   $13.50 

Maine Meat Monster – Hash brown & cheese, two sausage* patties, two slices bacon*, topped with two eggs* and sausage* gravy. 
                    $14.00 

Boston Firehouse Basket – Hash brown & pepper jack cheese, two eggs*, fresh tomato, sautéed onion, cheese, and peppery 
sausage*. Jalapenos and salsa to top it off.                     $12.50 

Connecticut College Cup – Two hash browns & cheese, sausage* patty, two eggs* covered with Pepper Jack Cheese, sausage* 
gravy & bacon bits (aka, the college vegetable).            $13.50 

Other Breakfast Plates 
Ol’ New England Breakfast – Bacon, sausage, home fries, Johnny Cake (or pancake, muffin, or scone), 2 sunny side up eggs (or to 

order), home fries or hash browns, baked beans, fresh vegetable, and a piece of fruit pie! 

Full English/Irish Breakfast – British ‘back bacon’ (rashers), sausage, baked beans, potatoes, sunny side up eggs* (or to order), 
mushrooms, grilled tomatoes, black pudding, and butter fried toast 

 
 

 * Eggs can be cooked to order. *Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of food borne illness especially if you have certain medical conditions. 

 Please inform us if any person in your party has food allergies. Please be aware that many of our products (even those considered to be 
gluten-free) may contain or come in contact with common allergens, including but not limited to, wheat, soy, fish, shellfish, eggs, peanuts, tree 
nuts, dairy/milk. All ingredients may not be printed on the menu. 

     = Vegetarian 

     = Vegan 

Ultimate Breakfast Burger 
Vermont Maple Farm Burger*– The ultimate breakfast burger: 2 strips hickory smoked thick-cut bacon, fried 

egg*, & extra sharp cheddar cheese coated with maple onion aioli made with all-natural maple syrup on two 
grilled burger patties and a brioche bun          $12.25 

Featured ‘On the Run’ Menu 
Breakfast Sandwich –Bacon, Egg*, & American Cheese on Buttery Brioche Bun            $6.00 

Sausage (+$0.50); Sliced Ham (+$0); Turkey Sausage or Turkey Bacon (+$1) 
Cheddar, Swiss, Smoked Gouda, or Pepper Jack Cheese (+$0.50);   
Sauteed Onions, Peppers, or Mushrooms (+$1);  
Tomato, Red Onion, Ketchup, Mustard, Mayo, Hot Sauce (Free)  
Additional Egg* (+$1.50); 

Eggs* – Over hard, over easy*, or scrambled (add cheddar cheese $0.50)             2 for $3.00 

Bacon Strips – Hickory smoked thick-cut bacon strips                2 for $3.00 

Sour Dough or Marbled Rye Toast – Large thick-cut deli bread slice from local bakery  $2.00 
 
Maple Crunch Parfait – Maple pecan granola, fresh seasonal fruit, & vanilla yogurt (Greek or regular) drizzled 

with 100% all-natural maple syrup                    Large $9.00 

Granola & Fruit – Maple pecan granola & fresh seasonal fresh fruit drizzled with  
100% all-natural maple syrup                 Large $9.00 

Fresh Seasonal Fruit (varies) – A refreshing and healthy cup of fruit. Inquire for current selection $Varies 
       

Hash Brown – Large savory hash brown patty with spices, chives, and parmesan cheese  $3.00 

Hash Brown & Sausage Gravy–Large hash brown smothered in savory sausage gravy   $6.00 

Power Ball – Oatmeal, Coconut, Flax Seed, Peanut Butter, Chocolate Chips, Protein Powder and Honey $2.50 



 
 

Baked Items  
These may vary day to day. Please check out our current offerings from the bakery! 

Fruit Pie of the Day – $5 

Indian Pudding  $ 
Dating to the colonial days of New England, a very simple blend of molasses and spiced baked cornmeal custard. A must try. Add whipped cream 
(+$1) or ice cream (+$3) 
  
Cinnamon French Toast Casserole Square with Real Natural Maple Syrup $6 

Grilled Muffin         $3.50 

 

Check out other daily offerings from the bakery! 
 

Drinks 
Coffee   Large 16 oz. cup of medium roast coffee     $3 
Hot Chocolate  16 Oz Cup         $3 
Ol’ Time Sodas           Varies 
Bottled Water  16.9oz. Bottled Water       $1.50 
Fruit Juice  10 oz. Apple, Gr/*2ape, Orange, Cranberry, or Strawberry-Kiwi  $2.50 
Frappe (20 oz. New England Milk Shake) – 3 scoops any flavor ice cream with milk   $5.50 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 * Eggs can be cooked to order. *Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of food borne illness especially if you have certain medical conditions. 

 Please inform us if any person in your party has food allergies. Please be aware that many of our products (even those considered to be 
gluten-free) may contain or come in contact with common allergens, including but not limited to, wheat, soy, fish, shellfish, eggs, peanuts, tree 
nuts, dairy/milk. All ingredients may not be printed on the menu. 


