
We are only able to accept two credit cards per table. 
An 18% gratuity is included for parties of  seven or more. Thank you!

EGGS
Two Eggs, Home Fries, and Salt Rising Bread Toast              $7.75
Add Cottage Bacon, Griddled Ham, or Pork Sausage          +$2.75
Add Braised Greens                                                         +$2.95                      

Substitute Cheese Grits for Home Fries                              +$2.00
Substitute Mujadara for Home Fries                                  +$1.00
Omelette of  the Day and Salt Rising Bread Toast                  $9.99
      Ham, Roasted Shishito Peppers, Turnip Greens, and Swiss

À La Carte

Two Eggs                  $3.75
One Buttermilk Pancake               $4.00
Mujadara               $2.50

      Braised Greens                                     $2.95     
Cup of  Pears and Apples                         $2.45
House-Made Sauerkraut               $1.75
Salt Rising Bread Toast with Butter           $2.00
Salt Rising Bread Toast with Jelly              $2.50
Home Fries               $2.50
Cheese Grits               $3.00
Black-Eyed Peas                                     $2.50

         House-cured Meats:
Cottage Bacon                           $3.75
Griddled, Smoked Ham           $3.25
Pork Sausage           $3.50

QUICHE
A Slice of  Creamy Quiche and Side Salad                           
Sausage and Cheddar                                                        $9.99
or Potato, Leek and Chevre Cheese                                     $9.99

BUTTERMILK PANCAKES                          
Two Pancakes with Pennsylvania Maple Syrup and Butter      $7.99
Add Cottage Bacon, Griddled Ham, or Pork Sausage          +$2.75

PIES 

Vinegar $4.50
Peanut Butter $4.50
Shoofly $4.50
Pear $5.50
S'Mores $5.50

*Some pies are NOT vegetarian*

HEARTY BREAKFAST PLATES

Salad with Hard Boiled Egg, Chevre, Pickled Beets, Cucumber,
Apples, Hakurei Turnips, Biscuit, 
and House Vinaigrette or Honey-Champagne Vinaigrette     $10.99

Chopped Lamb Steak with Harissa Aioli, Two Eggs, Cheese Grits, 
Braised Greens, and Salt Rising Bread Toast                      $12.99

4oz Pork Chop with Spiced Applesauce, Two Eggs, 
Home Fries, and Salt Rising Bread Toast                            $10.99

Tofu Scramble of  the Day with Braised Greens, Mujadara,
and Salt Rising Bread Toast                                                 $9.99                     
      Turnip Greens, Cremini Mushrooms, Onions, and Parsley
                                

Biscuits & Gravy                                   
Fresh Drop Biscuits with Your Choice of                            
Sausage Gravy or Vegetarian Mushroom Gravy                     $8.50

LUNCH SPECIALS
$9.99

With your choice of  3 sides!

Ham Steak with Brown Gravy
▬

4 oz Pork Chop with Spiced Applesauce
▬

Four Side Meal

S I D E S 

Home Fries
Pickled Beets

Cheese Grits
Sauerkraut
Mujadara

Braised Greens
Applesauce

CHOCOLATE
CRACKLE
COOKIES

$1.50

YOGURT & GRANOLA
Seven Stars Yogurt with House-Made Granola                 $6.75
Add a Cup of  Pears and Apples                        +$2.45



Proudly serving COMMONPLACE COFFEE!

~ NON-ALCOHOLIC ~

Bottomless Mug of  Coffee (regular or decaf) $1.99
Espresso $2.50
Latte, Cappuccino, or Cortado $3.00
Americano $2.50 
Cold Brew             $4.00
Hot Tea (Darjeeling, Gunpowder Green, or Citrus Rose) $2.50

Fresh Squeezed Orange Juice $4.00
Iced Tea $1.99
Coke, Diet Coke, Sprite, or Ginger Ale $1.99
House-made Ginger Beer $4.00
Boylan Black Cherry Soda $2.99
Boylan Birch Beer                                              $2.99

PFB OLD FASHIONED        6
Wild Turkey Rye, Maple, Coffee Bitters

HIGHBALL                        5
Your Choice of  Well Spirit & Mixer

MIMOSA                           8
Fresh Squeezed Orange Juice & Prosecco

BLOODY MARY                 8
Parking Chair Vodka, Gordon's Gin, Altos 
Tequila, or Vida Mezcal (+$3)

GET OFF MY LAWN           5
Caramel-Infused Wild Turkey Rye & Cold Brew

DOUBLE BUZZ                  9
Maggie's Farm Spiced Rum, Ramazotti, 
Cold Brew, Cream

~ DRAFTS ~

North Country Firehouse Red Slippery Rock, PA  5.5%  5
Troegs DreamWeaver  Hershey, PA  4.8%                5
Great Lakes Holy Moses  Cleveland, OH  5.4%          6
Southern Tier IPA  Lakewood, NY  7.3%                   6
Blue Point Toasted Lager  Patchogue, NY  5.5%       5
Founders Porter  Grand Rapids, MI  6.5%                 6

~ MULES ~

Moscow Mule                            8
Parking Chair Vodka, House Ginger Beer, Lime

Kentucky Mule                          8
Four Roses, House Ginger Beer, Lime

Montenegro Mule                     8.5
Montenegro, Parking Chair Vodka, House 
Ginger Beer, Lime

Gin-Gin Mule                             7
Gordon's Gin, House Ginger Beer, Lime, Mint

El Diablo                                  8
Altos Tequila, House Ginger Beer, Lime, Cassis

Dark and Stormy                      7.5
Gosling's, House Ginger Beer, Lime

~ WINE ~

Zardetto, Prosecco Italy NV                                                    7
Sean Minor, Sauvignon Blanc Sonoma County, CA 2016                   9.5
Waterbrook, Chardonnay Columbia Valley, WA 2016                           9
Harlow Ridge, Pinot Noir Lodi, CA 2015                                            8
Chateau Julian, Cabernet Sauvignon Central Coast, CA 2016          9

~ SPRITZES ~

Aperol Spritz                            9.5
Aperol, Prosecco, Orange Juice, Soda

St Germain Spritz                      9.5
St Germain, Prosecco, Soda, Lemon

Pine Creek Yacht Club               9.5
BLY Rum, Maggie's Farm Falernum, Lime, 
Prosecco

Rosé Spritz                              9.5
Lillet Rosé, Hibiscus, Prosecco

Negroni Sbagliatto                    7
Campari, Sweet Vermouth, Prosecco


