
CAMPFIRE BREAKFAST  - $17

CAMPFIRE DELUXE  - $20

BUTTERMILK PANCAKES - $16

ADIRONDACK FRENCH TOAST- $18

LOCAL FAVORITES

EGGS BENEDICT - $19

THE HIGH PEAKS OMELET - $20

THE BACKPACKER - $15

Two eggs any style, home fries, served with bacon,
sausage, or smoked ham. Served with thick cut toast

Three scrambled eggs, cream cheese, and fresh chives,
served with home fries. Served with bacon, sausage, or
smoked ham, and a biscuit. 

served with New York maple syrup and your choice of
blueberries, chocolate chips, or cinnamon apples. Served
with bacon, sausage or smoked ham. 

Thick-cut brioche topped with maple butter, caramelized
pecans and dusted with powdered sugar. Served with bacon,
sausage or smoked ham. 

Two poached eggs atop two biscuit, with your choice of
smoked ham or sautéed spinach. All smothered in a rich
Adirondack hollandaise. Served with home fries.

Three-egg omelet, filled with sharp cheddar, sautéed
mushrooms, caramelized onions, and smoky bacon. Served
with home fries and thick cut toast. 

Two eggs any style on a toasted bagel with sharp cheddar,
served with bacon, sausage, or smoked ham, with a side of
home fries.

Smoky pastrami hash, roasted root vegetables, two eggs
any style and home fries. Served with thick cut toast.

CAMPFIRE HASH - $20

Please advise your server ahead of ordering of dietary restrictions (celiac, nut allergies, etc) as well as if seperate checks will be

needed Parties of six or more may incur an added 18% gratuity charge *Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of food-borne illness*

V - Vegetarian / VG - Vegan / GF - Gluten Free / DF-Dairy Free

BREAKFAST

CAMPFIRE FRUIT BOWL - $7
Seasonal fruit, whipped ricotta, and a
cinnamon dusting

YOGURT PARFAIT - $14
Honey, crunchy granola, fresh berries,
and vanilla Greek yogurt

RICOTTA & BERRY TOAST - $13
Thick cut toast with whipped
ricotta, Adirondack berry compote,
and a drizzle of local honey

AVOCADO CAMP FIRE TOAST  - $14
Thick cut toast with smashed avocado,
roasted cherry tomatoes, and a
sprinkle of red pepper flakes. 

SMOKED SALMON PLATE  - $18
Cold-smoked salmon, cream cheese,
red onion, and capers. Served with a
toasted bagel.

SPECIALTY DRINKS
CAMPFIRE BLODDY MARY  - $7
A bold blend of spices and local ingredients 

SPARKLING MIMOSA - $7
Bright, bubbly, and bursting with fresh citrus

 ESPRESSO MARTINI   - $15
Bold espresso meets smooth vodka

CAMPFIRE ROASTS
EXPRESSO - $5

SIGNATURE LATTE - $6
HOUSE VANILLA SYRUP, MAPLE, OR MOCHA. HOT/ICED

CAPPUCCINO- $6
OAT OR WHOLE MILK 


