
Please advise your server ahead of ordering of dietary restrictions (celiac, nut allergies, etc)
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness*

18% gratuity may be added to parties of 6 or more. We are able to split a check up to four ways.

Brioche + Cinnamon-Vanilla Batter + NY Maple
Syrup + Maple Butter + Caramelized Pecans

16North Country French Toast

English Muffin + Two Poached Eggs + House
Hollandaise + Smoked Ham + Home Fries

18Backwoods Benedict

Three-Egg Omelet + Sharp Cheddar + Sauteed
Mushrooms + Caramelized Onions + Smoky
Bacon + Home Fries + Toast - Can be GF 

17High Peaks Omelet

Two Eggs Any Style + Home Fries + Toast 
Choice of Bacon, Ham, or Sausage
 – Can be GF

17Campfire Breakfast

House Flapjacks + NY Maple Syrup + Maple
Butter + Powdered Sugar
Add Chocolate Chips or Blueberries + $2
 - Vegetarian 

15ADK Flapjacks

Two Eggs Any Style + Toasted Bagel + Home Fries
Sharp Cheddar + Choice of Bacon, Ham, or Sausage

15Backpacker Sandwich

Honey + Crunchy Granola + Fresh Fruit
Vanilla Greek Yogurt - GF 

14Sunrise Parfait

Cold-Smoked Salmon + Cream Cheese + Red
Onion + Capers + Toasted Bagel
  – Can be GF

Smoked Salmon Plate 18

Available All Day 7AM - 2PM
Substitute Fruit for Potatoes or Meat + $2

Substitute Bagel or English Muffin for Toast

M O D E S T  M O R N I N G S

Arugula and Romaine + Hand Cut Croutons
House Dressing + Little Fish + Parmesan
 – Can be GF

12Arugula Caesar

Greens + Carrot + Heirloom Tomatoes 
Cucumbers + Pickled Onions + Watermelon Radish
Croutons + White Balsamic Violet Vinaigrette
 -V. Can be VG/GF 

12Campfire Salad

Local Chilis + Smoked Beans + Cornbread Crumble
Charred Scallion Crema
 – Can be GF

12Venison Chili

Pressed Beef Burger + NY State Cheddar
Brioche Roll + Lettuce + Tomato + Pickled 
Onion + Special Sauce + Fries
 - V/VG option sub Beyond Burger + $4 
 - Add Fried Egg or Crispy Bacon + $2 

25ADK Pressed Burger

Sourdough + Balsamic Onions + Roasted Peppers
Artichoke + Tomato + Greens + Whipped Feta 
 - V can be VG 

19Vegetable Panini

Sourdough + Black Forest Bacon + Green Leaf +
Tomato Horseradish Mayonnaise 

24Smoked Trout BLT

Sourdough Italian Bread + Pepper Relish +
Salami + Capicola + Pepperoni + Provolone 

19Pressed Italian

Fire-Roasted Chestnuts + House-Cured
Pancetta + Pomegranate + Raw Garlic Honey
- Can be VG/V/GF 

15Fried Brussels Sprouts

Candied Almonds + Flour Tortilla

19Curried Cranberry Chicken Salad Wrap

M I D - D A Y  F A V O R I T E S

*Add Grilled Chicken $8 or Grilled Salmon $14 to any salad
GF Buns/Bread Available + $2

Sub Side Salad for French Fries + $4

Served from 11AM – 2PM

A D D I T I O N S
C a n  b e  a d d e d  t o  a n y  e n t r e e

Breakfast Meat - 5
Fresh Fruit - 5
Hollandaise - 3
Country Toast - 3
Bagel + Cream Cheese - 6

Home Fries / French Fries - 4
One Egg – 3 / Two Eggs – 5
Single Pancake - 8
Extra Maple Syrup - 2
Add Cheese to Eggs - 2


	MID-DAY FAVORITES
	Served from 11AM – 2PM
	*Add Grilled Chicken $8 or Grilled Salmon $14 to any salad GF Buns/Bread Available + $2 Sub Side Salad for French Fries + $4

	MODEST MORNINGS
	Available All Day 7AM - 2PM Substitute Fruit for Potatoes or Meat + $2 Substitute Bagel or English Muffin for Toast
	Campfire Salad
	Greens + Carrot + Heirloom Tomatoes  Cucumbers + Pickled Onions + Watermelon Radish Croutons + White Balsamic Violet Vinaigrette  -V. Can be VG/GF

	Arugula Caesar
	Arugula and Romaine + Hand Cut Croutons House Dressing + Little Fish + Parmesan  – Can be GF

	Fried Brussels Sprouts
	Fire-Roasted Chestnuts + House-Cured Pancetta + Pomegranate + Raw Garlic Honey - Can be VG/V/GF

	Venison Chili
	Local Chilis + Smoked Beans + Cornbread Crumble Charred Scallion Crema  – Can be GF

	ADK Pressed Burger
	Pressed Beef Burger + NY State Cheddar Brioche Roll + Lettuce + Tomato + Pickled  Onion + Special Sauce + Fries  - V/VG option sub Beyond Burger + $4   - Add Fried Egg or Crispy Bacon + $2

	Smoked Trout BLT
	Sourdough + Black Forest Bacon + Green Leaf + Tomato Horseradish Mayonnaise

	Vegetable Panini
	Sourdough + Balsamic Onions + Roasted Peppers Artichoke + Tomato + Greens + Whipped Feta   - V can be VG

	Pressed Italian
	Sourdough Italian Bread + Pepper Relish + Salami + Capicola + Pepperoni + Provolone

	Curried Cranberry Chicken Salad Wrap
	Candied Almonds + Flour Tortilla

	Campfire Breakfast
	Two Eggs Any Style + Home Fries + Toast  Choice of Bacon, Ham, or Sausage  – Can be GF

	Backwoods Benedict
	English Muffin + Two Poached Eggs + House Hollandaise + Smoked Ham + Home Fries

	High Peaks Omelet
	Three-Egg Omelet + Sharp Cheddar + Sauteed Mushrooms + Caramelized Onions + Smoky Bacon + Home Fries + Toast - Can be GF

	Backpacker Sandwich
	Two Eggs Any Style + Toasted Bagel + Home Fries Sharp Cheddar + Choice of Bacon, Ham, or Sausage

	ADK Flapjacks
	House Flapjacks + NY Maple Syrup + Maple Butter + Powdered Sugar Add Chocolate Chips or Blueberries + $2  - Vegetarian

	North Country French Toast
	Brioche + Cinnamon-Vanilla Batter + NY Maple Syrup + Maple Butter + Caramelized Pecans

	Sunrise Parfait
	Honey + Crunchy Granola + Fresh Fruit Vanilla Greek Yogurt - GF

	Smoked Salmon Plate
	Cold-Smoked Salmon + Cream Cheese + Red Onion + Capers + Toasted Bagel   – Can be GF
	ADDITIONS Can be added to any entree
	Breakfast Meat - 5 Fresh Fruit - 5 Hollandaise - 3 Country Toast - 3 Bagel + Cream Cheese - 6
	Home Fries / French Fries - 4 One Egg – 3 / Two Eggs – 5 Single Pancake - 8 Extra Maple Syrup - 2 Add Cheese to Eggs - 2



