
S E A S O N A L  S P E C I A L S

Roasted Pork Loin ,  Red Cabbage Sesame Kraut , Roasted Pork Loin ,  Red Cabbage Sesame Kraut , 
Shaved Radish,  White Miso Mayo,  Br iocheShaved Radish,  White Miso Mayo,  Br ioche

P O R K  LO I N  S A N DW I C HP O R K  LO I N  S A N DW I C H

1 11 1

C A F ÉC A F É

Two Fr ied Eggs,  S low Braised Col lards, Two Fr ied Eggs,  S low Braised Col lards, 
Dist i l ler ’s  CornbreadDist i l ler ’s  Cornbread

S O U T H  TA M WO R T H  B R E A K FA S TS O U T H  TA M WO R T H  B R E A K FA S T

1 01 0

ADD BACON OR SAUSAGEADD BACON OR SAUSAGE
33

S P L I T  P E A  S O U PS P L I T  P E A  S O U P
Smoked Ham Hock,  Spl i t  Peas,  Onion,  Fresh HerbsSmoked Ham Hock,  Spl i t  Peas,  Onion,  Fresh Herbs

55



4 P M9 A M

S C R ATC H  M A D E  
B I S C U I T  S A N DW I C H  
Marbled Egg,  Cheddar, 
Onion-Bacon Jam, Greens, 
Scratch Made Biscuit

8

D I S T I L L E R ’ S 
B R E A K FA S T
Two Eggs,  Bacon or Sausage, 
Dist i l lery Jam, Art  in the Age 
Hashbrowns,  Dist i l ler ’s  Toast

9

C H O C O R U A  C H I C K E N 
S A L A D  S A N DW I C H
Roasted Chicken Salad, 
Spicy Mayo,  Red Cabbage 
Slaw,  Br ioche

9

G R E AT  H I L L 
G R I L L E D  C H E E S E
Gruyere,  Havart i ,  Cheddar, 
Tomato,  Dist i l ler ’s  Bread

9

Hearty Fal l  Greens, 
Seasonal  Vegetables ,  Nuts , 
Grains ,  S l iced Apple

ADD A PROTIEN FROM THE LIST OF SIDES!

A U T U M N A L  S A L A D 1 0

S I D E S

R OA S T E D  TO M ATO 
S O U P
Tomato,  Roasted Red Pepper, 
Fresh Basi l ,  Cracked Pepper

D I S T I L L E R ’ S  S P E N T 
G R A I N  P O L E N TA
Polenta,  Spent Grain , 
Sautéed Onion,  Grated 
Gruyere,  Served Warm 
with Fresh Herbs

6

A P P L E WO O D  
S M O K E D  B LT
Thick Cut Bacon,  Lettuce, 
Tomato,  Gar l ic  Aiol i , 
Dist i l ler ’s  Toast

8

H a s h b r o w n s 

S i n g l e  E g g
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C A F É

G L U T E N  F R E E  B R E A D  AVA I L A B L E  U P O N  R E Q U E S T  + 2

4



D R I P  C O F F E E    2 . 5 / 3

C O R TA D O    3

L AT T E    3 . 5 /4

E S P R E S S O    2 . 5

C A P P U C C I N O    3 . 5 /4

A M E R I C A N O    3M AC C H I ATO    3

M O C H A    4 . 5

C O L D  B R E W    4

·House Blend  
· 12oz or 16oz

·House Blend Espresso  
·Steamed Mi lk 
·Double Shot 
·4 .5oz

·House Blend Espresso  
·Steamed Mi lk 
·Double Shot 
·8oz or 12oz

·Single Origin  
·S ingle or  Double Shot 

·House Blend Espresso  
·Frothy Steamed Mi lk 
·Dashed with Cocoa 
·S ingle or  Double Shot 
·8oz or 12oz

·Single Origin Espresso  
·Hot Water 
·Double Shot 
· 12oz

·House Blend Espresso  
·Dash of  Steamed Mi lk 
·S ingle or  Double Shot 
·3oz

·House Blend Espresso 
·Melted Chocolate  
·Velvety Steamed Mi lk 
·Double Shot 
· 12oz

H a l f  &  H a l f ,  W h o l e ,  S k i m 

M I L K  O P T I O N S

C R A F T  L AT T E S

C H A I    4 / 5

T U R M E R I C    4 / 5

M ATC H A    4 / 5

Award-Winning Austral ian Prana 
Chai  cut with Velvety Steamed 
Almond Mi lk in a Honey Rimmed 
Glass ,  Dashed with Cinnamon 

Golden Root Turmeric ,  Ginger, 
Black Pepper,  Organic Coconut 
Sugar,  P ink Sea Salt ,  & Cayenne 
Pepper cut with Velvety Steamed 
Almond Mi lk in a Honey Rimmed 
Glass ,  Dashed with Cinnamon

Ceremony Grade,  Finely Ground 
Powder of  Specia lty Grown Green 
Tea Leaves cut with Velvety 
Steamed Almond Mi lk

·House Blend Coffee  
·Steeped Cold 18-20 hrs 
·Served over Ice 
· 16oz

T E A

B L AC K    2 . 5 / 3
·Apple Spice 
·Chocorua Mountain Breakfast 
·London Fog Ear l  Grey

G R E E N    2 . 5 / 3

·Organic Idulgashinna  
·Genmaicha 
·Blueberry Pomegranate Goj i  Berry

H E R B A L    2 . 5 / 3
·Chamomile Lavender Mint 
·Black Currant Hibiscus 
·Turmeric Ginger Kapha

8 o z  o r  1 2 o z 1 2 o z  o r  1 6 o z

O a t . . . . . . . . .           2 5 ¢
A l m o n d . . . . . .        2 5 ¢
M a ke  I t  I ce d . .    5 0 ¢




