BEVERAGES DESSERT CHEESE

SARATOGA STILL 1LITER 6
BUTTERMILK CAKE 6 PRAIRIOL- cow, France

SARATOGA SPARKLING 1LITER 6 market fruit, brown sugar & sea salt mascarpone VENTO D'ESTATE- cow, Italy

ICED TEA 2
local berries, black pepper, saba _ i

BARQ'S ROOT BEER ) VALDEON- blue, cow, Spain

COCA COLA 2 ESPRESSO & VANILLA BEAN SEMI-FREDDO 8 EWE'S BLUE- sheep, NY

DIET COKE » marcona almonds, locust grove cherries, ABBAYE DE BELLOC- sheep, France
bittersweet chocolate

SPRITE 2 HUDSON VALLEY CAMEMBERT- sheep, NY

caramel steamed milk
HAYSTACK RED CLOUD- goat, CO

COFFEE/TEA
ROCHETTA- cow, sheep, goat, Italy
ESPRESSO 2.5
KUNICK- goat, cow, NY
CAPPUCCINO 3
LATTE 3.5 1PC $5 3PC $13 5PC $17
AMERICANO 2.5
FRENCH PRESS POT - 2 CUPS 6
EARL GREY 3
ORGANIC ENGLISH BREAKFAST 3
CHAMOMILE 3
ROOIBOS CHAI 3
MINT VERBENA 3

At Thistle Hill Tavern our chefs go out of their way to use as many local and sustainable ingredients as possible.
All of our desserts are made in house with organic dairy, eggs and flour from Vermont, New York's Hudson Valley and Lancaster County Pennsylvania.

We are very proud to serve Irving Farm Coffee. Irving Farm's roasting facility is located in New York's Hudson Valley.
In French Press we offer Irving Farm's Fair Trade Organic Reserve Blend which combines the exotic complexity of South American coffees with the depth and richness of Indonesian Sumatran beans.
From our Espresso Machine we offer Irving Farm's Flying Donkey French Roasted Espresso which blends the rich chocolate and nutty qualities of Brazil and the fruit notes from Mexico and Indonesia.
All of the milk served with our coffee and tea is organic and comes from Vermont Dairy.



