cast one coffee

breakfast

granola & yogurt 12 (vg)
house-made granola, fage yogurt, seasonal fruit, mint, honey
extra fruit 4

baked frittata 16 (vg)

white cheddar, asparagus, cherry tomatoes, caramelized onions,
served with a side salad and homefries

add bacon/sausage 6

brooklyn fry up 19

two eggs, local bacon, esposito sausage, tomato, home fries, baked
beans, sourdough toast

add avocado 5

breakfast hash 19
two eggs, local bacon, kale, caramelized onions, poblano peppers, red
potatoes

add avocado 5

malted pancakes 17 (vg)
two E1 pancakes with orange mascarpone, compote, NYS maple

syrup
add bacon/sausage 6, add’l syrup 2

available only:
saturday and sunday

eggs benedict 19

toasted english muffin, creamy hollandaise, side of homefries and
salad

your choice of tomato or ham

tartines

avocado toast 15 (v)

smashed avocado, radishes, pepitas, confit garlic and herbs on
sourdough

add egg 2, add bacon 6

smarrebrad 16

catsmo smoked trout, pickled onion, capers, cucumber, cream cheese
onrye

add egg 2

banana toast 14 (v)
almond butter, bananas, black sesame brittle, honey on sourdough

bowls

farmers bowl 16 (v)
herb marinated squash, asparagus, avocado, salty pepitas, arugula,

quinoa, with green goddess hummus
add chicken 7, add tofu (v) 4, add trout 8

kale caesar salad 16 (v)
kale, bibb lettuce, housemade croutons, cherry tomato, jalepefo,

vegan caesar dressing
add chicken 7, add tofu (v) 4, add trout 8

sandwiches

blat 16

local thick cut bacon, garlic aioli, avocado, tomato, bibb
lettuce on sourdough with choice of fries or salad

add egg 2, add chicken 7, substitute tofu no charge

ultimate breakfast sandwich 16
scrambled eggs, white cheddar, choice of bacon/sausage/avocado on
a croissant with homefries or salad

E1 cheeseburger 23

red onion, housemade béb pickles, bibb lettuce, dijionaise, aged
cheddar on brioche with choice of fries or salad

add avocado 5, add bacon 6, add egg 2

on the side

baby lettuces 6 (v)

maple syrup 2 (v)
lingonberry compote 3 (v)
rosemary sea salt fries 6 (v)
sausage b

bacon 6

chicken 7

tofu 4 (v)

avocado 5 (v)

rye, sourdough, or gluten free 2 (v)
trout 8

(vg) - vegetarian (v) - vegan

consuming raw or undercooked meat, fish, poultry, shellfish or eggs may increase your risk of foodborne illness
while we do our best to avoid cross-contamination, our facilities are not a gluten or nut free environment, please inform your server of any allergies



cast one coffee

non/alc cocktails
st. agrestis phony negroni AV/A 9

make it a spritz 2

st. agrestis amaro falso V/A 9
make it a spritz 2

cocktails

aperol spritz 14
contratto apertif, prosecco, seltzer

E1 bloody mary 13

helix vodka, housemade mix

mimosa 1240
prosecco della contessa, natalie’s orange juice

tequila negroni 14
tequila blanco, contratto bitter, sweet vermouth

beer

threes brewing 9
grimm artisanal ales 9
talea beer pomegranate sour 9

wine

aphros phaunus pet nat vinho verde 15

barnard griffin merlot 10

bouchard ainé & héritage du conseiller pinot noir 10
angels & cowboys rosé 13

no fine print sauvignon blanc 12

tea

dona loose leaf tea 4
black | hibiscus | masala chai | honeybush | green | earl grey

dona chai latte 5.25
dona turmeric latte 5.25
dona cardamom rose tea latte 5.5

sodas, etc.

saratoga spring water 3.25 | 7
sparkling | still

olipop 4

root beer | orange squeeze | cherry cola
natalie’s orange juice 5
hot chocolate 4.5

lemonade 5

coffee

please ask your server about our rotating single origin
coffees used in our daily brew & espresso

eatery daily brew 4.25
cafe au lait 4.5

cold brew 5
espresso 4
americano 4
macchiato 4.5
cortado 4.5
cappucino/flat white 4.75
latte 5

espresso & tonic 6
catskills honey latte 6
citrus mocha 6.25

mocha 5.75



cast one coffee

breakfast

granola & yogurt 12 (vg)
house-made granola, fage yogurt, seasonal fruit, mint, honey
extra fruit 4

baked frittata 16 (vg)

white cheddar, brussels sprouts, caramelized onions, served with a side salad
and homefries

add bacon/sausage 6

brooklyn fry up 19

two eggs, local bacon, esposito sausage, tomato, home fries, baked beans,
sourdough toast

add avocado 5

breakfast hash 19
two eggs, local bacon, kale, caramelized onions, poblano peppers, red pota-
toes

add avocado 5

malted pancakes 17 (vg)
two E1 pancakes with orange mascarpone, compote, NYS maple syrup
add bacon/sausage 6, add’l syrup 2

tartines

avocado toast 15 (v)

smashed avocado, breakfast radishes, pepitas, confit garlic and herbs on
sourdough

add egg 2

smgrrebrgd 16

catsmo smoked trout, pickled onion, capers, cucumber, cream cheese on rye
add egg 2

beet toast 14 (v)

roasted beets, apples, confit garlic & white bean pureé, fine herbs on sour-
dough

add egg 2

cafe specials

ultimate breakfast sandwich 12
scrambled eggs, white cheddar, choice of bacon/sausage/avocado
+ homefries or salad 4

sandwiches

bla.t 16

local thick cut bacon, garlic aioli, avocado, tomato, bibb
lettuce on sourdough with choice of fries or salad

add egg 2

E1 cheeseburger 23

red onion, housemade béb pickles, bibb lettuce, dijionaise, aged cheddar on
brioche with choice of fries or salad

add avocado 5, add bacon 6, add egg 2

bowls

farmers bowl 16 (v)
roasted beets, brussels sprouts, avocado, salty pepitas, arugula, quinoa, with

green goddess dressing
add chicken 7, add tofu (v) 4

kale caesar salad 16 (v)
kale, bibb lettuce, housemade croutons, tomato, jalepeno,

vegan caesar dressing
add chicken 7, add tofu (v) 4

available only:
saturday and sunday

eggs benedict 19
toasted english muffin, creamy hollandaise, side of homefries and salad
your choice of tomato or ham

(vg) - vegetarian (v) - vegan

consuming raw or undercooked meat, fish, poultry, shellfish or eggs may increase your risk of foodborne illness
while we do our best to avoid cross-contamination, our facilities are not a gluten or nut free environment, please inform your server of any allergies



cast one coffee

white

prosecco | prosecco della contessa 12|40
pet nat | aphros phaunus 15|42
sauvignon blanc | no fine print 12140

$8 glasses of wine

50% off bottles of wine
during happy hour in the café

red
merlot | barnard griffin 10|38
pinot nair | bouchard ainé 10|38

cocktails

aperol spritz
contratto apertif, prosecco, seltzer

tequila negroni _
tequila blanco, contratto bitter, sweet vermouth

$9 cocktails

during happy hour in the café

beer

grimm artisanal ales
talea beer co
threes brewing

non alcoholic cocktails

st agrestis phony negroni

make It a spritz 2

st agrestis amaro falso
make It a spritz 2
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cast one coffee

granola & yogurt 12 (vg)

house-made granola, fage yogurt, seasonal fruit, mint, honey
extra fruit 4

ultimate breakfast sandwich 12
scrambled eggs, white cheddar, choice of bacon/sausage/avocado
add homefries or salad 4

blat 16

local thick cut bacon, garlic aioli, avocado, tomato, bibb lettuce on sourdough with choice of fries or salad
add egg 2

E1 cheeseburger 23

red onion, housemade b&b pickles, bibb lettuce, dijionaise, aged cheddar on brioche with choice of fries or salad
add avocado 5, add bacon 6, add egg 2

farmers bowl 16 (v)
roasted beets, brussels sprouts, avocado, salty pepitas, arugula, quinoa, with green goddess dressing
add chicken 7, add tofu (v) 4

kale caesar salad 16 (v)

kale, bibb lettuce, housemade croutons, tomato, jalepefio, vegan caesar dressing
add chicken 7, add tofu (v) 4

avocado toast 15 (v)
smashed avocado, breakfast radishes, pepitas, confit garlic and herbs on sourdough
add egg 2

smarrebrad 16

catsmo smoked trout, pickled onion, capers, cucumber, cream cheese on rye
add egg 2

banana toast 14 (vg)
almond butter, bananas, black sesame brittle, honey on sourdough

(vg) - vegetarian (v) - vegan
consuming raw or undercooked meat, fish, poultry, shellfish or eggs may increase your risk of foodborne illness
while we do our best to avoid cross-contamination, our facilities are not a gluten or nut free environment, please inform your server of any allergies



smaller selections

for our guests 12 and under
chicken & fries 13

herb marinated chicken breast served with fries

avocado toast 12
smashed avocado on sourdough toast (v)

mac & cheese 12
made from scratch (vg)

pancake 11

single pancake served with syrup (vg)
with fruit compote +2

add’l syrup +2

mik 1.5

steamed or cold
lemonade 5
orange juice 5

hot chocolate 3.5

(v) vegan, (vg) vegetarian

consuming raw or undercooked meat, fish, poultry, shellfish, or egg may increase your risk of foodbourne
illness. while we do our best to avoid cross-contamination, our facilities are not gluten or nut free.

please inform your server of any allergies.

smaller selections

for our guests 12 and under
chicken & fries 13

herb marinated chicken breast served with fries

avocado toast 12
smashed avocado on sourdough toast (v)

mac & cheese 12
made from scratch (vg)

pancake 11

single pancake served with syrup (vg)
with fruit compote +2

add’l syrup +2

milk 1.5
steamed or cold
lemonade 5
orange juice 5

hot chocolate 3.5

(v) vegan, (vg) vegetarian

consuming raw or undercooked meat, fish, poultry, shellfish, or egg may increase your risk of foodbourne
illness. while we do our best to avoid cross-contamination, our facilities are not gluten or nut free.

please inform your server of any allergies.

smaller selections

for our guests 12 and under
chicken & fries 13

herb marinated chicken breast served with fries

avocado toast 12
smashed avocado on sourdough toast (v)

mac & cheese 12
made from scratch (vg)

pancake 11

single pancake served with syrup (vg)
with fruit compote +2

add’l syrup +2

mik 1.5

steamed or cold
lemonade 5
orange juice 5

hot chocolate 3.5

(v) vegan, (vg) vegetarian

consuming raw or undercooked meat, fish, poultry, shellfish, or egg may increase your risk of foodbourne
illness. while we do our best to avoid cross-contamination, our facilities are not gluten or nut free.

please inform your server of any allergies.

smaller selections

for our guests 12 and under
chicken & fries 13

herb marinated chicken breast served with fries

avocado toast 12
smashed avocado on sourdough toast (v)

mac & cheese 12
made from scratch (vg)

pancake 11

single pancake served with syrup (vg)
with fruit compote +2

add’l syrup +2

milk 1.5
steamed or cold
lemonade 5
orange juice 5

hot chocolate 3.5

(v) vegan, (vg) vegetarian

consuming raw or undercooked meat, fish, poultry, shellfish, or egg may increase your risk of foodbourne
illness. while we do our best to avoid cross-contamination, our facilities are not gluten or nut free.

please inform your server of any allergies.
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