
Anna's Scone single
order

$4.5

half
dozen

boxed to
go $16

strawberry
shortcake

$6.5

a variety of scone flavors made from our secret recipe

Buttermilk Ricotta Donuts Sugar & Spice $10

Local Veggie Seasonal Salad $8.50
Organic Non-GMO Veggies

Soup of the Day Cup $4.5 Bowl $7

Avocado Toast $8
with chickpeas and salt

Build Your Own Skillet Frittata $11
two-egg frittata stuffed with seasonal local organic
vegetables & cheese baked in skillet
with Pesto or Harissa +$2 with Turkey Sausage, Ham or Bacon +$3
local goat cheese +$3

Poached Eggs & Creamed Leeks $12.5
two poached farm eggs on rye topped with butter cream
fried leeks & black lava salt
with Spinach +$2 with Ham +$4

Farm Plate $16
Two farm fresh eggs, toast, potatoes & choice of Smoke-
house Bacon, Ham or Turkey Sausage

Double Breakfast Sandwich $16
two giant biscuits with sausage egg and cheese and aioli
with side of salad or +$1 for hand cut fries

Seasonal Baked French Toast $14
baked French toast layered with seasonal fruit & ricotta
with whipped cream & caramel

Pearl Sugar Waffles $12
yeast-risen traditional Belgium waffles topped with
whipped cream & seasonal compote

Biscuits & Gravy $12
cheddar garlic biscuits baked in a skillet topped with our
sausage gravy
with fried Chicken Spicy or Original +$4

Chicken & Waffle Sandwich $16
fried chicken spicy or original between two waffles 
with white gravy & syrup and a salad or +$1 for hand cut
fries

MAINS

Warm Up the Taste Buds

Borland House

When Not Seated Please Wear Your Mask - 20% gratuity will be automatically added to all bills.

Open to the Public - Thursday & Friday 9-1pm - Sat & Sun 9-3pm - For Orders To-Go, Events or Catering Call 845.457.1513 or visit 

www.borlandhouse.com - Want to have dinner with us? Reserve a table for our once a month Supper Club or become a member and receive 

all types of discounts.Our Spices are now for sale $5/tin. The Borland House makes wholesome food from scratch and supports local 

artisans, farmers and ranchers. Alterations or substitutions will be an extra fee and subject to availability. We do use nuts & gluten and can 

not guarantee a kitchen free of allergens.



Bottomless Coffee $4

Pot of Earl Grey $4

Pot Green Tea $4

Pot of English Breakfast $4

Pot of Chai $4

Pot of Peppermint Tea $4

Pot of Chamomile $4

Hot Cocoa with Toasted Marshmallows $5.99
cup of cocoa with marshmallows toasted on top

Orange Juice $3.99

Apple Cider $3.99

Lemonade $3

Strawberry Lemonade $5

Magic Blue Pea Lemonade $5.5
Blue Pea Tea with Lemonade - changes color before your
eyes
Spiked +$7

Coke $3

Diet Coke $3

Sprite $3

Seltzer $3

Spicy Bloody Mary $12
Spiced with local hot sauce

Mimosas $12 kit $40
choice of traditional OJ, NY apple cider or flavor of the
week - the kit includes a bottle and all juices (5-6 glasses)
and a sample of all the juices.

Whitecliff Awosting White
Wine $10 bot $32

Whitecliff Table Rock Red Wine $11 bot $35

Newburgh Brewery $7
A Can of Cream Ale or Brown Ale

Cinnamon Smoked Honey Sour Aperitif $12

Agave Wine Margarita $12 kit $45
traditional or spicy strawberry

Burnt Grapefruit Tonic Aperitif $12

Fresh Fruit Bowl $6

Smoke-House Bacon $4

Sliced Ham $4.5

Turkey Sausage $4

Farm Fresh Egg Any Way $3

Artisan Toast $2.5
with butter and jam

Hand Cut Fried Potatoes Salt &
Pepper

$5

Tru�e
$6

COFFEE & TEA

Sides 21+ Drinks


