
 

coffee & espresso & teas 
Small 2.00 
Big, 2.50 
HOUSE: Costa 
Rican Tarrazu 
DECAF: Mild 
Colombian 
DARK: Ethiopian 
Sumatran 
COMING SOON 
MEDIUM : Clausen 
Blend 
 
Café au Lait, 3.50 
 
Black Pearl or ILLY 
Decaf Espresso, 
single 2.50, double 
3.50 
Americano, 3.00 
Macchiato, 3.50 
Mocha, 4.50 
Café Latte, 4.00    
Cappuccino, 4.00 
Hammerhead, dark 
coffee with 1 
espresso shot,  3.50   
Double  Bypass, 
with 2 shots,  4.50  

Harney Teas, 2.75  
• English Breakfast 
• Lapsang Souchong 
• Earl Grey 
• Pomegranate 

Oolong 
• Dragon Pearl  

Jasmine 
• Darjeeling 
• Chamomile 
• Citron Green 
• Peppermint Herbal 
• Hot Cinnamon 

Spice 
• African Autumn 
• Irish Breakfast 
Stash Decaf, 2.75  
Decaf Earl Grey 
Lemon Ginger Herbal  
Decaf Green 
Wild Raspberry Herbal 
Hot Chocolate, 2.50, 
+ whipped cream, 3.00 
Steamers, 3.00 
Chai Latte, 4.00 
House-Brewed 
Unsweetened  
Iced Tea, 2.50  
 

All drinks available iced or blended. 
Fresh-squeezed Orange Juice, small 2.95,  
large 4.75, Bottled fruit juices 2.00  
Real Fruit Smoothies, Strawberry, Kiwi, 
Banana, Mango, more… 4.00 
Saratoga Sparkling Water, 3.50 
Milk, Sodas, Bottled Water, 2.00 
Lemonade, 2.50, Arnold Palmer, 2.50 
 

Austintacious Chocolate Truffles 
are back! Raspberry, Tangerine or 

Cappuccino, $10 for a box 

Ciao Bella Gelatos & 
Sorbets are back! $4.25 

pastries & cookies 
cinnamon-sugar donuts, 1.50, Scones, 
butter Croissants, 2.25, Chocolate or 
Almond Croissants, 2.75, Raw Apple or 
Carrot-date Muffins, 2.25 
 
GIANT COOKIES … Chocolate Chip, White 
Chocolate Cranberry,   Mocha Lava, 
Oatmeal Raisin, 3.00, Raspberry Jam Bars, 
3.50; Macaroons,  Mini cookies, 2.00 

cakes … by the slice … Lush Carrot 
Cake, 4.95, Cappuccino Torte, 6.75, 
Double Chocolate Cake, 5.75, Coconut 
Cake, 4.95, whole cakes available too, but 
please order at least 2 days in advance. 

NB: Not all bakery items are available every day. 
 

 
 

ORDER YOUR 2011 GLIMMERGLASS 
PICNIC HERE! 

 
For the 5th consecutive summer, we offer 
delicious boxed picnics to Glimmerglass 
patrons. Six delicious picnic choices! Picnics are 
delivered 2 hours prior to the start of each 
performance to the Guild Tent, next to the 
theater. These delectable, generous picnics are 
made fresh with the finest ingredients 
available, and locally-sourced whenever 
possible. You may also order even if you are 
not going to Glimmerglass or select items for 
catering & takeout during the Summer season 
(June-August.) 518.284.2575 or online. 
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• Open 8 am – 3 pm except 

Wednesdays 
• Join our Dinner & Cooking 

Club for special events 
• Take-out & catering available 

on all items. 

          

 



 

breakfast 
from 8-11 am only 

Herb & Cheese 
Omelet, cheddar or 
Swiss cheese, fresh 
herbs, choice of 
toast, 8.95  
Kat’s White 
Omelet, egg 
whites, tarragon, 
goat cheese, with 
toast, 9.45  
James Beard’s 
French Toast, on 
our white bread 
covered in 
cornflakes, local 
maple syrup, 7.95 

Oatmeal 
Baby Bear, milk & 
honey, 4.00  
Mama Bear, 
raisins, cream & 
honey, 5.00 
Papa Bear, 
bananas, raisins, 
cream & honey, 
5.50 
Mo’s Oats, fresh 
fruit & milk 6.50 
Big Bad Wolf 
cream, brown sugar 
3 slices of bacon, 
7.75 

the following breakfasts are available all day 
Mitch & Matthew, 
Nova salmon, cream 
cheese, scallions, 
capers, lemon on a 
toasted bagel, 8.95  
Goldie’s Lox, Nova 
salmon, scrambled 
eggs, capers, cream 
cheese, scallions, 
red onion, lemon, 
bagel, 12.95 
mu-mu-Muesli, 
with milk or Greek 
yogurt, 4.95 
Connie’s Egg, 
Tomato & Cheese 
all scrambled 
together, choice of 
toast, 6.95  
Alexandria, bacon, 
fried eggs, cream 
cheese on a toasted 
ciabatta, 6.50 

BFE, bacon, fried 
egg on ciabatta, 4.00   

Bagelwich, 
scrambled eggs, 
bacon & cheddar 
melted on a toasted 
bagel, 5.95 
Steve, sausage,  
scrambled eggs, 
ketchup on a 
ciabatta, 6.50 
Fernando, 2 eggs 
over easy on a 
toasted buttered 
ciabatta, 5.50 
 

Breakfast Sides:  
Applewood-
smoked Bacon 
(3); Pork Link 
Sausages (2)  
Home-Fried 
Potatoes, 2.95  

lunch 
from 11 am daily 

Curried Chicken 
Salad Sandwich on 
raisin bread; chicken, 
walnuts, scallions, 
raisins, mayonnaise, 
mild curry & mango 
chutney, 8.95,  
Thanksgiving 
Everyday, house-
roasted warm  
turkey breast, mayo, 
stuffing, cranberry  
sauce on toasted 
home-made white 
bread, 9.45  
Wild Julia Panini 
Cheddar, bacon, 
tomato, pepita seeds, 
Frank’s Red Hot on 
white, 8.75  
Home-made 
Corned Beef on 
our own rye 9.95, 
Reuben, with Swiss 
& sauerkraut, 10.95  
BLT, Applewood-
smoked bacon, 
lettuce, tomato & 
mayo on white, 6.75, 
BLAT (add avocado)  
7.75, BLAST (add 
Swiss), 8.75  
Italian Melt, 
mozzarella, vine-
ripened tomato and 
pesto melted on our 
peasant white, 7.25 
Grilled Eggplant 
Panini, Eggplant, 
Swiss, home-made 
Tapenade, on a 
ciabatta, 8.45 

Gorgowich, 
Gorgonzola Cheese, 
Walnuts & Apples on a  
toasted ciabatta with 
baby greens  and our 
own fig balsamic 
drizzle, 8.95 
Tuscan Chicken 
Melt Panini, lemon-
grilled chicken breast, 
artichoke hearts, 
tomato, pesto, 
mozzarella, fresh local 
baby lettuces on a 
ciabatta, 9.95 
Cassandra, house-
roasted turkey breast 
on toasted white with 
mayonnaise, tomato & 
bacon, 7.95 
Mediterranean 
Ciabatta, Goat 
cheese, vine-ripened 
tomatoes, olives on 
a ciabatta, 8.75  
Cobbler’s Gobbler, 
fresh turkey breast, 
sliced apple, baby 
lettuce & mayo on 
raisin bread, 7.95 
Melissa’s HLT,  
hummus, lettuce,  
Tomato, cucumber on 
our own whole wheat 
7.75, on a pita, 6.75 
Grilled Flank 
Steak Sandwich, 
Tender Flank steak, 
softly caramelized 
onion & gorgonzola on 
a ciabatta, 12.95 

 

 
COMBO, 9.95, half of any 

sandwich and soup OR any salad  
Green 
Salad, baby 
lettuces, 
cucumber, 
vine-ripened 
tomato & 
choice of 
home-made 
dressings, 4.50 

Mini Gorgo  
Salad, 
Gorgonzola, 
Walnuts & 
Apples on 
baby greens  
& our own fig 
balsamic 
drizzle, 5.75 

Distinctive 
Soups, cup, 
4.50; all 
soups are 
Vegan, & any 
dairy or meat 
is added 
afterwards. 

Mac & 
Cheese, 
home-made 
with local 
Cheddar & 
Swiss, 4.75 

Bread, Olive 
Oil & Olives, 
our artisanal 
bread with 
extra-virgin 
olive oil & olives  
4.75 

Hummus, 
fresh, 
Lebanese-
style with 
olive oil & 
paprika, & pita 
triangles, 4.50   

 
specials & heartier fare 

Lebanese Meza Platter, hummus, labneh, 
za’atar, tomato, cucumber, olives, stuffed 
grape leaves, pita triangles, 12.95 
Curried Chicken Salad on baby greens; 
chicken, walnuts, scallions, raisins, mild curry 
mayonnaise, & mango chutney, 11.95 
Grilled Lemon Chicken Breast, on a 
Mediterranean salad with baby greens, tomato, 
artichoke hearts,  and our own lemon-garlic & 
extra virgin olive oil dressing, 12.95 

 
Changes or substitutions: minimum $1 surcharge;  

Shared dishes or sandwiches, $2 surcharge. 
Please tell us about any food allergies or 

preferences when you order.

Upstairs at Black Cat 
Our gorgeous upstairs space, complete 
with a fully-equipped demonstration 
kitchen, private dining & meeting space … 
is available for rant by reservation. 
 


