The Grapevine Cafe
Wine & Tea Lounge

220 Main Street, Jolmson Citg, NY i 5790 K
607.729.1000
e°

(- Vegetarian | (D) QJgqotanian Nacho Platter $19
(Cheese Boand ! ()~ Vegan ©P) T ortilla Chgrs topped with black beans,

sa, chcdclar, mozzare”a,

Changes montlﬁlg Featuring

local Imeats and cheeses @' Gluten Free
* Ask Server for details*

cCOorn sa

avocado, and sour cream

O Cpinach Artich in $9
® Humms Platias 42 & S quticioke “Di

Housemadc gar]ic hummus served with Scrvcd with tortilla chips
cucumbers, gri”ecl Pita }Jreacl, kalamata

olives, & roasted red peppers 4 Q(deg A

Add feta .50
O O
K ale Slaw@Fotato Salacl) Macaroni Salad, K@tle Cl‘)ips

All sandwiches served with your choice of side

N

Soupe & Sandwiches
Our SOUPS of the dag CUP $3.7° Powl $4.7°

All sandwiches served with your choice of side or sub in side salad or soup of the c{ag for $2.00 extra

J

fﬂousc Made c{rcssings: balsamic vinaigrette, Poppgsccc{, tahini, ranch, lemon herb vinaigrette

e O
Regu]ar & Glutcn Free Wraps available at no extra charge

leuten [Tree Fla’cbreads available $2.00 extra

Paninic $9.% Croiccant Sandwiches $9.2

) $Q'QS
() Portobello Panini Juna Salad ]@( EQQC‘”‘ CEumtoh o
Marinated Portobe”os gri”ccl on Toppcd with roasted red Dlack beans, s arp cheddar

garlic bread with Provolone and pepper, Provo]one, and lettuce cl‘neese) corn salsa in a grx”ecl

wrap served with sour cream

® TLT" gqu

caramelized onions

Huttloey Pesto () Quinoa Kale Veggie Burger A vegan “BLT” made with smoked tempéeh,
Roasted all natuural turkcg }Jreast] toPPe& with lcttuce) roasted red lCttUCC) tomatof and veganaise.
cheddar chcesc, and Pesto, pepper & Dgon mustard aioli. SC"VCCJ on heldelberg bread
served on ciabatta Acﬂcl avocado $1.00
TFompeh Reuben (v Vegan “Pulled “Por” Sandwich $10
Marir\ated tlempeh) sauerkraut, C&liC(QQIA QaQad Made with BBQ‘jacHruit
Russian dressing, and Swiss Made with a” natura] cl‘nickcn, topped wi’c}‘n colcslaw on a toasted bun
cheese, served on rye red grapes, Grcekgogur’c) with siracha aioli

walnuts, cclery & craisins

(v9 Beyond Sausage & Pepper Whap $10

Beyond meat sweet |talian sausage,

“Ham and Swise
A” natural ham, Swiss cheese,
sliced aPPle and Dgon mustard

with carmelized peppers & onions
& Dﬂon mustard.

Grassied BeefBurgen $12
Served with lettucc, tomato,
onion, and mayo on a toasted bun

Add Chccse 50

Other menu items now located on back

aioli, served on ciabatta




Salads

(Add chicken sPicciies or tofu
sPicdics to any salad $2 extra)

Hatbread Piggas $9.5
) Buffalo T ofu-Plue heese

Gri”ecl naan bread with tofu & a house

©©@ Poppy Feta Qalad $10.%

Meta, agave glazed walnuts, craisins,
&ave g

sliced aPPle and sPring mix served with
pPoppPy seed &ressing.

@ ¢ Kale Power Bowl $11.7

Organic quinoa assorted fresh

veggies, kale, arugula & chic peas.
Served with tahini &ressing.

add BB Jackfruit $2

Olleditenancan Flatbread Calad  $10.
Spring Mix tossed in a lemon herb

vinaigrette with kalamata olives, tomato,
cucumber, red onion, gri”ed garlic

ﬂatbreacl, topped with whippe& feta.

Baked Mac & Choese  $5.°7%

QOur [House Mac & (Cheese $1().50 Entree Sige
blend with sharp cheddar cheeses

& parmesean baked with a Cri5P9

bread crumb toPPing

Fresh Baked Goods
A” \/egan made &aily

*ask server for details*

maclc bU]C]CalO Sauce, crumblccl blUC

C}'ICCSC, and mozzarc”a

Fineapple Prosciutto ~ gri”ecl naan
bread toppe& with all natural
Prosciutto, Pincapplc)

mozzarella & balsamic glaze

T omato mozzarella - grilled garlic
W grilea g
naan bread toppcd with pesto,

sliced tomato & fresh mozzarella

(hicken Spiedi@- gri”ed garlic naan
bread toppcd with a mascarpone
pesto sauce, chicken sPieclies

& mozzarella

Kids Menu $4-.7°
(rilled Cheese

Ham & Swiss (roissant

(_roissant w/ nuttella

(Served with choice of

carrot sticks or aPPlesauce)

Flcasc—: notixcg your server of any food

a”ergies before Placing your order.

Some menu items, especiaﬂg our vegan desserts are

made with treenuts, gluten & soy

o &
New Seaconal CDinnerr Menu

Available starting at 5pm



