
DRINK

SEASONAL COFFEES 
all syrups made in house from scratch
Citrus Honey Latte - Citrus Honey Syrup, Milk, & Espresso - 5.5
Caramel Corn Latte - Caramel Corn Sauce, Milk, & Espresso - 5.5
Apple Lavender Latte - Apple, Lavender, Milk, & Espresso - 5.5
Orange Cream Cold Brew - Orange Cream, Cold Brew, Cream Cheese Cold Foam - 5.5
Iced Lemon Berry Cake Latte - Cream Cheese Syrup, Milk, Espresso & Lemon Blueberry Cold Foam - 6

HOUSE FAVORITES
Black Eye - 5 | Mocha - 5.5 | Caramel Macchiato - 5.5 
French Broad Latte - 5.5| White Chocolate Raspberry Mocha - 5.5 
Banana Bread Latte - 5.5

LATTE FLIGHTS
latte flights available weekdays only 
Traditional - Mocha, Caramel Macchiato, & Chai Latte - 13
Seasonal - Citrus Honey Latte, Caramel Corn Latte & Lavender Chai Latte - 13

HOUSE ROASTED COFFEE
drip coffee refills complimentary Monday - Friday
Drip - Regular - 3 / Large - 3.75
Weekend Bottomless - 5 
Cold Brew or Nitro Cold Brew - Regular - 4 / Large - 4.5  
Pourover - 5
Chemex - 8 
96 Oz Box of Coffee - 18  w/Cups/Cream/Sugar/Stir Sticks

TRADITIONAL ESPRESSO DRINKS
Espresso - 3.5 - Cortado - 4 - Americano - 4
Traditional Macchiato - 4 - Cappuccino - 4.5 - Latte - 4.75

SAUCES & HOUSEMADE FLAVORS
Sauces - Caramel, Chocolate, White Chocolate, Honey, Sweet Cream,
Banana, Peanut Butter, Caramel Corn 
Flavors - Hazelnut, Raspberry, Loganberry, Vanilla, Simple Syrup, 
Apple, Lavender, Orange Cream, Cream Cheese, Blueberry, Bubble Gum,
Citrus Honey, Cucumber Jalapeno

JUICE, POP, ETC.,
Milk (Hoover’s Dairy - Sanborn, NY) - Whole, Skim, Chocolate - 3
Alternative Milk -  Oat, Coconut, Almond, or Soy - 3 
Juice - Apple, Orange, or Cranberry - 3 
Hot Chocolate - 4 
Club Soda - 2 
Lemonade - Regular - 4; Add Flavor (+.75)
Johnnie Ryan Soda - Cola, Diet, Root Beer, Grape, Cherry, Orange - 2.5
Raspberry Palmer - Raspberry Spice Tea & Lemonade - 4.75

FRAPPE & SMOOTHIES 
Add Strawberry Boba (+1) Add Vanilla Protein (+1) Add Flavor (+.75)
Chocolate Frappe - Blended White or Milk Chocolate, & Milk - 5
Espresso Mocha Frappe - Blended Chocolate, Milk, & Espresso - 6
Peach Pineapple Smoothie - Peach, Pineapple, & Milk - 7
Berry Banana Smoothie - Banana, Berry, & Milk - 7
Raspberry Peach Smoothie - Raspberry, Peach, & Milk - 7

TEAS, TEA LATTES, & TEA FLIGHTS
Teas Available Hot or Iced, Add Flavor (+.75), Add Boba (+1)
Add Lemonade (+1), Add Steamed Milk (+1)
Black - Earl Gray, Mango, or English Breakfast - 3.25 
Green - Pineapple or Traditional - 3.25
Herbal - Chamomile, Ginger Turmeric, Ginger Lime Rooibos, Peach, or Hibiscus - 3.25
Chai Latte - Chai Guy Chai & Milk - 5.5 - Add Espresso (+1)
Matcha Latte - Green Tea Matcha & Milk -5.5 
London Fog - Vanilla, Earl Gray & Milk - 5.5
Bubblegum Matcha - Bubblegum Syrup, Matcha, & Milk - 6
Iced Tea Flight - Raspberry Spice Palmer, Apple Peach, Blueberry Chamomile - 12

BRUNCH COCKTAILS, BEER, & WINE
COCKTAILS
Bloody Mary - Vodka, Homemade Mix, Smoked Tomato, & Spices - 8
Espresso Martini - Espresso Vodka, Coffee Liqueur, Simple Syrup, Espresso - 8
Irish Coffee - Drip Coffee & Irish Cream Liquor - 8
Liquor on the Rocks - Rum, Whiskey, Vodka, Bourbon, or Gin - 5
Pear Mule - Pear Vodka, Ginger Beer, & Lime - 8
Hot Toddy - Bourbon, Honey, Lemon, & Cinnamon - 8

MIMOSAS
Mimosa - Orange, Apple, Loganberry, or Cranberry - 7 or Pitcher - 23
Mimosa Flight - Berry, Peach, & Loganberry Lemonade - 17
Seasonal Mimosa Flight - Raspberry Lemonade, Blueberry Lime, Citrus
Honey - 18
Raspberry Lemonade - Raspberry Spice Tea, Raspberry, Lemonade, &
Champagne - 8
Blueberry Lime - Blueberry, Lime, & Champagne - 8 
Citrus Honey - Citrus Blossom, Lemonade, Champagne - 8 

COFFEE

TEA, BLENDED, & MORE

BEER 
Stella Artois - Euro Pale Lager - ABV: 5.2 % - 4.25
Michelob Ultra - Light American Lager - ABV: 4.2% - 3.25
Founders - Breakfast Stout - ABV: 8.3% - 6
Sullivan’s Brewing Company - Malting’s Irish Ale - ABV: 5.0% - 7
Boddingtons - Pub Ale - ABV: 4.6% - 5
Pressure Drop - Sticky Icky IPA - ABV: 6% - 7
Pressure Drop - Buck Star Coffee Cream Porter - ABV: 5.2% - 7
Blackbird Cider Works - Lakeside Loganberry - ABV 6.6% - 5.5

WINE
Raeburn - Cabernet Sauvignon - Sonoma County, CA - 8
Chemistry - Pinot Noir - Willamette Valley, OR - 8
Fournier - Sauvignon Blanc - Val de Loire, FR - 6.5
Raeburn - Chardonnay - Russian River Valley, CA - 7.5
Carpiento - Rose' - Tuscany, IT - 6.5
Jules Loren - Brut Champagne - France - 7

Add 1oz Liquor (+2.5) 2oz Liquor (+4)
Spicy Mocktail Mule - Cucumber, Jalapeno, Lime Juice, & Ginger Beer - 6
Blueberry Tea Mocktail - Blueberry, Vanilla, Earl Grey Tea, & Club Soda - 6
Creamsicle Mocktail - Orange Cream, Heavy Cream, Lime, Ginger Honey Tea, & Club Soda - 6
Spring Meadows Mocktail - Lavender, Lemon Juice & Matcha - 6 

MOCKTAILS



BREAKFAST 

VEGGIE WRAP   14
Hummus. Cucumber. Kalamata Olive. Roasted Red Pepper. Feta
Cheese. Red Onion. Tomato. Mixed Greens. Torti l la.  

OPERATION B: BURGER   16
Twin Beef  Patt ies.  Toasted Rol l .  American Cheese.  Lettuce.  Tomato.
Onion.  Pickle.  Aiol i .  

GRILLED CHEESE SANDWICH 15
Melted American & White Cheddar Cheeses.  Served on Country
White Bread.

CHICKEN GYRO   15
House Greek Chicken.  Toasted Pita.  Tzatziki .  Greens.  Tomato.
Cucumber.  Greek Ol ive.  Red Onion.  Feta.  House Greek Dressing.

SMOKED CHICKEN CAESAR   14
Mixed Greens.  Caesar Dressing.  Croissant Croutons.  Parmesan
Cheese.  Smoked Chicken Breast .

GREEK SALAD  15
Greek Chicken.  Pita.  Greens.  Tomato.  Cucumber.  Kalamata Ol ive.
Red Onion.  Feta.  Tzatziki .  Greek Dressing.  

 LUNCH

ON THE SIDE

FRIED CHICKEN SANDWICH   15
Buttermilk Brined Fried Chicken.  Toasted Rol l .  Lettuce.  Tomato.
Onion.  Pickle.  Spicy Mayo.

THE B.L.T.   14
Crispy Applewood Smoked Bacon.  Lettuce.  Tomato.  Duke's
Mayonnaise.  Country White Bread.  

CROQUE MADAME   16
Toasted Brioche. Black Forest Ham. Dijon. Gruyere. Mornay Sauce.
Sunny Side Up Egg. Microgreens.

SMOKED CHICKEN CLUB   15
Smoked Chicken Breast .  Toasted Rol l .  Bacon.  Lettuce.  Tomato.
Onion.  Swiss.  Avocado Mayo.

FRIED CHICKEN SALAD   16
Mixed Greens.  Fr ied Chicken.  Cucumber.  Pickled Onion.  Goat
Cheese.  Red Pepper Flake.  House Harissa Ranch Dressing.

CITRUS CHICKEN SALAD   16
Smoked Chicken. Greens. Quinoa. Cheddar. Carrot. Dried Cranberry.
Pumpkin Seed. Mandarin Orange. Citrus Poppy Vinaigrette.

Note:  Smoked proteins  may appear  pink in  color  as  a  result  of  the smoking process.
Note:  Normal  kitchen operations may involve shared equipment,  cooking surfaces,  and prep areas/utensi ls .  I t  is  possible  food items may come
in contact  with other  products  or  a l lergens.  Whi le  we do make an effort  to  prevent  cross-contact ,  we make no guarantees with regard to  such

and do not  assume responsibi l i ty  for  miscel laneous sensit iv it ies ,  a l lergies ,  or  dietary  restr ict ions.

Craft  Coffee House LLC
6612 Campbel l  Boulevard

Pendleton,  N.Y.  14094
www.craftcoffeehousewny.com

craftcoffeehouse@gmail .com
716.210.3546

BREAKFAST SANDWICH   8
Toasted Rol l .  Crispy Applewood Smoked Bacon.  Scrambled Egg.
White Cheddar.  House Aiol i .

THE TODD PACKER   11
Toasted Everything Bagel .  Homemade Hash Brown. Crispy Bacon.
Cream Cheese.  Fr ied Egg.  American Cheese.

SMOKED TOMATO CROISSANT   10
Fried Egg.  Avocado.  House Smoked Tomato.  Butter Lettuce.  
White Cheddar.  Toasted Croissant.  Sweet Chi l i  Aiol i .

THE FRENCHY   9
Toasted Buttery Croissant.  Muenster Cheese.  Fr ied Egg.  House
Smoked Sausage.

THE REGINA GEORGE TOAST   13
Avocado.  Goat Cheese.  Harissa Aiol i .  Red Pepper Flake.  
Topped With Microgreens and a Sunny Side Up Egg.

BLUEBERRY PANCAKES   14
Scratch Made Blueberry Pancakes.  Topped w/ Blueberry Compote,
Citrus Zest ,  Whipped Cream, & Grade A Maple Syrup.

(WHAT’S THE STORY?) MORNING GLORY   12
Toasted Rol l .  5 oz Custom Grind Smash Burger.  American Cheese.
Fr ied Egg.  Aiol i .  S ingle Homemade Hash Brown.

FOOD 

FRESH CUT FRENCH FRIES W/ MALT VINEGAR AIOLI   5
MACARONI & CHEESE   6
EVERYTHING BAGEL W/ BUTTER OR CREAM CHEESE   4
BUTTERED CROISSANT   4
SIDE SALAD   5

THE ART VANDELAY   14
2 Eggs.  Toast.  Choice of Crispy Bacon, Smoked Sausage, or Homemade
Hash Browns (+1)

THE OMELETTE   15
Egg. Herb & Garl ic Cream. Gruyere. Black Forest Ham. Microgreens.
Sea Salt .

AVOCADO TOAST 12
Avocado. Pickled Onion. Crème Fraîche. Everything Bagel Seasoning.
Microgreens. Sunny Side Up Egg.

BREAKFAST TACOS   13
Twin Flour Tort i l las.  Egg.  House Chorizo.  Bacon.  Japanese BBQ. Coti ja
Cheese.  Microgreens.

CRAFT WAFFLE   13
Scratch Made Cinnamon Waff le  Topped With Local  Honey.  Cinnamon
Sugar.

STRAWBERRY SHORTCAKE WAFFLE   14
Scratch Made Strawberry Waff le .  Strawberry Puree.  Cheesecake
Whipped Cream. Powdered Sugar.  

FRIED CHICKEN & WAFFLES   17
Scratch Made Bacon Stuffed Waffle.  Buttermilk Fried Chicken. Local
Grade A Maple Syrup. Sunny Side Up Egg. Microgreens.

TOAST W/ BUTTER & HOMEMADE JAM   4
BACON   5
HOUSE SMOKED SAUSAGE   5
TWO EGGS  5
HOMEMADE HASH BROWN PATTIES   6

Avai lable  Al l  Day.  Sandwiches Served w/  Choice of  Fresh Cut  Fr ies  or  S ide Salad

Avai lable  al l  day 


