g6 brunch at esselon

esselon serves brunch every saturday and sunday, 8am-3pm.
visit us at the cafe and indulge in our unique menu:

two eqggs any style (g) veqggie brekkie

bacon benedict vegan brekkie (v)(g)
smoked salmon challah french toast
benedict (g) pancakes

vegan benny (v)(g) blueberry pancakes
three eqg omelettes breakfast burrito (g)

tupelo hash
big brekkie

eqgqg sandwich
bagel platter

brunch is not available for take out so come eat with us this weekend!

N\

% catering at esselon

perfect for any occasion. choose from a wide selection
of our cafe favorites and party specialties.

salads, platters, sandwiches, wraps, entrées
pastries, desserts and specialty drinks

contact us today for more information
413 585 1515 or chef@esselon.com

\&

gc&= coffee at esselon

esselon coffees are hand-roasted on site twice a week to ensure
freshness and quality. starting with the finest green coffee beans
we can locate, painstakingly roasting in small batches and cupping
each roast to ensure we sell the finest coffee available.

our selection of coffees includes
Colombian, Costa Rican, Espresso Blend, Ethiopian,
Guatemalan, French Roast, Kenya AA, Sumatra, and Decaf

some esselon coffee home with you today
or visit esselon.com to order coffee beans,
fine teas, and a selection of other gourmet
products and accessories.

esselon cafe
99 russell street, hadley, ma 01035

413 585 1515

breakfast
brunch
lunch
dinner

mon - fri 7:30-11 am
sat-sun 8am-3 pm
mon-fri 11 am-5pm
mon -sat 5-9pm

%; cafe hours

mon 7 am-5pm

sat 8am-9pm

tues-fri 7am-9pm sun 8am-5pm

buy
locally
grown

we are proud to support local agriculture and
offer local and seasonal ingredients.

esselon.com

413 585 1515

breakfast brunct,

Located on the Historic Hadley Commons
on the corner of Route 9 and West Street

esselon.com




esselon breakfast

call for daily specials

esselon lunch & dinner

call for. daily ypecials

gllofouregg_sare local jumbo orgamccaggfree. N, entree salads I N 655610]’1 CIBSSICS I
substitute egg whites or tofu scramble on any dish for 1.75 ) ) )
add: grilled chicken breast, grilled portabello mushroom, tuna salad, omme frites (vi(g) 595
two eggs any style _ ) _ 750 grilled marinated tofu, or house made falafel +3 add grilled salmon +8 P ) 9 . : : :
two eggs any style served with a grilled potato cake, toast, and a side salad in house cut fries served with housemade aioli. substitute for a side salad +3.25
our balsamic vinaigrette. esselon salad (v)(g) - } 8.75 hick
o mixed greens tossed in our balsamic vinaigrette, topped with tomato, cucumber, chicken gyro (g) } N i ) 8.75
three eqgg omelettes (no substitutions please) (g) 9.25 carrats, pine nuts, and avocado. served with fresh baguette. grilled chicken, lettuce, red onion, feta cheese and tzatziki rolled in a warm pita.
e mushroom, cheddar, and ham omelette served with toast and a side salad . . served with a side salad in our balsamic vinaigrette.
in our balsamic vinaigrette. warm spinach and duck confit salad (g) 10.25 )
o spinach. fet d red red - d with toast and spinach, duck confit, goat cheese, cherry tomatoes, and cranberry compote in a falafel pl’ra (v) 8.50
’ g el SRR inai i i ousemade chickpea falafel, stuffed in a pita with lettuce, tomato, red onion
Spinach, 16’4, and roasted rec pepper omeleti served with foast and a sherry duck vinaigrette. served with toast paints. h de chickpea falafel, stuffed hi d
side salad in our balsamic vinaigrette. . and tzatziki. served with a side salad in our balsamic vinaigrette.
big brekkie 975 mediterranean salad (v)(g) 9.50
i 9 il b d sautéed h ith : mixed greens, kalamata olives, and feta cheese tossed in our balsamic vinaigrette, esselon burrito (v)(g) (item not available for dinner) 9.25
Wﬁ edggsta:y s yke, sadeaQe{ Tl L L TS, SN E topped with tomato, hummus, and cous cous with walnuts. served with pita bread. grilled white or wheat tortilla stuffed with spanish rice, refried black beans, cheddar
STl [SUELD FEE Gl UERIE avocado salad (v)(g) 9.5 cheese, romaine lettuce, pico de gallo, guacamole, sour cream/yogurt. choice of
veggie brekkie 9.75 e [ — vvithgavocado T R (6] e e ’ southwestern spiced tofu or chicken. served with a side salad in our balsamic vinaigrette.
two eggs any style, sautéed spinach, mushrooms, and a grilled potato cake, h netariaiiie, e wiid ’d' d d’ N — . . . ) .
served with toast and a side salad in our balsamic vinaigrette. SEIry VINAIGIette. toppec With cancled pecans. Served With ITesh baguetie. Chmke.n quesadll]a litem not -avallablefordlnner)' . 825
add veggie sausage +2.50 . grilled white or wheat tortilla stuffed with southwestern spiced chicken, cheddar
o N, San dW] Qh es I cheese, caramelized onion, and pico de gallo. served with guacamole and sour
vegan brekkle (\{)(g) . . e all sandwiches served on an organic ciabatta roll with a side salad in our balsamic vinaigrette. Grearn)/yogurt withisis salad in Gur falsamic vinaigreies
tofu scramble with sautéed spinach, mushrooms, avocado, and grilled tomato, o .
served with toast and a side salad in our balsamic vinaigrette. juicy gourmet burger (g) 9.75 grilled cheese _ _ 7.95
add veggie sausage +2.50 all natural black angus burger with caramelized onion, tomato relish, lettuce, cheddar cheese on grilled sourdough, served with a cup of roasted tomato bisque.
) and your choice of cheese. add mushrooms or bacon +2.25 add avocado or sliced tomato +1 add ham or bacon +2.25
challah french toast* 9 . . .
with local maple syrup and butter. veggie burger (v) 8.75 thai coconut chicken curry 8.25
with strawberry compote and fresh berries. +2.50 housemade lentil, mixed bean and walnut patty with lettuce, tomato, and mango chutney. served with basmati rice and fried pita bread.
please allow extra tlr.ne for french toast grilled Chlcken (g)_ . 9 pasta pomodoro (v) 995
breakfast burrito (g) 9.25 seasoned and marinated chicken breast with roasted red pepper, lettuce, tomato, and penne pasta tossed in fresh tomato sauce, topped with fresh mozzarella and
a warm white or wheat tortilla filled with scrambled eggs, guacamole, . asil. served with a side salad in our balsamic vinaigrette.
hi h illa filled with bled eggs, g | housemade aioli basil d with a side salad bal
cheddar cheese, spinach, pico de gallo, and sour cream or yogurt, served esselon tuna salad (g) 8.75 add grilled chicken +3
with a grilled potato cake and a side salad in our balsamic vinaigrette. i e i i . .
. albacore tuna in citrus vinaigrette with lettuce, tomato, and avocado. salmon teriyaki (g) 15.95
egg sandwich _ . 750 portabello (v)(g) 8.75 grilled sushi grade salmon, infused with housemade teriyaki glaze. served over
two over medium organic jumbo eggs and cheddar cheese on a grilled organic roasted portabello mushroom, sauteed spinach, roasted red peppers, basmati rice with spinach sauteed in garlic and ginger. served with a side salad
ciabatta roll, served with a grilled potato cake and a side salad in our balsamic housemade aioli, balsamic onion jam, and choice of cheese. in our balsamic vinaigrette.
vinaigrette. add bacon, ham, sausage or veggie sausage to sandwich. +2.50 . ) .
baael platt grilled turkey (g) 8.75 pizza du jour
a?ed pI 2 e_l‘h d olain bagel. | doni d A oven roasted tur}(ey breas_t, smoked gouda, cranberry sauce and local apples house made crust. please inquire for today’s selection. served with
smoked salmon with a toasted plain bagel, lettuce, tomato, red onion, avocado, served hot on grilled multi grain. a side salad in our balsamic vinaigrette.
capers, and cream cheese served with a small side salad in our balsamic vinaigrette.
house baked granola with yogurt or milk (v) 4.50 N soups S5 pasta du jour , . o _
el e s e TR 2.5 please inquire for today’s selection. served with a side salad in
: hom_em_ade soups _ C.Up 3.25_b0w1 4.75 our balsamic vinaigrette.
visit the cafe for our made-to-order pancakes (sorry, they don't travel well) please inquire for t_oday’s selections. always one vegan soup & tomato k_)lsq_ue available.
all soups served with fresh baguette. add a side salad in our balsamic vinaigrette.+2.25
%ﬂkids' brekkies ||| side items extra egg 2 _ .
sl (s ALGT side salad (v) 3.25 (v) can be prepared vegan upon request. (g) can be prepared gluten free. Cheeses (add to any dish) kids menu 12 years and under
french toast 5 yogurt 250 i sausage, bacon, or ham 2.50 our balsamic vinaigrette contains honey. sourdough or multigrain bread available (v) S\Q“;Z gg grilled cheese 5
one eqqg 5 sliced bénana 150 veggie sausage 2.50 ?etea o 95 macaroni and cheese 5
with toast and mixed greens et sz lk 150 smoked salmon 4.25 Before placing your order, please inform your server if a person in your party has a food allergy. el (il '95 pasta in tomato sauce 5
|'3Y1013 4 YIIIEUIPOIAIOICARERE cheddar or feta cheese .95 {Note: The Massachusetts Department of Public Health advises that eating raw or undercooked meat, poultry, eggs or seafood ’ .
q_ . toast-sourdough or ) poses a health risk to everyone, but especially to the elderly, young children under age 4, pregnant women and other highly parmesan 95 cheese pl1zza 6
kWlth yogurt or milk multigrain (v) 2 avocado or guacamole 1.25 ksusceptib\e individuals with compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness.} goat cheese 2 all served with side salad )
S Z
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breakfast brunch lunch dinner ca{e + leriiace +ga/za’e/z coffee tea beer wine esselon.com



