
MENU

- SIDES -

BACON, EGG & CHEESE - $9

SAUSAGE, EGG & CHEESE - $9
House-made pork sausage. egg and PA Noble

colby cheese

VEGGIE, EGG & CHEESE - $8
Roasted pepper, roasted celery root, egg and PA

Noble colbycheese 

HOMEFRIES

BACON OR
SAUSAGE PATTY

BREAKFAST

SMOOTHIES

Apple wood smoked bacon, egg and PA Noble

colby cheese

Sandwiches served on a house-made english muff in with
spicy tomato jam and berry salad

FARMER'S HASH (V) - $10
Yukon gold potatoes, sweet potatoes, roasted root

vegetables,  pork sausage, sunny side up egg

$4

Served 8am-10:30am

BREAKFAST

with onion, peppers & house

seasoning

Cafe Open Thursday-Monday 8am-2pm
To place an order please cal l  570-664-8097

Menu items sourced from organic ingredients.

BAKED GOODS

with house-made granola & Hawthorne Valley yogurt

GREENS & GRITS - $11
Castle Valley Grits, Green Acres Farm Cheddar,

Pocono Organics greens, poached egg

SHORTSTACK OF PANCAKES- $11
House-made pancakes, spiced apple syrup OR

maple syrup, butter & whipped cream 

$4

$8 -16 ounce smoothie, served al l  day

GOIN' GREEN

PEANUT BUTTER POWER 

APPLE PIE

TURN UP THE BEET

THE WEEKEND RESTART

START YOUR ENGINES

Pocono Organics dazzl ing blue kale, banana,

mango, honey, lemon, almond milk & orange juice

with hemp seeds

Peanut butter powder, banana, medjool dates, whole

milk,  & chocolate ganache with cocoa nibs

Red apples, rol led oats, whole milk, cinnamon,

Rodale's honey, sea salt

Coconut water, celery water, avocado, hemp

protein, basi l  & l ime

Beet, apple, lemon, ginger

La Colombe coffee, dates, chocolate tahini  & sea

salt with candied sesame seeds

Follow us! @PoconoOrganics
www.poconoorganics.com 

while supplies last

(v) can be made vegetarian  (v)* can be made vegan

- KIDS MENU -
PANCAKES

1 EGG

2 si lver dol lar pancakes with

butter and maple syrup

1 egg scrambled with 2 sl ices of

bacon and 1 sl ice brioche toast

$6

$6

THE EARLY BIRD- $11
2 farm eggs over easy, with toasted brioche &

homefries & choice of bacon or sausage

ADD INS:
 Pocono Organics Nano Particle CBD 50 mg $6
 Vega  Protein  $4

DAILY MUFFIN (V) - $3
CROISSANT - 4
CHOCOLATE TAHINI CROISSANT - $4
CUSTARD BOMBS - $2.50
YOGURT PARFAIT - $4 

 TM



CLASSIC CHEESEBURGER - $15
Joyce Farms grass fed 8 oz beef patty, 

house herb mix, Green Acres smoked gouda,

bacon, romaine lettuce, tomato jam, onion, di l l

pickles, mustard aiol i

HORSE SHOE RANCH CHICKEN
SANDWICH- $13
Fresh mozzarel la, roasted eggplant, basi l-arugula

pesto, romaine lettuce, roasted pepper

SMOKED MUSHROOM
SANDWICH (V) - $12
Overbrook Organics l ion's mane mushrooms,

Green Acres gouda cheese, arugula pesto, hot

honey, truff le aiol i

MOUNTAIN NICOISE - $14
Romaine lettuce tossed in balsamic dressing,

chicken confi t  with mustard aiol i ,  wi ld r ice, gri l led

pole beans, pickled farm egg, 

GRILLED CHICKEN CAESAR - $13
Horse Show Ranch chicken breast, shaved kale, 

charred di cicco broccol i ,  parmigiano reggiano,

brioche crouton

HARVEST SALAD (V)* - $13
Roasted butternut squash, carrots & brussels

sprouts, dried cranberries, honey glazed walnuts,

herbed farro, feta cheese, green goddess

dressing

ROOT VEGETABLE
PANZANELLA (V) - $12
Sweet poatato, celery root, turnip & rutabaga,

arugula, shaved parmigiano reggiano, balsamic

vinaigrette, brioche crouton, f ig vincotto

MENU

- VEGGIES & THINGS -
HUMMUS BOWL $6

FALAFEL DUSTED CAULIFLOWER

SALADS

SANDWICHES

$5

$7

Sandwiches served on a toasted bun with
choice of house-made chips or side salad

Served 11am-2pm

LUNCH

(v) can be made vegetarian  (v)* can be made vegan

gri l led pears, wi l ted beet tops, De Glae dew drop

sheep's cheese, crispy quinoa
with roasted butternut squash &

house-made f latbread

over babaganoush

ROASTED BEETS

Horse Shoe Ranch chicken tenders 

with housemade chips or side salad

Flatbread Pizza 

with tomatoes and fresh mozzarel la

Gri l led Cheese Sandwich 

with chips or side salad        

KID'S MENU

$5

$4

CRISPY DELICATA SQUASH
with hazelnut romesco & feta cheese

$7

Attention customers with food al lergies. Please be aware that our food may contain or come into contact with common al lergens, such as

dairy, eggs, wheat, soybeans, tree nuts, peanuts, f ish, shel l f ish or wheat. 

Consuming raw or undercooked meats, poultry, seafood or shel l f ish may increase your r isk of foodborne i l lnesses .

$5

SMOKED & GRILLED WINGS $10

Tossed in Padron wing sauce with

green goddess dipping sauce & pickled

vegetables

CRISPY CHICKEN - $14
Pickle brined chicken thigh, bread & butter

zucchini pickles, jalapeno slaw

 CRISPY FRIED BRUSSELS SPROUTS $7cury leaf sambal, warm bacon, l ime 



- SMOOTHIES -

$8 -16 ounce smoothie

Served 8am-2pm

Goin’ Green
Pocono Organics dazzl ing blue kale, banana, mango, Rodale honey, almond milk, orange juice,
lemon with Hemp seed

Peanut Butter Power
Peanut butter, dates, banana, Ronny Brook Dairy whole milk, chocolate ganache with cocoa nibs

Apple Pie
Red apples, rol led oats, whole milk, cinnamon, Rodale's honey, sea salt

Turn up The Beet
Beet, apple, lemon, ginger

The Weekend Restart
Coconut water, celery water, avocado, hemp protein, basi l  & l ime

Start your Engines
La Colombe coffee, dates, chocolate tahini,  sea salt  with candied sesame seeds

- LA COLOMBE COFFEE -

Served All  Day

Classic Drip Coffee
Decaf
Iced Coffee
Latte
Cappuccino 
Espresso

DRINK MENU

$3

$3
$4
$4

$3.50

Follow us! @PoconoOrganics
www.poconoorganics.com 

- TEA -

Steep by Bigelow Tea $2

$3

ADD ANY FLAVOR TO YOUR COFFEE:
Vanilla, Caramel, Pumpkin Spice or Cinnamon
Whipped Cream available!

$.50

HOT COCOA $4

Add 50 MG of Pocono
Organics Nano Particle CBD
to any coffee or smoothie!!

 

Add Pocono Organics Nano Particle CBD 50 mg $6
Add Vega Protein $4


