
	  
Bobolink	  Dairy	  &	  Bakehouse	  
Bread,	  Butter,	  Cheese	  and	  Meat	  
	  
Bread	  List:	  
	  
Rosemary	  Epi:	  	  Organically	  grown	  unbleached	  wheat	  flour,	  whole	  oats,	  corn	  flour,	  
salt,	  yeast,	  with	  fresh	  local	  rosemary.	  
Plain	  Ciabatta:	  	  Organically	  grown	  unbleached	  wheat	  flour,	  whole	  oats,	  corn	  flour,	  
salt,	  and	  yeast.	  
Olive/Onion	  Ciabatta:	  	  Organically	  grown	  unbleached	  wheat	  flour,	  whole	  oats,	  
corn	  flour,	  salt,	  yeast,	  topped	  with	  red	  onions	  &	  Kalamata	  olives.	  
Roasted	  Garlic/Duck	  Fat	  Ciabatta:	  	  Organically	  grown	  unbleached	  wheat	  flour,	  
whole	  oats,	  corn	  flour,	  salt,	  yeast,	  and	  baked	  with	  a	  roasted	  garlic	  &	  duck	  fat	  puree!	  
Cheese	  Ciabatta:	  	  Organically	  grown	  unbleached	  wheat	  flour,	  whole	  oats,	  corn	  
flour,	  salt,	  and	  yeast,	  with	  a	  blend	  of	  Bobolink	  cheeses.	  
Rustic	  Loaf:	  	  Organically	  grown	  unbleached	  wheat	  flour,	  whole	  oats,	  corn	  flour,	  salt,	  
and	  yeast.	  
Cranberry/Walnut	  Loaf:	  	  Organically	  grown	  unbleached	  wheat	  flour,	  whole	  oats,	  
corn	  flour,	  organic	  cranberries,	  organic	  walnuts,	  salt,	  yeast.	  
Cranberry/Walnut	  Breadstick:	  	  Organically	  grown	  unbleached	  wheat	  flour,	  whole	  
oats,	  corn	  flour,	  organic	  cranberries,	  organic	  walnuts,	  salt,	  yeast.	  
Flax	  Seed	  Armadillo:	  	  Organically	  grown	  unbleached	  wheat	  flour,	  whole	  oats,	  
whole	  rye	  flour,	  flax	  seeds,	  ale	  starter,	  salt.	  
Petit	  Levain:	  	  Organically	  grown	  unbleached	  wheat	  flour,	  whole	  oats,	  whole	  rye	  
flour,	  ale	  starter,	  salt.	  
Medieval	  Rye	  Levain:	  	  Organically	  grown	  unbleached	  wheat	  flour,	  whole	  oats,	  
whole	  rye	  flour,	  ale	  starter,	  salt.	  
	  
Cheeses&	  Butter:	  	  
	  
100%	  Grass-‐fed	  Raw	  Cow’s	  Milk.	  	  Aged	  60	  days	  or	  longer.	  	  
Types	  include	  Drumm,	  Jean-‐Louis,	  Baudolino,	  Amram,	  Cave-‐Aged	  Cheddar,	  Frolic.	  
	  
	  
	  
	  
Brookside	  Farm	  
Organic	  grass-‐fed	  beef,	  chicken,	  pork	  and	  eggs.	  	  	  	  
	  
Grass	  fed	  &	  finished	  Beef,	  Free	  Range	  Eggs,	  Broilers,	  Pork	  
	  
Carabella	  Imports	  
Organic	  Italian	  Olive	  Oil	  



	  
Organic	  and	  extra	  virgin	  olive	  oil,	  including	  four	  flavored	  olive	  oils	  (Rosemary,	  
Lemon,	  Basil	  	  and	  Garlic	  Chili)	   	   	  
	  
	  
Dutch	  Desserts	  
Traditional	  Netherland	  style	  desserts	  
	  
Tarts:	  European	  style	  fruit	  and	  chocolate	  (local	  flour,	  local	  butter	  and	  local	  eggs	  
Chocolate	  in	  tarts	  Belgian	  chocolate	  pastilles):	  	  flavors	  Original	  Dutch	  Apple,	  
Blueberry,	  Mixed	  Berry,	  Peach,	  Raspberry,	  Peach-‐Raspberry,	  Strawberry,	  Pumpkin,	  
Pecan	  and	  Chocolate.	  
Boterkoek	  (a	  buttery	  chewy	  square	  pastry)	  
Stroopwafles	  (a	  thin	  double	  wafer	  with	  a	  rice	  syrup	  filling	  &	  brown	  sugar)	  
Chocolate	  Chip	  Cookies	  
Brownies	  
	  
Maria's	  Biscotti	  &	  Gourmet	  Edibles	  
Biscotti,	  Stuffed	  Breads	  and	  Pasta	  
	   	  
Sweet	  Biscotti:	  Traditional,	  Creamsicle,	  Choa-‐chocolate	  (plain	  and	  with	  almonds),	  
Cranberry	  Almond,	  Figgy	  Pistachio,	  Lemony	  Blueberry,	  Mochachino,	  P-‐nut	  
Butter/Chocolate	  
Savory	  Biscotti:	  	  Cheddar	  Walnut,	  Mexicali	  Blue,	  Pesto	  Pinenut,	  Black-‐eyed	  Olive,	  
Sundried	  Tomato	  Rosemary	  
	  
Stuffed	  breads:	  
Athens:	  	  Goat	  cheese,	  fig	  preserves,	  caramelized	  onions	  deglazed	  with	  a	  chardonnay	  
and	  sprinkled	  with	  rosemary	  &	  fresh	  pasta.	  
Branchville	  Sunrise:	  	  Pork	  chorizo,	  locally	  sourced	  farm	  fresh	  eggs,	  and	  Manchego	  
cheese	  from	  Spain.	  This	  selection	  is	  an	  excellent	  breakfast	  bread	  
Brooklyn:	  Spaghetti	  is	  al	  dente	  with	  tender	  meatballs,	  provolone,	  mozzarella	  and	  
tomato	  sauce.	  
Genoa:	  	  Salami,	  provolone,	  mozzarella,	  with	  tomato	  sauce,	  herbs	  and	  spices.	  
Greenwich:	  Granny	  Smith	  apples	  sautéed	  in	  butter,	  brown	  sugar,	  cinnamon,	  toasted	  
almonds,	  folded	  with	  Brie	  and	  caramelized	  onions.	  
Memphis:	  	  Slow	  cooked	  BBQ	  pulled	  pork,	  meticulously	  cleaned	  and	  hand	  de-‐fatted	  
before	  combined	  with	  sharp	  cheddar.	  
Milwaukee:	  	  Bratwurst	  simmered	  in	  locally	  produced	  beer;	  then	  grilled	  and	  
combined	  with	  lightly	  sweet/sour	  red	  cabbage	  and	  wonderfully	  aged,	  creamy	  Irish	  
cheddar.	  
Napa	  (VEGAN	  BREAD):	  Broccoli	  rabe,	  chopped	  black	  Moroccan	  olives	  with	  hot	  
pepper	  flakes	  and	  other	  	  spices.	  
New	  Yorker:	  	  All	  beef	  hot	  dogs,	  crinkle	  cut	  baked	  potatoes	  with	  cheddar.	  



Palmero:	  	  Grilled	  chicken	  breast,	  	  broccoli	  rabe,	  provolone	  and	  Parmesan	  cheese	  
Parisan:	  	  Brie,	  sweetened	  cranberries,	  caramelized	  onions	  deglazed	  	  with	  
chardonnay.	  	  
Philadelphia:	  	  Thinly	  sliced,	  grilled	  beef	  steak	  combined	  with	  sharp	  cheddar	  cheese	  
and	  caramelized	  onions.	  
Santa	  Fe:	  	  Chorizo,	  slow	  roasted	  potatoes	  with	  rosemary	  and	  pepper	  jack	  cheese.	  
Spartan:	  	  Grecian	  classic	  with	  spinach,	  fresh	  feta	  cheese,	  cream	  cheese	  and	  sautéed	  
onions.	  
Taos:	  	  Goat	  cheese,	  sundried	  tomatoes,	  chorizo,	  and	  caramelized	  onions	  
Verona:	  	  Grillled	  beef	  steak,	  broccoli	  rabe,	  pickled	  red	  peppers,	  provolone	  and	  
parmesan	  
	  
Fresh	  Pasta:	  
Fettuccini:	  	  Regular,	  Spinach	  and	  Whole	  Wheat	  	  
Ravioli:	  	  Spinach,	  Portabella/Mushroom,	  Smoked	  Mozzarella/Asparagus	  	  
	  
Occasionally:	  	  cannoli	  pie,	  tarts,	  goat	  cheesecake	  (spring),	  soups,	  Mediterranean	  
treats	  (Grape	  leaves)	  
	  
	  
Mimi's	  Kitchen	   	  

	  
Mac-‐n-‐Cheese	  
Chicken	  Pot	  Pies	  
	  
	  
Paolo's	  Kitchen	   	  
Healthy	  &	  Home-‐Cooked	  “On-‐The	  Go”	  Meals,	  Specializing	  in	  Gluten	  Free. 
 
 
Frozen	  Market	  Trays: 
Cavatelli	  &	  Broccoli,	  Tortellini	  Bolognese,	  Baked	  Ziti,	  Penne	  Vodka,	  Eggplant	  
Rollantini	  (Signature	  Item),	  Eggplant	  Parmigiana,	  Chicken	  Francese,	  Chicken	  
Marsala,	  Chicken	  Parmigiana,	  Chicken	  Cacciatore,	  Chicken	  Balsamico,	  Sausage	  &	  
Peppers,	  Meatballs,	  Stuffed	  Peppers,	  Meat	  Lasagna,	  Vegetable	  Lasagna,	  Sausage	  &	  
Broccoli	  Rabe	  Lasagna. 
Soups:	   
Pasta	  Fagioli,	  Escarole	  &	  Bean 
Hand-‐whipped	  Dressings 
low-‐fat	  Balsamic	  Vinaigrette 
low-‐fat	  Raspberry	  Vinaigrette 
Fresh	  Sauces: 
Tomato	  &	  Basil	   
Vodka	  Sauce 
Desserts: 



Mini	  Homemade	  Ricotta	  Cheese	  Cake 
Mini	  Homemade	  Tiramisu	   
	  
	  
	  
Pickles,	  Olives	  etc.	   	  
	  
Pickles,	  olives,	  olive	  oil,	  tapenade	  (olive	  paste),	  sundried	  tomatoes,	  cheese	  stuffed	  
olives	  &	  marinated	  mushrooms.	  
	  
Rockland	  Farm	  Alliance	  
Farm	  fresh	  produce,	  legumes	  and	  flour	  
	   	  
Micro	  greens:	  baby	  arugula,	  lettuce,	  Swiss	  chard,	  plus	  baby	  beets	  and	  radishes.	  
Cayuga	  Pure	  Organics:	  Freekeh,	  Jacob's	  Cattle	  Beans,	  Cranberry	  Beans,	  Black	  beans,	  
Pinto	  beans.	  
Farmer	  Ground	  Flour	  (Finger	  lakes	  region	  all	  organic):	  Polenta,	  buckwheat	  flour,	  
whole	  wheat	  bread	  flour,	  and	  spelt	  flour.	  
	  
	  
Roost	  Restaurant	   	  
New	  American	  
	  
Roasted Tomato Soup with Goat Cheese Fondue 
 
Potato Leek Soup with Toasted Walnuts and Mustard Oil 
 
Spicy Maryland Style Crab Soup	  
	  
Samosa	  Shack	  
Indian	  street	  food	  	  
	  
Samosas:	  (Triangular	  fried	  or	  baked	  pastries	  with	  a	  savory	  filling,	  a	  popular	  snack	  
in	  South	  Asia).	  Traditional	  and	  offbeat	  fillings.	  	  	  
	  
This	  week’s	  specials:	  	  Chicken	  Tikka	  &	  Saag	  Paneer	  	  
	  
Bhel	  Puri	  (a	  savoury	  Indian	  snack	  made	  out	  of	  puffed	  rice,	  vegetables	  and	  a	  tangy	  
tamarind	  sauce)	  
Chutneys	   	  
	  
	  



Spice	  Revolution	  
Herbs,	  spices,	  cookies	  and	  handmade	  chocolates	  
	   	  
Herbs	  and	  spices,	  500	  varieties,	  including,	  two-‐dozen	  varieties	  of	  sea	  salt	  
Fermented	  black	  garlic	  (pesticide	  and	  GMO	  free)	  
Harissa	  paste	  	  
Spice	  baked	  savory	  cookies	  
Handmade	  chocolate:	  	  45	  different	  chocolates	  &	  confections	  including	  
Single	  origin	  organic/fair	  trade	  	  
Soy-‐free	  chocolate	  
Chocolate	  covered	  bacon	   	  
	  
	  
Teagevity	  	  
Loose	  Teas	  
	  
Hot	  Teas:	  Three	  exotic	  teas	  prepared,	  changing	  weekly.	  
	  
Teas:	  Camellia	  Sinensos:	  Black,	  Green,	  White	  &	  Various.	  
Tisanes/Herbs,	  Botanicals:	  	  Rooibos,	  Chamomile,	  Sage,	  Peppermint	  &	  Blends.	  
Tea	  Gear:	  Hand	  Crafted	  Wood	  Tea	  Scoops,	  To	  Go	  Tea	  Tumblers,	  Bamboo	  Tea	  
Scoops,	  Tea	  Strainers,	  ETC...	  
	  
	  
Other	  Items	  for	  sale:	  
	  
A	  &	  B	  American	  Style	  
	  
Brooklyn	  made	  sugar-‐free	  pepper	  sauce,	  great,	  all	  natural,	  replacement	  for	  your	  
existing	  hot	  sauce,	  cocktail	  sauce	  ketchup,	  mind-‐blowing	  on	  oysters,	  shrimp,	  eggs	  
and	  burgers.	  
	  
	  
Baron’s	  International	  Kitchen	  
	  
Caribbean	  hot	  sauce	  (cucumber	  base,	  spicy	  and	  fresh	  tasting),	  Portuguese	  repolho	  
relish,	  and	  jerk	  marinades	  (mild	  and	  spicy).	  
	  
	  
Forty	  Weight	  Coffee	  Roasters	  
	  
	  



	  
Karma	  Hot	  Sauce	  
	  
All	  natural	  robust	  butternut	  squash	  base	  hot	  sauces:	  No	  glutens,	  no	  allergens,	  no	  
fillers,	  gums	  or	  modified	  starches.	  
	  
	  
Kings	  County	  Beef	  Jerky	  
	  
Cracked	  Pepper,	  Korean	  BBQ	  &	  Sichuan	  Ginger	  
Superior	  Beef:	  100%	  grass-‐fed	  &	  pasture-‐raised,	  free	  from	  added	  hormones	  or	  
antibiotics	  
Natural	  Ingredients:	  No	  corn	  syrup,	  nitrites,	  MSG,	  or	  artificial	  additives	  -‐	  just	  pure,	  
honest	  flavors	  
Artisanal	  Crafting:	  We	  toast	  and	  grind	  our	  own	  spices,	  and	  hand-‐trim	  each	  slice	  of	  
beef	  to	  ensure	  only	  lean	  protein	  in	  every	  bite.	  
	  
	  
Rescue	  Chocolate	  
Feral	  Mission	  Fig	  Chocolate	  Bars:	  	  chewy-‐crunchy	  combo	  is	  a	  flavor	  experience	  with	  
cinnamon,	  nutmeg,	  ginger,	  and	  fleur	  de	  sel.	  
	  
	  
Spacey	  Tracy	  Pickles	  
	  
	  
	  
Tierra	  Farm	  
Organic	  raw,	  roasted	  nuts	  &	  dried	  fruit.	  
	  
	  
Wild	  Hive	  
Hudson	  Valley	  organic	  grains	  and	  legumes	  
	  
Popcorn,	  polenta,	  wheat	  berries,	  Black,	  red	  and	  pinto	  beans.	  
	  
The	  Jam	  Stand	  
Wide	  variety	  of	  jams	  


