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LOPES IDE  CAFE

SIDES

BREAKFAST

E S T  2 0 0 6

B R E A K F A S T  |  M A I N S  |  D R I N K S

W E  A R E

M O N D A Y  -  F R I D A Y
8 A M  -  9 P M

S A T U R D A Y  -  S U N D A Y
7 A M  -  9 P M

O P E N

B a g e l
Choice of plain or everything bagel
Toasted with cream cheese or butter

$ 4

F r e s h  M u f f i n s  M a d e  D a i l y $ 4

E n g l i s h  M u f f i n
Toasted with jam or butter

$ 4

G r i l l e d  S t i c k y  B u n $ 5

A v o c a d o  T o a s t
Toasted artesian wheatberry bread smothered
with smashed avocado, house-made
bruschetta and everything seasoning 

$ 1 1

B r e a k f a s t  S a n d w i c h
Egg and cheese with choice of meat and
choice of bagel, english muffin, or toast

$ 7

H u n g r y  B e a r  P l a t t e r
Scrambled eggs and home fries with
choice of meat and toast

$ 1 4

F r e n c h  T o a s t $ 9

B e l g i a n  W a f f l e $ 9
B a c o n ,  T u r k e y  B a c o n ,  
S a u s a g e ,  P o r k  R o l l

$ 4

T o a s t  ( W h e a t  o r  W h i t e ) $ 2

H o m e  F r i e s $ 4

G r a n o l a $ 3

APPETIZERS

H a r b o r  B a y  F r i e s
Harbor bay seasoning and malt vinegar served
with aged white cheddar cheese dipping sauce

$ 1 2

T r u f f l e  F r i e s
Parmesan cheese, truffle oil, and parsley

$ 1 2

P o u t i n e  F r i e s
Crispy cheese curds with brown gravy

$ 1 2

B o n e l e s s  W i n g s
Choice of Sauce: Mild - Hot - BBQ - Sweet Chili -
Apple Chipotle - Mango Habanero - Garlic Parmesan
Served with bleu cheese or ranch dressing
Available in 1/2 lb or 1 lb

$ 9 / $ 1 8

S p i n a c h  A r t i c h o k e  D i p
Baked until golden brown and served
with herbed crostini

$ 1 3

P r o p  &  P e l l a r  B a v a r i a n  P r e t z e l
Served with beer mustard and aged white
cheddar cheese dipping sauces

$ 1 5

C h e e s e s t e a k  E g g  R o l l s
Fried until golden brown and served with
a rustic red dipping sauce

$ 1 2

SOUPS & SALADS

T r a i l ' s  E n d  B e e f  S t e w $ 1 4

F i l e t  M i g n o n  C h i l i
Cheddar jack cheese, cornbread muffin
crumble, and sour cream

$ 1 4

C l a s s i c  C a e s a r
Romaine hearts, parmesan cheese, and
herbed croutons
Add Grilled Chicken or Crispy Chicken $5

$ 1 0

S a l m o n  +  S t r e e t  C o r n
Grilled salmon, crisp mixed greens, and
roasted street corn served with tortilla strips
and a honey-lime ranch dressing

$ 1 7

K i c k e n  C h i c k e n
Crispy greens, tomatoes, biscuit fried chicken,
celery, and carrots served with kicken bleu cheese

$ 1 5

W i n t e r  H a r v e s t
Roasted sweet potatoes, baby kale, quinoa,
sundried cranberries, and cashews served
with a poppy seed vinaigrette

$ 1 7

BEVERAGES S m a l l  C o f f e e $ 2 . 7 5

R e g u l a r  C o f f e e $ 3 . 7 5

E s p r e s s o  S h o t $ 3

D o u b l e  S h o t $ 4 . 5

C a p p u c c i n o $ 4 . 7 5

B o t t l e d  B e v e r a g e $ 3
F o u n t a i n  S o d a $ 3
E n e r g y  D r i n k $ 5

Served daily until 11am

Trail's End Cafe Favorites



Trail's End Cafe Favorites

SMASH BURGERS

HANDHELDS

DESSERTS

G r i l l e d  F i l e t  M i g n o n
Balsamic glazed onions and bleu cheese
crumbles served on a brioche bun

$ 1 8

All handhelds are served with french fries and pickle spear. Add Gluten Free Bun $3.5

M o n t e  C r i s t o
Grilled chicken, pork roll, and swiss cheese served
on a brioche bun with blueberry maple syrup

$ 1 5

P o t  R o a s t  G r i l l e d  C h e e s e
Slow simmered pot roast, vermont cheddar
cheese, and arugula served on texas toast
with horseradish cream

$ 1 4

N a s h v i l l e  K i c k e n  C h i c k e n
Spicy crispy chicken, pickles, and coleslaw
served on a brioche bun

$ 1 5

B a k e d  M e a t b a l l  P a r m e s a n
Crispy pepperoni, house marinara sauce,
smoked provolone cheese and red chili flakes
served on a toasted baguette roll

$ 1 4

G r i l l e d  C h i c k e n  C a p r e s e
Grilled chicken, tomato, fresh mozzarella,
and basil served on a brioche bun

$ 1 6

P l a i n  J a n e
Single smash burger with vermont
cheddar cheese and L.T.O.

$ 1 3

T r a i l ' s  E n d  S m a s h  B u r g e r
Single smash burger, pepper jack cheese,
guacamole, and potato crisps served with
a honey chipotle drizzle

$ 1 6

S a s q u a t c h
Double smash burger, maple pepper bacon,
and balsamic onions served with an aged
white cheddar cheese sauce

$ 2 2

All smash burgers are served with french fries
and pickle spear. Add Gluten Free Bun $3.5

PIZZAS

P l a i n  J a n e
House-made sauce and shredded
mozzarella cheese

$ 1 2

T h e  F i l e t  R o y a l
Roasted garlic cream sauce, smoked
provolone cheese, filet mignon, and
caramelized onions served with a
balsamic drizzle

$ 1 6

C l a s s i c  B r u s c h e t t a
Olive oil, tomatoes, fresh mozzarella
cheese, fresh basil, and arugula

$ 1 3

J e r s e y  D e v i l
Rustic red sauce, mozzarella cheese,
pepperoni, and arugula served with
a hot honey drizzle

$ 1 3

G r i l l e d  B B Q  C h i c k e n
Crispy chicken, cheddar jack cheese,
jalapenos, and cornbread crumble

$ 1 4

W a r m e d  C h o c o l a t e - S m a s h e d
C h o c o l a t e  C h i p  C o o k i e  S u n d a e

$ 1 0

A p p l e  P i e  a  l a  M o d e $ 1 0

OVEN BAKED SKILLETS

P o t  R o a s t  M a c  +  C h e e s e
Slow simmered pot roast with sweet
and smoky mac + cheese 

$ 1 5C h i c k e n  +  B i s c u i t s
Crispy chicken and warm biscuits served with
country chicken gravy and blueberry maple syrup

$ 1 6


