
CAFÉ MENUCAFÉ MENU
BREAKFAST & LUNCH

In House & Take Out

Build Your Own
PANCAKE OR WAFFLE

Single Pancake — 4.5
Two Pancakes — 6.5 

Three Pancakes — 8.5
Single Waffle — 4 

Choose Your Platter
(Our pancake portions are huge and served with Pure Maple Syrup)

Sprinkles
Chocolate Chips

Chocolate Drizzle
Caramel Drizzle

Choose Your Toppings

Peanut Butter — .50
Whipped Cream — .50
Walnuts or Pecans — 1

Nutella — 1 

Crumb Topping — 1
Purity Ice Cream — 2 

Fruit Topping — 3 

Premium Toppings

181 York St. Auburn, NY 13021  (315) 252-2676
Open Monday - Saturday 7AM - 4PM* 

*Kitchen closes at 3PM • Closed Sundays

NEW: Cafe open 4:30 - 8PM for Friday Dinners!
v6.5

Share Your Experience!
FIND US, FOLLOW US, REVIEW US!

A Robust History
Judge Charles Kellogg built the historic flour mill in New 
Hope in 1823. It was in 1947 that the mill was sold to the Weed 
family, and has since remained a family operated business.  In 
2004, New Hope Mills moved production to Auburn, NY 
and started a small cafe and store. In 2012 the business was 
passed on to its third generation of the Weed family. The 
business has grown and the family is still dedicated to the 
tradition of providing quality products and to the mission of 
helping families make memories around the table.
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newhopemills.com/cafe/#menu

Prefer a digital menu?

Buttermilk (Classic)
Apple Cinnamon
Banana Caramel

Belgian Vanilla Bean
Birthday Cake

Blueberry
Buckwheat

Chocolate Chip

Gluten Free Buttermilk
Gluten Free Chia

Gluten Free Hearty Buckwheat

6" Low-Carb 
Pancake or Waffle 

(6 Net Carbs)

Choose Your Recipe

Complete Buttermilk
Cinnamon Bun

Gingerbread
Jalapeño Cheddar Corn 

Pumpkin Spice
Rustic Sourdough

Sweet Potato
Whole Wheat

Sparkling Cider (12oz) — 2.5

Water (16.9oz) — 1

Joe Tea — 2.5
Strawberry Lemonade
Pink Lemonade
Classic Lemonade
Half and Half

Ginseng Green Tea
Low Sugar Green Tea
Sweet Tea
Raspberry Tea

Peach Tea
Peach Tea Lemonade
Raspberry Tea Lemonade
Mango Lemonade

Hot Tea (20oz) — 2
Earl Grey, Organic Breakfast Blend, Premium Green, and over 20 other flavors

London Fog Tea (20oz) — 5
Earl Grey tea with steamed milk, 
vanilla, and lavender

Milk (16oz) — 2.5
Local from Hillcrest Dairy 
Chocolate or White

Juice (16oz) — 2.5
Apple, Cranberry, Orange, Tomato

Soda (12oz) — 2
Cola, Diet Cola, Orange,
Root Beer, Birch Beer

Coffee (20oz)
Columbian coffee served fresh daily. All of our coffee and espresso beans 

are roasted by our friends in neighboring Cortland, NY

Coffee — 2.75
Espresso shot — 2
Latte — 5
Café Mocha — 5

Chai Latte — 4.5
Steamer — 3
New Hope Mills
   Hot Chocolate — 4

Affogato — 4
2 shots of espresso poured 
over a scoop of Purity 
vanilla ice cream, topped 
with whipped cream

Drinks

Free WiFi
Network: NHM Cafe
Password: NHM1823!

Breakfast served all day.  No split checks for parties of 10 or more. 
Please inform your server of any food allergy or dietary restrictions.



French Toast   
Made with our homemade bread — 6 
Add fresh fruit — 3

Banana Crunch French Toast 
French toast topped with caramelized 
bananas, crispy crumb topping, caramel 
sauce, finished with powdered sugar — 9

Country Fried Steak   
Crispy hand-battered country fried steak 
topped with maple sausage gravy, served 
with two eggs, cooked to your liking, 
home fries, and side of toast  — 16

Breakfast Sandwich
Over hard egg, ham, or sausage, 
thick-cut hickory smoked bacon, and 
American cheese on a buttermilk 
pancake bun, toast, or bagel  — 7.5 
Add sautéed peppers and onions — 1  
Add avocado — 1.5

Avocado Breakfast Sandwich
Bacon, lettuce, avocado, and tomato 
on an everything bagel with a fried egg 
and mayo — 9

Strawberry Blueberry 
Lemon Crepe 
Large crepe stuffed with Meyer 
lemon curd and topped with Nutella, 
strawberries, and blueberries finished 
with whipped cream — 9.5

Southern Breakfast Burrito
Made with our New Hope Mills crepe 
recipe, a crepe ‘burrito’ shell stuffed with 
egg, sausage, sautéed peppers and onions, 
Monterey Jack cheese, sour cream, and salsa 
served with home fries — 13

Breakfast
menu

Biscuit & Sausage Gravy 
Smoked maple sausage gravy over our 
famous New Hope Mills biscuits — 8       
Add an egg — 1    Substitute waffle — 1

Sweet Potato Hash
Homemade hash made with juicy 
corned beef, grilled sweet potatoes, 
sautéed peppers and onions topped 
with Monterey Jack cheese, one egg, and 
avocado, served with side of toast — 15

Hash Skillet
Corned beef hash, Monterey Jack cheese, 
sautéed peppers, onions, and home fries 
topped with 2 eggs your way, served with 
homemade toast — 13

Corned Beef Hash & Eggs
A hearty portion of grilled corned beef 
hash, 2 eggs your way, home fries, and 
homemade toast — 13

Maple Bacon Brunch Burger
4oz smash burger, topped with maple 
bacon jam, American cheese, sunny-side-
up egg, on a buttermilk waffle bun, served 
with home fries or side salad — 11

Maple Bacon Waffle 
Bacon-filled Belgian waffle topped 
with maple butter, candied bacon, 
powdered sugar, and home fries — 11.5

Country Breakfast
Two buttermilk pancakes, 2 eggs, 
choice of bacon or sausage, and a 
coffee — 13   Alternate recipe — 1

Blueberry Lemon Crisp
Three blueberry pancakes layered 
with Meyer lemon curd, crispy crumb 
topping and topped with whipped 
cream — 10

Banana Walnut 
Three fluffy banana caramel pancakes 
topped with caramelized bananas, 
homemade candied walnuts, and 
finished with whipped cream — 10

Sausage Scramble 
Sautéed Italian sausage, peppers, onions, 
mushrooms, and home fries scrambled 
with eggs, topped with Monterey Jack 
cheese. Served with a side of toast — 12

Farm-Fresh Omelet
Three eggs, choice of cheese, and side of 
home fries and homemade toast — 8
Add broccoli, roasted red peppers, 
green bell peppers, onions, spinach, 
tomato, or mushrooms — 50¢ ea
Add smoked ham, thick-cut bacon, 
or sausage — 1 ea

Breakfast Tacos 
Choice of sausage or bacon, sautéed with 
peppers, onions, and scrambled eggs 
finished with Monterey Jack cheese, on 
buttermilk pancake 'tacos' — 8.75

Jalapeño Corn Tacos
Three jalapeño corn pancakes filled 
with seasoned pulled chicken, sautéed 
peppers and onions, Monterey Jack 
cheese, fresh Pico de Gallo, and 
cilantro lime crema  — 10

Lunch
 menu

Lunch Add Ons
Bacon, 2 thick-cut strips — 3.25

Avocado half — 1.5

Cheese — .50

Sautéed peppers & onions — 1

Soup of the Day
Ask about our soup of the day
Bowl — 4       Cup — 3

Cranberry Walnut Salad
Fresh organic spring mix lettuces topped 
with candied walnuts, croutons, sweet-
dried cranberries, feta cheese, red onion, 
cherry tomatoes and oven roasted 
turkey breast — 12.5       Half salad — 8

Summer Salad
Juicy grilled chicken with blueberries, 
strawberries, feta cheese, crispy bacon, 
and sliced almonds on a bed of fresh 
mixed greens served with Vidalia onion 
dressing — 13.5        Half salad — 9

Strawberry Avocado Salad
Oven roasted turkey breast, thick-cut 
bacon, avocado, cucumber, strawberry, 
cheddar cheese, and balsamic 
vinaigrette — 13.5        Half salad — 9

Chipotle Turkey Melt 
Homemade bread, roasted turkey, 
thick-cut bacon, sharp cheddar cheese, 
avocado and chipotle aioli — 12

Avocado Toast
Homemade bread, toasted and topped 
with whipped avocado, turkey, tomato, 
feta, mixed greens, thick-cut hickory 
smoked bacon and balsamic glaze. 
Served with a side — 13.5

Turkey Club
Fresh sliced oven roasted turkey, thick-
cut hickory smoked bacon, American 
cheese, lettuce, tomato, and onion on 
your choice of our homemade bread 
Single — 12       Double — 15 

Tuscan Turkey Panini
Oven roasted turkey, house-made pesto, 
cheddar cheese, tomato, and spinach, 
finished with balsamic glaze on crispy 
grilled sourdough bread — 12

BLT Sandwich
Thick-cut hickory smoked bacon with 
mayo, lettuce, and tomato, sandwiched 
between fresh baked bread — 10

Half Sandwich & Bowl of Soup
Choose a turkey, ham, or grilled 
cheese sandwich with a bowl of our 
homemade soup — 8

Chicken Bacon Ranch Fries
A generous pile of fresh cut fries 
topped with crispy or grilled chicken, 
hickory smoked thick-cut bacon, 
Monterey Jack cheese, finished with 
ranch dressing — 10

Upstate Steak Sandwich
Chopped steak sautéed with peppers, 
onions, and mushroom topped with 
melted Swiss cheese and horseradish 
cream sauce on a grilled rustic roll — 15

Grist Miller's Chicken Sandwich 
Crispy buttermilk fried chicken breast, 

topped with sharp cheddar cheese and 

sweet bread and butter pickles, with 

our house-made sauce on our fresh 

baked buns — 12

 

Maple Sriracha Chicken 

and Waffles Sandwich
Crispy buttermilk fried chicken dipped 

in our house-made maple sriracha sauce 

with sharp cheddar cheese, crispy onion 

rings on a fluffy buttermilk waffle — 12 

Chicken Tenders Platter 
Four buttermilk fried chicken strips 

served with fresh cut fries and coleslaw.  

Choice of Buffalo, BBQ, plain,

or maple sriracha sauce — 12

Corned Beef Sandwich
Shaved corned beef brisket on 

house-made white bread with cheddar 

cheese, stone ground mustard, and 

coleslaw — 13

Classic Reuben
Thinly sliced corned beef brisket, 

sauerkraut, Swiss cheese, Thousand Island 

dressing on our homemade rye bread — 13

Mill Burger
1/2 lb Black Angus steak burger topped 

thick-cut hickory smoked bacon, choice 

of cheese with lettuce, tomato, and 

onion on a homemade bun — 13.5 

Smash Burger 
Two Black Angus smash burgers, layered 

with American cheese on a fresh baked 

bun with hickory smoked bacon, onion 

rings with our secret sauce — 13.5

Patty Melt
1/2 lb Black Angus burger patty topped 

with caramelized onions, Swiss cheese, 

dressed with Thousand Island dressing 

on homemade bread — 13

Sawmill BBQ Burger
1/2 lb Black Angus steak burger 

topped with Monterey Jack cheese, 

thick-cut hickory smoked bacon, 

house-made BBQ, crispy onion rings, 

and bread and butter pickles — 13.5

Mushroom Swiss Burger
1/2 lb Black Angus steak burger 

smothered in sautéed mushrooms 

and melted Swiss cheese and lettuce, 

tomato, and onion — 12.5

Fresh fruit cup — 3.5 
Two eggs — 4 
Homemade toast — 2.5 
Bagel with cream cheese — 4.5
Bacon, 3 thick-cut strips — 4.5
Sausage patties, smoked ham 
  or Italian  sausage — 3
Oatmeal or grits — 4 
Corned beef hash — 7 
Home fries — 3.5 
Side salad — 3.5
House-made biscuit —— 2.5

Breakfast Side Orders

Add Ons
Egg whites — 1.5 
Cheese — .50 
Sautéed peppers & onions — 1 
Maple sausage gravy — 2 
One egg — 2 
Avocado half  — 1.5

The Sampson Eddy
This hefty meal includes 6 buttermilk pancakes, 6 bacon strips, 4 sausage 
patties, 12 scrambled eggs, and 4 slices of homemade toast.  Served with 

apple butter, strawberry jam and LollipopTree pepper jelly — 30

Lunch Side Orders 
House-cut fries — 4.25

Home fries — 3.5

Coleslaw — 2.5 

Side salad — 3.5

Mac and cheese — 4

Fresh fruit cup — 3.5

Sampson Eddy was born into slavery in North Carolina.  He 
was captured in a battle during the Civil War then enlisted and 
fought in the Union army for 3 years.  Finally,  as a freeman, he 
settled in New Hope, NY, and worked for Rounds Milling for 
nearly 35 years.  He was known as a man of great stature and 
strength. It is said that he would carry 100 lb bags of flour - not 
just one - but two at a time; one over each shoulder.  Sampson 
Eddy was “a preacher of power and one fervent in prayer. He 
conducted evangelistic and worship services in local churches 
and schoolhouses, private homes and camp meetings.”

This hearty meal is dedicated to Sampson Eddy’s memory.

Learn more at newhopemills.com/sampsoneddy

All lunch burgers and sandwiches include one side
**Vegetarian Option: Substitute any burger or chicken with a black bean burger**


