Evelyn’s Café at EMPAC “Eat Local Lunch”
Every Tuesday and Thursday: 11:30 am - 2:00 pm

Soup:
Roasted Cauliflower and Cheddar Soup with Onion Cheese Bread.....$4

Salads:
NYS Winter Field Salad
Tender Spicy Finger lakes Greens with Multigrain Croutons, NYS Macoun Apples, Grilled Red
Onions, Sliced Bosc Pears, Root Radishes with at Pomegranate Red Wine Vinaigrette
$8
Add Marinated Grilled Murray Farms Chicken Breast

$2

Add NYS Goat’s Cheese
$2

Sandwiches:
Served with house made pickles and NYS potato chips.
Empire Beef Burger
Chargrilled NYS Ground Beef Served on Toasted Commons Bakery Bun with NYS root vegetable
slaw, “Bee-kepper’honey BBQ sauce, and Colby Jack Cheese.
$7
Add NYS Thick cut Empire Bacon $2
Triple Cheese Ham Panini
Smoked NYS Empire Ham with Arugula, Brie, Smoked Cheddar, and Baby Swiss Toasted on
Sourdough with home made mustard
$7
Entrees:
Pork Chop
Roasted Fresh Pork loin chop with a chunky chipotle Apple Onion Marmalade. Rapasi Potato Cro-
quette and Winter harvest Farm Vegetables.
$9
Hand Rolled Gnocchi
With Sautéed Broccoli, Finger lakes Fresh Herbs, Rapasadi Sweet Onions, and Roasted
Saratoga Garlic Olive oil.
$8
Vegan Stuffed Peppers

With Cayuga Fresh Organic Barley, shallots, Winter harvest peas, corn, and a Curried tomato Sauce.

$7

Desserts:

Our Bakeshop’s Daily Creation on Display.
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