Entire Menu Available
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we cater, too!
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A Hamptons classic since 1994.

It all began right here at Hampton Coffee Company in Water Mill seventeen years ago
when we opened for business in this 1920s-era service station and became one of the first
micro-roasteries on the East Coast, roasting the highest quality estate-grown coffees daily.
Back then, this location was only a small roastery and a sleepy take-out espresso bar.

Today, we are Long Island’s largest independent coffee roaster & retailer with a second
espresso bar & café location in Westhampton Beach, a mail order Web site, and a custom
built Mobile Espresso Unit —a Mercedes van with our entire espresso bar inside of it!
We feature authentic Italian-style espresso beverages proudly prepared by real Baristas,
an award-winning bakery, and a Zagat-rated full-service café featuring outdoor seating.
Our Coffee Roastery delivers our fresh hand-roasted coffee to many of the top restaurants
and gourmet markets (and even a baseball stadium!) from Manhattan to Montauk every week.

Hampton Coffee Company is a family-run and community-focused business that
provides dozens of full-time quality jobs with benefits to local people year-round. We are
proud to support more than a hundred organizations, schools, and charities each year.
Wed love to tell you more about our business and hear your comments! Please feel free to
contact us right here in person, or by e-mail, through our Web site, or on our Facebook page.

Hand-roasted estate-grown coffee,
fresh homemade food, and so much more!

Find us on

www.hamptoncoffeecompany.com Facebook
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* Made To Order Omelet (cooked to order) 9.50
Three farm fresh eggs with your choice of two of todays fresh fillings. Served with Tuscan (white) or multigrain toast.

* Breakfast Burritos (cooked to order) 9.50
Three warm flour tortillas stuffed with scrambled eggs and cheddar cheese. Served with our homemade salsa.
Even tastier with savory sausage inside your burritos! Add 2.00.

Chilaquiles 9.50
An authentic Mexican breakfast of bite-sized corn tortillas tossed in a special red sauce with black beans and crumbled cheese.
Enjoy eggs or grilled Black Forest Ham on top for 2.50.

* Huevos Rancheros (cooked to order) 9.50
Two eggs over easy on a bed of corn tortillas. Served with a side of our homemade salsa and black beans.

* Eggs Your Way (cooked to order) 7.95
Two eggs can be scrambled, sunny-side up, over easy. Sorry, no boiled eggs. Served with Tuscan (white) or multigrain toast.

Pancakes 9.50
Delicious flufly old-fashioned pancakes with a side of warm syrup. Served with fresh fruit salad.
Add milk chocolate chips or warm fresh strawberry, blueberry, or banana topping for 2.50.

Belgian Waffle 9.50
A crispy homemade golden malted waffle with a side of warm syrup. Served with fresh fruit salad.
Add warm fresh strawberry, blueberry, or banana topping for 2.50.

French Toast 9.50
Made with our special batter and topped with powdered sugar & warm syrup. Served with fresh fruit salad.

Mango-Pineapple French Toast 11.95
Triangles of multigrain bread dipped in our special batter and topped with our homemade mango & pineapple
fresh fruit compote and topped with powdered sugar. Served with warm syrup.

Fresh Fruit Salad Platter 8.95

Low-fat Vanilla Yogurt topped with fresh fruit salad and sliced ripe tomato on a bed of lettuce leaves.

Oatmeal 5.95

Traditional steel-cut Irish Oatmeal served with raisins. Add sliced bananas, strawberries, apples, or blueberries for 1.50.
Side of Bacon, Ham, Sausage or Turkey Bacon 2.95

Home Fries 2.95

May We Suggest Healthy Beginnings

Pot of Tea 5.95

Freshly Squeezed Juices 5.50

French Press Pot of Coffee Fresh Fruit Salad 5.95

6.95 (for up to two) 12.95 (for up to four) Yogurt Parfait 5.95
14.95 (genuine Hawaii Kona Xtra Fancy) Low-fat Vanilla Yogurt and granola topped

ith strawberries —made fresh h h ing!
24.95 (world’s best Jamaica Blue Mountain) Wi strawoverries =ma eﬁe; ere eacr morning:

* Substitute egg whites (cooked to order) Add 2.00
Additional vegetable or cheese fillings Each 1.00
Additional meat, goat cheese, or avocado fillings Each 2.00

* Consuming raw or undercooked meats, fish, shellfish, or fresh shell eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.



/
&> Great Starters!

i Tequila Shrimp Nachos ! 10.95
Great for sharing! Warm homemade tortilla chips topped
with melted Pepper Jack and diced tomatoes, jalapenos,

and bite-sized pieces of fresh shrimp, all sautéed in Tequila.

The Three Amigos 8.95
A basket of our warm homemade tortilla chips,
a bowl of our homemade salsa, and a side of
our made-from-scratch authentic recipe Guacamole.

Chicken Dippers 7.95
Three all white meat crispy chicken strips

Gourmet Burgers

Your choice of burger served on a toasted & buttered
soft Brioche roll with lettuce, tomato, and a pickle spear.

A portion of our hand-cut french fries is included
or substitute sweet potato fries for an additional charge.

Puebla Mexican Burger
Melted spicy Pepper Jack Cheese and jalaperios

with our homemade guacamole & salsa on the side.

Bacon-Bleu Burger
Crispy bacon and melted Gorgonzola crumbles.

served with honey mustard and barbecue dipping sauces.

All-American Bacon Cheeseburger

Buffalo Dippers 7.95 Crispy bacon and melted American Cheese.

Our Chicken Dippers tossed in buffalo sauce and served

with carrot & celery sticks and a side of blue cheese. Create-Your-Ownl

Just tell us how to create your perfect burger.
Hand-cut French Fries 2.95 your perfe ¢

A generous portion of our hand-cut french fries.

u Hamburger (cooked to order) 11.95
* Turkey Burger (cooked to order)  12.95
Veggie Burger 12.95 Crispy Chicken 11.95

A . . Add

S Homemade
C Mexican Grill ( Homemai
Sizzling Fajita Platter
Served piping hot off the grill in a cast iron skillet with three warm flour tortillas.
Vegetable: $ 12.95 ~ Chicken: $ 15.95 - Steak: $ 16.95 ~ Shrimp: $17.95 - Combo: $ 18.95

Buffalo Chicken Sandwich 9.50
Choose crispy or grilled chicken tossed
with buﬂ;zplo sauce and ropped with

Gorgonzola crumbles, crispy lettuce,

and red onions.

Tacos al Carbon 15.95
Bite-sized pieces of charbroiled marinated steak and cilantro & onions,

. i ‘ Served with a side salad or substitute
atop three corn tortillas. Served with our housemade Pico de Gallo.

[rench fries for an additional charge.
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French Toast

Chicken Enchiladas a la Mexicana 15.95
Warm corn tortillas filled with seasoned pulled chicken and topped with our
homemade salsa, melted Mozzarella, sour cream, sliced radishes, and red onions.

The above Authentic Mexican Grill items include housemade
Spanish Rice & black beans and a basket of warm tortilla chips & homemade salsa.

Shrimp Burrito 10.95
Grilled shrimp, spicy Pepper Jack Cheese, avocado, rice, and homemade
Green Salsa cooled off with sour cream and folded inside a soft flour tortilla.

Peanut Butter & Jelly

Cheese Quesadillas

Baja Fish Tacos 10.95
Beer battered fish topped with crisp shredded red cabbage and our

homemade yogurt-lime sauce atop two soft corn tortillas.

Crispy Chicken Fingers
Grilled Cheese

(with tomato upon request)

Grilled Chicken Whole Wheat Quesadillas 10.95
Grilled chicken and Pepper Jack Cheese melted inside a whole wheat tortilla.

Served with our homemade guacamole & salsa and sour cream. e o el T el

(french fries or chips & salsa
available instead upon request)

Beer Battered Fish & Chips 14.95
Flaky Cod dipped in a beer batter made with Bass Pale Ale, served with

our hand-cut french fries and our housemade Tartar Sauce & Malt Vinegar. 6.95




f ® °
& Signature Sandwiches

Overstuffed and accompanied by a side House Salad with our homemade dressing. Served on your choice of:
* Tuscan bread * multigrain bread ¢ whole wheat flatbread ¢ wrap of the day ¢ whole wheat wrap ¢ Gluten Free bread*

Balsamic Grilled Chicken Smoked Tuna Salad Oven Roasted Turkey Breast
Lemon Grilled Chicken Bacon Lettuce & Tomato Black Forest Ham

The above sandwiches are topped with fresh lettuce & ripe tomato and your choice of:
* basil pesto spread ® honey mustard ¢ Dijon Mustard ® our homemade herb mayo

Prosciutto with sundried tomato, fresh mozzarella, and our basil pesto spread on Tuscan bread.

Vegetable Cutlet served warm with sprouts, sliced avocado, melted Pepper Jack Cheese, tomato, and herb mayo on multigrain.
Ham Melt warm Black Forest Ham topped with melted Gruyére Cheese on Tuscan Toast with Dijon Mustard.

Grilled Cheese the classic made with Cheddar and topped with bacon & tomato, served on Tuscan Toast.

Substitute our hand-cut french fries or sweet potato fries for your side salad for an additional charge.

Add American, Cheddar, Swiss, Gruy¢re, spicy Pepper Jack, or Fresh Mozzarella Cheese for 1.00.

<. Fresh Salads

Garden House Salad sm. 3.95 lg. 6.95
Our own garden fresh salad blend topped with tomatoes and a lemon twist. Our homemade vinaigrette dressing on the side.

Greek Salad sm. 5.95 lg. 9.95

Our mixed greens tossed with black olives, crumbled Feta, red onions, cucumbers, tomatoes, and our homemade vinaigrette.

Steak Salad 14.95

Charbroiled marinated sliced steak and sautéed onions atop mixed greens with sliced avocado & tomato. Dressing on the side.

Tuna Salad Platter 11.95
A scoop of Smoked Tuna Salad atop our Garden House Salad. Our homemade vinaigrette on the side.

Grilled Shrimp, Roasted Beet & Goat Cheese Salad 14.95
Creamy goat cheese, freshly roasted beets, walnuts, and grilled shrimp atop mixed greens. Homemade vinaigrette on the side.

Top your salad with Grilled Lemon Chicken or Grilled Balsamic Chicken for 2.95.
Top with Tender Grilled Shrimp for 4.95. ¢ Add Goat Cheese or Gorgonzola Crumbles for 2.00.

!
: Homemade Soups

Soups-Of-The-Day (café only) sm. 3.50 lg. 5.50

All our satisfying soups are made-from-scratch and served with pieces of crusty bread.

Vegetarian Chili (café only) sm. 3.95 Ig. 5.95
Our famous recipe with lots of hearty vegetables and three kinds of beans. Can be ropped with Cheddar, onions, and/or sour cream.

Choose Two Special!

Select any two from the following to create your own lunch: * Please note that although we
are happy to offer our customers a
» Any small soup or chili * Any small salad * Any half sandwich Gluten Free bread option, we do

Served on the same plate together. Specials and steak, tuna, or beet salad not included. not have a Gluten Free kitchen.




