
Check our wine list and special events on the table.

Welcome to High Falls Cafe!  
Family owned and operated since 2005.  

We are a scratch kitchen, all our dishes are made to 
order with fresh ingredients.

  
On and Off Premise Catering Available  

Private Parties / Weddings / Jack & Jill Golf Showers
Check our special events calendar for live music dates.

12 Stone Dock Road

High Falls, NY 12440
 845-687-2699

www.highfallscafe.com



Great Food - Great Music - Good Times

High Falls Cafe

Flat Bread Pita Pizzas
Jeremy  11

breaded chicken, buffalo tomato sauce, mozzarella, blue cheese 
topped with diced celery

Corny  10
Russian dressing, sliced corned beef, sauerkraut, 

and melted Swiss
Palermo  11

grilled chicken, bacon, ranch and melted provolone

Stone Ridge  9
homemade hummus, mushrooms, fresh spinach, grilled tomato 

and melted cheddar

Brooklyn  9
pesto, portobello mushrooms, prosciutto and melted provolone 

St. John  9
pesto, fresh spinach, sun-dried tomato, bacon and 

melted bleu cheese

Hoboken  9
pesto, fresh tomato and mozzarella 

Add Grilled or Blackened Chicken  3
Tofu  4  

Quesadilla

Veggie  10

cheddar, portobello mushrooms, 
zucchini, roasted red peppers, 
tomato, and sautéed spinach 

topped with pesto

Cajun Chicken, Shrimp or 
Sliced Steak 13

cheddar, peppers, onions, 
tomatoes, 

topped with salsa, sour cream 
and guacamole

	 Starters & Small Bites

Chicken Tenders     7	 	       	 	 	       Battered Mozzarella Sticks  6 
  served with honey dijon	 	 	 	 	         served with marinara

Artichoke Hearts Au Gratin  10	 	 	 	         Steamed Littlenecks 	 12
  artichoke hearts, shallots, light Alfredo 	 	 	 	   served steaming in a garlic and fresh
  sauce, melted swiss, served with pita chips	 	 	   basil dipping broth

Fried Chicken Vegetable Pot Stickers  6	 	 	 House Made Hummus Plate  6
  served with ginger sesame dipping sauce	 	 	   served with pita, carrot and celery sticks

Chicken Wings  9		 	 	 	 	 	 	 Quarter Pounder  5
  Buffalo, garlic parmesan, Teriyaki or BBQ 	 	 	   1/4 lb. of USDA beef on a bun with lettuce
  served with carrots, celery and bleu cheese 	 	 	   Add: cheese 1, topping 2 or side 2
Cafe Style Popcorn Shrimp  9 	 	 	 	 	 Onion Rings  5
  served with sweet and sour dipping sauce 	 	 	   served with chipotle pepper ranch

Fried Calamari  9 	       Buffalo Style 10	 	 	 Fried Zucchini Sticks  7
  served with marinara 	 served with blue cheese	 	   served with horseradish dipping sauce

Nachos  8  	 	 	 	 	 	 	 	 	 Irish Nachos  8
  corn tortilla chips with diced tomatoes, peppers, 	 	   seasoned curly fries topped with bacon,                   
  onions, olives and melted cheddar,		 	   	 	   cheddar, sour cream and scallions
  with sour cream, house made salsa and	guacamole 	 Grilled Tofu  10
           Add Beef or Veggie Chili  2	  	 	 	   with spinach, artichoke hearts, pesto
             and roasted red pepper purée



Salads
House Salad  6 / Side 4

romaine, cucumber, tomato, sprouts, carrots and croutons

Caesar Salad  7   
romaine tossed in Caesar dressing with croutons and parmesan   

Mandarin Ginger Salad  8   
romaine tossed in ginger sesame dressing with crunchy Chinese noodles, 

mandarin oranges and roasted almonds

Spinach Salad  8    
fresh spinach with crumbled bacon, hard boiled egg, cucumber, tomato and shredded Swiss

B&B Salad  10
fresh spinach, pickled beets, bleu cheese and walnuts tossed in a strawberry vinaigrette  

Ridge Salad   9 
romaine, red peppers, red onion, tomato and avocado tossed in chipotle pepper ranch

Greek Salad  9
romaine with sun-dried tomato, olives, red onion, 

feta, artichoke hearts and red peppers tossed in balsamic vinaigrette

Taco Salad  10
romaine tossed with tomatoes, red onion, red peppers in chipotle pepper ranch

topped with taco seasoned ground beef and cheddar in a crisp tortilla

Chef's Salad  10
romaine, cucumber, tomato, sprouts, carrots, boiled egg and croutons with rolled turkey, ham,

American and Swiss cheese wheels

ADD:  Crumbled Bleu  1
Grilled or Blackened Chicken  3 

Smoked Salmon, Grilled or Blackened Tuna, Salmon or Tofu  4 

*Balsamic Vinaigrette,*Ranch, *Bleu Cheese, *Ginger Sesame, 
Honey Dijon, *Russian, *Chipotle Pepper Ranch 

* House made

Chili & Soup
Homemade Soup  	 	 	 	 Homemade Chili
French Onion 	 	 	 	 	 served with tortilla chips 
crock 6	 	 	 	 	 	 	 Beef or Vegetarian
	 	 	 	 	 	 	 	 mug  5 	  bowl   8
Soup of the Day 	 	
mug  3	  bowl  5
	



Sandwiches

All sandwiches and wraps served with choice of a mug of soup, side salad or fries 
Onion Rings, Curly or Sweet Potato Fries add 1,  French Onion soup add 2

Pickle available on request at NO charge 
From the Grill	 	 	 	 	 	 	 	 	 	   

Grilled Tuna Steak  10
pesto, roasted red peppers and lettuce on a Kaiser roll

Grilled Ham and Brie  11
on 12-grain with a side of honey dijon dressing   

Reuben Grill  10
sliced corned beef, sauerkraut, Russian dressing and melted Swiss on rye

 Hot Cajun Turkey  10
sliced turkey warmed with Cajun spice, avocado, grilled tomato, hummus, 

pesto mayo and melted cheddar on 12-grain

Pulled Pork  11
house made pulled pork with BBQ topped with cole slaw on a Kaiser roll

Casey's Choice  10
grilled chicken breast, sautéed spinach, portobello mushrooms and melted cheddar on a Kaiser roll 

Mulligan  13
chicken breast with mushrooms, grilled tomato, melted provolone and marsala sauce on semolina

The Hacker  14
sliced steak, peppers, onions and melted American “Philly style” on semolina

Deli Options  		 Choose ham, turkey, or tuna salad on whole wheat with lettuce  7

    Tuna Salad Flat Bread Pita Melt  9 
tuna salad, tomato and melted Swiss

Cafe Signature Triple Decker Clubs
        Turkey or Ham  9

       Smoked Salmon 11
  	 	 	 	 	     with capers, red onion, tomato, horseradish mayo on 12-grain

Wraps            Patrick’s Pick  10
chicken tenders, bacon, ranch, lettuce and Swiss

Buffalo Chicken  10
chicken tenders, Buffalo sauce, lettuce, tomato and house made bleu cheese dressing

Blackened Chicken  9
sliced blackened chicken breast, avocado, lettuce, tomato and horseradish mayo

California Club  9
sliced grilled chicken breast, romaine, avocado, bacon, tomato and chipotle pepper ranch

Stone Dock  8  
2 scrambled eggs, sausage, peppers, onions and provolone

Wrappin' on Rt. 213  8  
2 scrambled eggs, bacon and American 

Noonan  8  
2 scrambled eggs, guacamole and pepper jack 



Please let your server know of any allergies. 
All substitutions subject to an additional charge. Enjoy your meal!

A La Carte / Sides

French Fries	 	 	 	 	   	  	 3	   Yellow Rice                                               3
Curly Seasoned or Sweet Potato Fries	 4	   Fries with Cheese and Gravy		        5
Grilled or Blackened Chicken 	 	  	 3	   Brown Gravy	   	 	 	        2
Smashed or Baked Potato	 	 	  	 4	   Zucchini and Carrots	 	  	        3
Spinach or Broccoli 	 	 	 	 	   	   Smoked Salmon, Grilled or Blackened
  sautéed with Garlic and Olive Oil  4     Tuna, Tofu, Salmon               4
Grilled Steak       5    Sabrett® Hot Dog   2

                                                                              add chili, cheese or sauerkraut           2

Burgers 

1/2 lb. USDA Choice Beef or Veggie Burger  9 

All bread toasted and served with lettuce 
Raw onion, tomato and pickle available by request at NO charge        

Add: American, Swiss, cheddar, provolone, mozzarella, Feta, crumbled bleu, sautéed mushrooms, 
sautéed onions, ham, bacon, spinach or portobella mushrooms  1 each

The Cafe Crippler  14
ham, bacon and onion rings with horseradish mayo

The High Falls Burger  12
sautéed mushrooms and onions, Swiss and bacon with BBQ sauce 

The Rondout Burger  12
 sautéed spinach, portobello mushrooms, grilled tomatoes and provolone 

 Bleu Mountain Burger  12
 sautéed mushrooms and bacon topped with melted bleu cheese

Pizza Burger  12
marinara and mozzarella cheese 

Mexican Burger  12
house made guacamole and pepper jack 

All burgers served with choice of a mug of soup, fries or side salad 
(macaroni salad or cole slaw in season) 

Onion Rings, Curly or Sweet Potato Fries add 1, French Onion soup add 2 



Beverages

Beer By the Bottle
Budweiser  		 	 	 3.75
Bud Light  	 	 	 	 3.75
Heineken  	 	 	 	 4.75
Beck's  		 	 	 	 4.75	
Beck's (non-alcoholic)	 4.75 
Corona Extra  	 	 	 4.75		
Paulaner Hefe-weisen	 5.75	
Keegan Mother's Milk 
Stout,  Kingston, N.Y.	 4.75 Soft Drinks & Juices

2.00 Pint - 1.00 Kid’s cup
Pepsi, Diet Pepsi, Ginger Ale, Sierra Mist, 
Seltzer, Orange Juice, Cranberry Juice, 
Pink Lemonade, Arnold Palmer, 
Unsweetened Iced Tea, Iced Coffee
	1.50 Hot Coffee, Tea, Hot Chocolate

2.50 Bottle
Saranac Root Beer or Ginger Beer 
(caffeine free)
Voss Sparkling Water
V-8	 	 	 	 	 	

Grapefruit, Apple or Pineapple Juice  	 1.50
Fresh Squeezed Orange Juice	         2.50	
Poland Spring Bottled Water  	 	  1.25

free refills with food purchase, excluding bottles or juices

Wine By The Glass
Chardonnay  	 	 	 6.00
Pinot Grigio  	 	 	 6.00
Sauvignon Blanc  	 	 6.50 
Merlot  		 	 	 	 6.00	
Pinot Nior	 	 	   	 6.50
Malbec	 	 	 	 	 6.50		
Shiraz/Cabernet Blend  	 6.00

Coffee & Specialty Drinks
Hot Toddy	   	 	 	 	 7.00
  with Makers Mark  		 	 8.00
Bloody Mary 	 	 	 	 6.50
  with premium vodka  	 	 7.50
Mimosa  	 	 	 	 	 5.50
  with peach schnapps  	 	 6.00	
  with PAMA or Chambord  	 7.00
Irish Coffee  	 	 	 	 7.00
Mexican Coffee  		 	 	 7.00
Hot Buttered Rum  	 	 	 8.00
Peppermint Hot Chocolate  	 5.50

House Special Martini
Grapefruit  	 	 	 	 7.00
Caribbean  	 	 	 	 7.00
Cosmo  		 	 	 	 7.00
Bourbon Cosmo  	 	 7.00
  with Makers Mark  		 8.00
PAMA  	 	 	 	 	 8.00

Wine By Bottle 	

See Table for Wine List 

Beer On Tap
Coors Light	 	 	 	 4.00
Michelob Ultra	 	 	 4.00
Budweiser	 	 	 	 4.00
Long Trail Ale	 	 	 5.25
Ten Penny Ale	 	 	 5.25
Sam Adams		 	 	 5.25
Stella Artois		 	 	 5.25
Goose Island IPA	 	 5.25
Guinness	 	 	 	 5.25		
Black & Tan		 	 	 5.25

Special Draft	      	 Ask server	 	


