
BREAKFASTBREAKFAST

Complimentary coffee, tea and granola 
available daily 7-10am

FRESH APPLE CIDER DONUT 3

ASSORTED CROISSANTS 4

CINNAMON ROLL 4

BAGELS 6
plain or everything with cream 
cheese or butter

EGG + CHEESE SANDWICH  VEG  10
local eggs, cheddar, bagel 
add farm fresh bacon +$2

BREAKFAST BURRITO 12
local eggs, flour tortilla, swiss 
cheese, savory chorizo

GRAB & GOGRAB & GO

HUMMUS & SEASONAL VEGGIE CRUDITE    GF  VEG 12

CHEESE & CHARCUTERIE FOR 2 25
swiss, cheddar, asiago, genoa 
salami, pepperoni, kalamata olives, 
cornichons, pepperoncini, dried 
apricot, dried dates, cheddar, 
mozzarella, provolone

KIDSKIDS

CHICKEN TENDERS 9
3pc breaded chicken, choice of 
barbeque or honey mustard

6” CHEESE PIZZA 8
mozzarella, marinara

MAC N’ CHEESE 8
radiatori pasta, heavy cream, cheddar, 
mozzarella, provolone

SWEETSSWEETS

S’MORES KIT 15

GRILL KITS FOR 2GRILL KITS FOR 2  HEAT OVER CAMPFIRE

Kit comes with one choice of main 
dish, along with homemade baked 
beans with pork, corn bread and 
orzo feta salad, plus AutoCamp’s 
Signature Smore’s Kit. Subsitute BBQ 
Beans for soup or potato chips. 

NEW YORK STEAK 68.95

CHICKEN & VEGGIE KABOB 68.95

ALL DAYALL DAY
  

SOFT PRETZEL 4
served warm with grain mustard 

BUTTERNUT SQUASH SOUP  GF  VEG 10
butternut squash, onions, carrots, 
vegetable broth, sour cream, crostini

VEGETARIAN CHILI & CORNBREAD 12
black beans, carrots, corn, celery, 
onions, garlic, red peppers, chili 
peppers, tomatoes, tomato paste, 
cumin, dark chili, paprika, coriander

EGGPLANT PARMESAN SANDWICH  VEG 15
eggplant, panko, marinara, mozzarella, 
parmigiana, basil, baguette

BRISKET SANDWICH 16
brisket, barbecue sauce, baguette

FLATBREAD PIZZA 16
prosciutto, mozzarella, arugula pesto

MARGHERITA PIZZA 18
stone-ground wholegrain & white flours, 
water, yeast, salt, organic tomatoes, 
mozzarella & basil

CHICKEN POT PIE 18
chicken, potatoes, carrots, sweet peas, 
cream onions, parsley, flaky crust

LASAGNA BOLOGNESE 18
noodles, ground beef, onions, garlic, 
carrots, bechamel sauce, marinara

AutoCamp Catskills proudly features homemade cuisine from local chefs that focus 
on organic and sustainable ingredients. Enjoy!

VEG   Vegetarian GF   Gluten Free V   Vegan



WINEWINE  GLASS/BOTTLE

SPARKLINGSPARKLING

DOMAINE FICHET SPARKLING WINE 13/50

ROSROSÉÉ & SKIN CONTACT & SKIN CONTACT

FORLORN HOPE QUEEN OF THE SIERRA AMBER (ORANGE) |CA 15/50

THOMAS JULLIEN ROSÉ | FR 12/45

WHITEWHITE

RED NEWT PINOT GRIS | NY 11/40

POCO A POCO SAUVIGNON  BLANC | CA 10/29

JOEY TENSLEY CHARDONNAY | CA 13/48

REDRED
FABLE PINOT NOIR | CA 10/29

BENCH CABERNET SAUVIGNON | CA 15/55

CALLUNA CVC CHALK HILL RED BLEND | CA 16/60

COCKTAILSCOCKTAILS  AVAILABLE AFTER 4PM

PEAK CONDITION 12 
vodka or gin, ginger, lime, cucumber, 
mint 

AL PASTOR MARGARITA 12 
blanco tequila, pineapple, chili, lime

BLACK MAPLE OLD FASHIONED 12 
bourbon, maple, bitters, cherrie 

BEERBEER
  

DRAFTDRAFT

POLISHED PILSNER, NY  8

UNENLIGHTENED HAZY DIPA, NY 9

MISE EN PLACE WHEAT, CIA  8

SABINE ROSÉ 11

BOTTLE OR CANBOTTLE OR CAN

NARRAGANSETT LIGHT LAGER  6

BRONX BREWERY PALE ALE 7

SEASONAL CIDER FROM GRAFT 8

WEST KILL BROOKIE AMERICAN LAGER 8

WEST KILL KAATERSKILL HAZY IPA 10

WEST KILL SEASONAL SELECTION MP

RETURN BREWING SEASONAL SELECTION MP

HAPPY HOURHAPPY HOUR
4 - 6PM DAILY

50% off tap beer, house 
cocktails and select wines

BEVERAGESBEVERAGES
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