
SCRAMBLES
S E R V E D  W I T H  T O A S T  ( W H I T E / W H E A T / E N G L I S H  M U F F I N + 0 . 5 0 )  &  H O M E  F R I E S

*PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES/PREFERENCES YOU MAY HAVE! WE ARE ALWAYS HAPPY TO ACCOMMODATE YOU.

FAMILY
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FAMILY 
O P E R A T E D

BITTERS  &  BONES
B R E W E R Y   ·   K I T C H E N   ·   B A R

...local lives here

CHEESE SCRAMBLE
Classic 3 Egg Scramble with your choice of Cheese
Cheddar, Swiss or American 

13

MEAT & CHEESE SCRAMBLE
Classic 3 Egg Scramble with your choice of Cheese & Meat
Cheddar, Swiss or American 
Sausage, Bacon, Ham or Corned Beef Hash (+1) 

14

BITTERS SCRAMBLE
Classic 3 Egg Scramble with Onions, Peppers, Jalapeños, Cilantro, 
Sausage, Bacon, Queso Crumble & your choice of Cheese
Cheddar, Swiss or American 

14

GARDEN SCRAMBLE
Classic 3 Egg Scramble with Onions, Peppers, Tomatoes & 
your choice of Cheese
Cheddar, Swiss or American 

14

WESTERN SCRAMBLE
Classic 3 Egg Scramble with Ham, Peppers, Onions 
& your choice of Cheese
Cheddar, Swiss or American 

14

PLATES
14

11

15

HASH N’ EGGS
Sizzlin’ Corned Beef Hash, 2 Eggs (Any Style), your choice 
of Toast (White, Wheat or English Muffin +0.50) 
& Home Fries
TOAST N’ EGGS
Your choice of Toast (White, Wheat or English Muffin+0.50), 
2 Eggs (Any Style) & Home Fries
HUEVOS BITTEROS
Nixtamal Tortillas, Bitters Black Beans, Over Easy Eggs (2), 
Diced Onion, Fresh Cilantro, Queso Crumble & Salsa Verde

FROM THE GRIDDLE
11

11

FRENCH TOAST
2 Hearty Slices served with a side of Butter & 
Titus Mt. Maple Syrup
Add Nutella or Mixed Berry Blend (+1)

PANCAKES
Stack of 4 served with a side of Butter &
Titus Mt. Maple Syrup
Add Nutella or Mixed Berry Blend (+1)

BENEDICTS
S E R V E D  W I T H  A  S I D E  O F  H O M E  F R I E S

15O.G. BENNY (2)
Toasted English Muffin, Poached Egg, Sliced Ham
& Hollandaise Sauce
BLACKSTONE BENNY (2)
Toasted English Muffin, Poached Egg, Tomato, Bacon 
& Hollandaise Sauce

15

GREEK SCRAMBLE
Classic 3 Egg Scramble with Lamb, Tomato, Onion, 
Queso Crumble & Tzatziki Drizzle 

15

HASH BENNY (2)
Toasted English Muffin, Poached Egg, Corned Beef Hash
& Hollandaise Sauce

15

FOR THE WEE ONES
K I D S  1 2  &  U N D E R

CHEESY EGG SCRAMBLE
Classic 2 Egg Scramble with your choice of Cheese & Toast
Cheddar, Swiss or American
White, Wheat or English Muffin 

8

PERSONAL CHEESE OR 
PEPPERONI PIZZA

10

FRENCH TOAST
Hearty Slice served with a side of Butter & Titus Mt. Maple Syrup
Add Nutella or Mixed Berry Blend (+1)

8

PANCAKES
Stack of 2 served with a side of Butter & Titus Mt. Maple Syrup
Add Nutella or Mixed Berry Blend (+1)

8

GARDEN BENNY (2)
Toasted English Muffin, Poached Egg, Tomato, Arugula, Pesto 
& Hollandaise Sauce

15

MEDITERRANEAN BENNY (2)
Toasted English Muffin, Poached Egg, Tomato, Lamb, Tzatziki, 
Sriracha Drizzle & Hollandaise Sauce

17

▲ Add an Additional Egg -- JUST +1.50! ▲

▲ Add an Additional Egg -- JUST +1.50! ▲

▼ Bump Up Your Benny (Add an Additional Benny) JUST +5! ▼
AND Spice Up Your Home Fries (w/ a house dry rub): Sweet Heat, Dill Pickle, Gochu-Bang, Pesto Parm +2

▼ Spice Up Your Home Fries (w/ a house dry rub): Sweet Heat, Dill Pickle, Gochu-Bang, Pesto Parm +2 ▼

▼ Spice Up Your Home Fries (w/ a house dry rub): ▼
Sweet Heat, Dill Pickle, Gochu-Bang, Pesto Parm +2 



BITTERS FAMILY
For more than ten 

years, Bitters has built 
itself on a foundation 

of hard work, good times, 
and great people. None 

of this would be possible 
without our incredible staff 
and our diehard locals. Big 

love to Chef Gabriel Jones 
and all the boys in the Back 

of the House. And...where 
would we be without Brandi 

“Brando” Huff and our 
Front of the House family.

BITTERS HISTORY
After decades away, two 
brothers and a best bud 
returned home to 
Saranac Lake, and 
Bitters was born! Since 
opening in 2015, we’ve seen 
many changes, but one thing 
will always remain consistent: 
Our devotion to the Home-Town 
and community that shaped us. 
Welcome to Saranac Lake -- 
We’re glad you found us!

...local lives here

MENU DESIGNED BY SYDNEY SCHMIDT

BITTERS  &  BONES
B R E W E R Y   ·   K I T C H E N   ·   B A R

...local lives here

HOST YOUR NEXT SPECIAL EVENT AT BITTERS & BONES! SCAN QR CODE FOR ADDITIONAL INFO.

BE SURE TO TAG & FOLLOW US ON SOCIAL MEDIA: @BITTERSANDBONES

FAMILY
O W N E D

FAMILY 
O P E R A T E D

*PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES/PREFERENCES YOU MAY HAVE! WE ARE ALWAYS HAPPY TO ACCOMMODATE YOU.

BREAKY BEVS
BITTERS DARK ROAST COFFEE 2.95
Bottomless Regular or Decaf from 
St. Lawrence Valley Roasters

HOT TEA 2.50

FRUIT JUICE 3
Orange, Apple, Pineapple, Cranberry or Grapefruit

SODA 3
Coke, Diet Coke, Sprite, Ginger Ale, Iced Tea or Soda Water

MILK 3
Regular or Chocolate Milk

CLASSIC BLOODY MARY 12
Vodka, Tomato Juice, Celery Stalk, Olives & Lemon Slice Garnish

BUBBLES Glass 10 / Bottle 36
Prosecco
CLASSIC MIMOSA 9
Add Fruit Juice (Pineapple, Cranberry, or Grapefruit)

FROM THE BAR

SCREWDRIVER 12
Vodka, Orange Juice & Orange Slice Garnish

BAILEYS N’ COFFEE 8
Bitters Dark Roast Coffee, Baileys Irish Cream & Whipped Cream

APEROL SPRITZ 10
Aperol, Prosecco, Soda Water & Orange Slice Garnish

LIMONCELLO SPRITZ 14
Limoncello, Prosecco, Soda Water & Lemon Twist Garnish

MANDARIN-“CELLO” SPRITZ 14
Madarincello, Prosecco, Soda Water & Orange Slice Garnish


