
   
 
 
BREAKFAST  
 

EGGS 
 
THE USUAL 
Two Eggs any Style served with Home Fries 
& Choice of Toast 10  
Bolo, Sourdough, Nanny Bread  
Sub Cornbread 6 / Sub GF Bread 3 
Add Smoked Bacon, Chourico or Cacoila 4  
 
“CHOURICO & CHIPS” EGG SANDWICH 
Fried Egg, Chourico, Hash Brown 
& Vermont Cheddar Cheese Served with Choice of 
Home Fries or Dressed Greens 13 
 
CHEF ELI’S FAVORITE EGGS 
Scrambled Eggs with Cream Cheese & Chives 
On Buttered & Grilled Nanny Bread  
Served with Choice of Home Fries  
or Dressed Greens 14 
 
QUICHE OF THE DAY Ask about today’s offering! 
Served with Choice of Home Fries  
or Dressed Greens 13 
 

SOMETHING SWEET 
 
SEASONAL FRUIT & GRANOLA PARFAIT GF 
House Toasted Granola, Seasonal Fruit,  
Vanilla Yogurt & Honey 12 
 
TWO BUTTERMILK PANCAKES (GF) 
Served with Pure Maple Syrup & Butter 10 
 
SWEET BREAD FRENCH TOAST 
Local Portuguese Sweet Bread dipped in a Vanilla 
& Cinnamon Custard & Served with Pure Maple 
Syrup & Butter 10 
 
 
 
 
 
 
 
 
 

 
 
 
TOASTS 
 
AVOCADO TOAST  
Cherry Tomato, Pimenta, Olive Oil & Sea Salt on 
Toasted Sourdough Bread served with Choice of 
Home Fries or Dressed Greens 13 
 

KIDS 
 
BUNNY FACE PANCAKE 
Served with Maple Syrup & Butter 8 
 
FRENCH TOAST STICKS 
Nanny Bread, Maple Syrup & Butter 8 
 

BREAKFAST SIDES 
 
SINGLE EGG Cooked any Style 2 
 
SEASONAL FRUIT 6 
 
SIDE OF DRESSED GREENS 4 
 
HOME FRIES 3 
 
HASH BOWN 3 
 
SMOKED BACON 4 
 
HOUSE CACOILA 4 
 
TOAST  
Sourdough, Nanny Bread, Bolo 4 
Gluten Free 5 
 
CORNBREAD GF 
Served with Honey Butter & Sea Salt 6 
 
 
 
 

 
 
 
LUNCH  
 



   
SANDWICHES 
 
All Sandwiches are served with Choice of Dressed 
Greens or Seasoned French Fries  
Substitute a Half Salad 6 / Substitute GF Bread 3 
 
CACOILA 
Garlic & Red Wine Braised Pork Shoulder on a 
Toasted Portuguese Roll with Sweet Pepper 12 
 
FOLKLORE TUNA MELT* 
Azorean Tinned Tuna, Celery, Sweet Pickles & 
Mayo Served Open Faced on Grilled Nanny Bread 
with Melted Vermont Cheddar 14 
 
PIRI PIRI CHICKEN 
Chili Marinated Grilled Baffoni’s Chicken Thigh, 
Baby Arugula, Tomato, Red Onion & Lemon Garlic 
Aioli on a Toasted Portuguese Roll 14 
 
BLT* 
Crispy Bacon, Lettuce, Tomato & Mayo on  
Toasted Nanny Bread 12 / add Avocado 2 
 
MARCIA’S FAVORITE BURGER 
Grass Fed Beef Patty, White Cheddar, Goat Cheese, 
Arugula & Folklore Sauce on a Brioche Bun 15 
 
PORTABELLO  
Roasted Portabello, Sweet Pepper, Pesto, Ricotta, 
Olive Tapenade & Baby Arugula on Grilled 
Sourdough 14 

 
*This item is prepared with raw egg and will 
increase your risk of foodborne illness 

 
SOUP 
Served with a Toasted Portuguese Roll 
 
FOLKLORE CLAM CHOWDER 
Bacon, Chourico, Brown Butter & Dill  
Cup 6 Bowl 12 
 

 
 
 
 
 
SALAD 
 
HARVEST SALAD GF 

Baby Arugula, Pear, Roasted Sweet Potato, Craisin, 
Toasted Pepitas, Pickled Red Onion, Goat Cheese & 
Maple Thyme Vinaigrette 14 
Add Piri Piri Chicken 6  
 
FOLKLORE CAESAR SALAD * 
Romaine Hearts, Shaved Red Onion, Sundried 
Tomato, Caper, Dill, Parmigiano, Croutons & 
Creamy Garlic Dressing 14 
Add Piri Piri Chicken 6  

 
KIDS 
Served with French Fries or Dressed Greens 
 
GRILLED CHEESE  
Grilled Nanny Bread with White Cheddar 10 
 
KID BURGER 
Grass Fed Patty with Ketchup on a Brioche Bun 10 
Add Cheddar 1 / Add Bacon 2 

 
LUNCH SIDES 
 
DRESSED GREENS 4 
 
SEASONED FRENCH FRIES 
Smoked Paprika, Vinegar Powder, Garlic & Salt 4 
 
CORNBREAD GF 
Served with Honey Butter & Sea Salt 8 
 
ALLERGEN STATEMENT: 
 
Before placing your order, please inform your server 
if you or anyone in your party has a food allergy.  
Thank you! 


