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Bander’s Standard, Keg & Crop, State & Thyme 
 

dba Lifethyme Natural Market – Proposed Menu 

Small Plates 

 Hearty French Lentil Soup – $7 

A nourishing bowl of French green lentils simmered with seasonal root vegetables and fresh herbs 

from local farms. 

 Whole Chicken and Vegetable Soup –$8 

Slow-cooked local whole chicken with an array of seasonal vegetables, herbs, and a rich, flavorful 

broth. 

 Seasonal Roasted Vegetable Tasting Plate – $9 

A medley of locally sourced, farm-fresh vegetables roasted to perfection and drizzled with herb-infused 

olive oil. 

 Pickled Veggie Skewers with House Made Hummus –$10 

Local pickled vegetables paired with our signature hummus, made from fresh chickpeas. 

 Heirloom Tomato Avocado Toast –$14 

Upstate NY grain bread topped with creamy avocado, heirloom tomatoes, microgreens, and a drizzle of 

olive oil. 

 Local Charcuterie Board (Shareable + $) – $24 

A selection of locally made cured meats, cheeses from nearby dairies, and seasonal house-pickled 

vegetables. farm-fresh preserves and crackers. 

 Slow-Cooked Chicken Wings - $14 

Chicken wings slow-cooked and glazed with a seasonal fruit and herb sauce. 

 NY State Smoked Salmon Sampler (Shareable + $) –$18 

Locally smoked Atlantic salmon, served with seasonal veggies, house-made cream cheese, and 

crackers. 

 

Mains 

Served with your choice of roasted vegetables, kale-sesame salad, potatoes of the day or fresh cabbage slaw 

 Buttermilk Biscuits & Gravy with Local Sausage –$21 

Fluffy, house-made buttermilk biscuits topped with creamy gravy, served with sausage from local 

farms. 

 Hot Chicken Sandwich –$25 

Served with pickles, greens, and a spicy farm-made aioli on a freshly baked roll, choice of sides 

 NY State Grass-Fed Burger –$28 

A juicy fresh ground grass-fed beef patty, served with fresh lettuce, tomato, and a house-made pickled 

relish. 

 Farmhouse Egg & Cheese Sandwich –$18 

Fresh farm eggs, melted local cheese, and greens on a toasted whole-grain roll 

Add  

 BLT with Mushroom Bacon –$15 

Crispy mushroom bacon, local heirloom tomatoes, and fresh greens on toasted bread. 

 Tarragon Herb Waffles with Seared Half Chicken –$31 

Fluffy waffles infused with fresh tarragon, served with tender, seared chicken from local farms. 

 Portobello & Lentil Patties w/ Mac and Cheese –$18 

A savory patty made from locally grown portobello mushrooms and lentils, served with a side of mac n' 

cheese. 

 Jan’s Damn Good Vegan Burger (V, DF, O) –$16 

A delicious plant-based patty with seasonal toppings, served with a side of roasted vegetables. 



Bander’s Standard, Keg & Crop, State & Thyme 
 

 Lifethyme Bolly Burger (K,V, DF, GF, O) –$16 

A flavorful lentil based burger made with organic, gluten-free ingredients 

 MLT (Mushroom, Lettuce, Tomato) – $18 

A vegetarian take on the classic BLT with fresh local mushrooms, heirloom tomatoes, and organic 

lettuce. 

 Farmers Omelette – $22 

Fresh farm eggs filled with a mix of seasonal vegetables, locally sourced cheese, and herbs. 

 Crispy Potatoes – $10 

Golden, crispy potatoes roasted with herbs and served with a side of seasonal dipping sauce.

 

Desserts 

 Seasonal Fruit Crisp –$14 

A warm, comforting fruit crisp made with locally grown fruit and topped with a buttery, oat crumble. 

 House-Made Vegan & Gluten- Free Carrot Cake - $8 

A moist, spiced carrot cake topped with a cream frosting. 

 Assorted Muffins - $5 

 

Drinks & Tisanes 

 Herbal Farm-Fresh Teas – $8 

A variety of handcrafted, locally sourced herbal teas made from fresh herbs. 

 Fresh Juices & Smoothies – $10 

Cold-pressed juices and smoothies made from seasonal fruits and vegetables grown within the region. 

 

Thank you for supporting local farmers and sustainable agriculture!  Every dish on our menu features 

produces, meats, and dairy that come directly from the following dedicated farms: 

 MX Morningstar- Hudson, NY 

 Lancaster Fresh Farm Cooperative- Lancaster, PA 

 Fingerlake Farms Collective- Ithaca, NY 

 Daegle- Brooklyn, CT 

 Hepworth- Milton, NY 

 Hudson Valley Harvest Farm Cooperative 

 Highland Valley Apiaries- Milford, PA 

 Greenwind Farms- Enosburg Falls, VT 
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