
Seattle’s Best 
 

Fresh Brewed Coffee 
Regular & Decaffeinated 
Regular—$1.75  Large-$2.10 
 

Tazo Chai Tea 
Regular—$1.85  Large—$2.20 
 

Extra Shot Espresso   $1.55 
 

Specialty Coffee 
 

Café Americano               
rich, full-bodied espresso combined with hot water for the  
European alternative to American—style brewed coffee. 
REGULAR  - $2.25      LARGE  -  $2.75 
 

Espresso               
smooth & versatile espresso roast is the soul of Seattle’s Best 
with a rich flavor, lingering aroma & caramel like sweetness.  
REGULAR  - $1.95      LARGE  -  $2..45 
 

Cappuccino               
rich, full-bodied Seattle’s Best espresso with a small amount of 
steamed milk and a deep layer of foam, less milk than a latte’.  
the classic and complex cappuccino offers a stronger espresso 
flavor & luxurious texture.  
REGULAR  - $3.25     LARGE  -  $3.75 
 

Classic Latte’               
rich, full-bodied Seattle’s Best in steamed milk, lightly topped 
with creamy foam. 
REGULAR  - $3.25      LARGE  -  $3.75 
 

Classic Mocha               
rich, full-bodied espresso with Seattle’s Best bittersweet mocha 
syrup & steamed milk.  
REGULAR  - $3.60      LARGE  -  $4.10 
 

Caramel Macchiato               
a Seattle’s Best beverage, vanilla syrup & steamed milk are  
permeated with intense espresso & topped with a velvety foam  
& our own buttery caramel.  
REGULAR  - $3.75      LARGE  -  $4.25 
 

White Chocolate Mocha               
a delicious variation of the classic mocha, rich, full-bodied  
Seattle’s Best espresso complemented with creamy white  
chocolate syrup and topped with whipped cream..  
REGULAR  - $3.75      LARGE  -  $4.25 
 

Tazo Chai Latte’              
a delicious blend of flavored teas from Northern India with  

 cinnamon, cardamom, cloves and vanilla, lightly sweetened. 

REGULAR  - $3.75     LARGE  -  $4.25 
 

 Hot Chocolate                
 a classic hot chocolate, sweet & creamy, made with    
 steamed milk, mocha syrup & topped with whipped         
 cream and chocolate. 
 REGULAR  - $2.75      LARGE  -  $3.25 
 

 White Hot Chocolate 
 a traditional hot chocolate beverage with a twist of  
 white chocolate & vanilla syrups, topped with  
 whipped cream.  
 REGULAR  - $2.75      LARGE  -  $3.25 

Iced Specialty Coffee 
 

Iced Americano               
crisp, refreshing Seattle’s Best coffee hand-shaken with ice 
For a uniform mix.   
REGULAR  - $2.50     LARGE  -  $2.75 
 

Classic Iced Latte’               
rich, full-bodied Seattle’s Best espresso combined with cold milk 
& poured over ice.   
REGULAR  - $3.50     LARGE  -  $3.95 
 

Classic Iced Mocha 
rich, full-bodied Seattle’s Best espresso with our bittersweet 
mocha syrup, milk & ice.   
REGULAR  - $3.75      LARGE  -  $4.25 
 

Iced White Chocolate Mocha              
a delicious variation of the classic iced mocha, rich full-bodied  
Seattle’s Best espresso & milk, with our creamy white chocolate 
mocha syrup, chilled on ice and topped with whipped cream.  
REGULAR  - $3.95      LARGE  -  $4.45 
 

Iced Caramel Macchiato               
a creamy mix of vanilla & milk poured over ice, marked with 
espresso & topped with our lush caramel sauce.  
REGULAR  - $3.95      LARGE  -  $4.45 
 

Mocha Frappe’               
a delightfully sweet & creamy combination of coffee, milk & 
chocolate, blended with ice and topped with whipped cream.  
REGULAR  - $4.50      LARGE  -  $4.95 
 

Iced Tazo Chai Latte’               
a the traditional Indian beverage of rare Tazo teas, exotic 
spices, comforting vanilla & milk, chilled on ice.   
REGULAR  - $3.75   LARGE  -  $4.25 
, 



Afternoon Menu 

        Served 11:30am-2:00pm 

 

Bowl of Chicken & Rice Soup          4.95 

Serious Chili & Chips           5.99 

Buffalo Chicken Wings            7.25 

half dozen jumbo wings served hot, medium or mild with Bleu 

cheese, carrot and celery sticks.  BBQ grilled add 1.50 

Sweet Chili Wings            7.25 

half dozen jumbo wings deep fried and tossed in a sweet chili 

sauce and served with blue cheese and celery   

 

Salads 

620 House Salad              5.25 

mixed greens, carrot, red onion, cucumber, croutons & cheddar 

cheese served with house balsamic dressing.  
 

Orchard Harvest Salad             6.50 

a bed of greens topped with fresh sliced red apples, cranberries, 

glazed walnuts & cheddar, served with a raspberry vinaigrette.  

With Chicken                  7.75 

 

Salmon Salad               8.95 

cold poached salmon on a bed of mixed greens, topped with  

mandarin oranges, fresh strawberries & honey roasted almonds, 

served with a raspberry vinaigrette. 
 

Chicken Souvlaki                                   8.50 

romaine lettuce, tomato, onion, kalamata olives, feta cheese and  

grilled pita served with our own tzatziki and Aegean dressing.  

Steak Souvlaki made with marinated ribeye  add $1.00 

Burgers   

Burgers are served with chips or sweet potato fries. 
 

Cheeseburger               small  7.99                regular   9.49          

charbroiled and served on a sesame seed bun with lettuce, sliced 

tomato and red onion.  Choose from Cheddar cheese, American, 

Swiss or Provolone.  
 

Turkey Burger             8.99 

served on n a sesame seed bun with Yancey’s Fancy Country  

Cheddar, lettuce, sliced tomato, red onion and guacamole.  
 

Veggie Burger             7.99 

on a sesame seed bun with lettuce, tomato, red onion, Yancey’s 

Fancy Peppadew cheddar and chipotle mayo. 

Panini & Sandwiches   
Served with chips or sweet potato fries. 

Add a cup of Chicken & Rice soup for only 1.99 

 

Seared Steak & Mushroom Panini          8.50 

sliced slow roasted ribeye steak, caramelized onion, spinach, 

mushrooms, Provolone cheese on sourdough bread with creamy  

horseradish dip on the side. 
 

Tuscan Chicken Panini           7.95 

marinated chicken breast ,Yancey’s Steakhouse onion 

cheese, roasted red pepper & artichoke, served with a  

spicy aioli.  
 

Portabella Panini            7.25 

marinated portabella mushroom sautéed with fresh spinach  

and garlic, provolone cheese on sourdough bread with pesto 

mayonnaise.  
 

French Dip Sandwich           7.50 

thin slices of slow roasted ribeye on toasted French bread  

with melted Provolone cheese, au jus and horseradish dip. 
 

Chicken Caesar Wrap           7.50 

a spinach tortilla filled with marinated chicken, Romaine lettuce, 

Pecorino cheese and Caesar dressing.   
 

Zesty Turkey Wrap             7.95 

smoked turkey breast with chipotle mayonnaise, field greens, 

tomato & Yancey’s Fancy Peppadew cheese in a Jalapeno  

cheddar tortilla.  
 

Smoked Turkey, Gouda and Apple        7.95 

turkey breast, Yancey’s Fancy Gouda and sliced apple,  Grilled 

On a multigrain whole wheat served with Raspberry vinaigrette. 
 

Tuna Salad Wrap             7.50 

Albacore tuna salad, leaf lettuce, sliced tomato and creamy  

cheddar cheese all in a roasted red pepper tortilla.          
   

Quesadillas 

Steak Quesadilla             9.95 

a grilled tortilla filled with fresh sliced ribeye, roasted red 

pepper, caramelized onions, Yancey’s Country Cheddar  

& blue cheese crumbles.  Served with salsa and sour cream. 

   

Southwest Chicken             9.45 

a grilled Jalapeno cheddar tortilla filled with marinated chicken, 

Jalapenos, onions, green peppers and Yancey’s Fancy Peppadew 

cheddar cheese.  Served with salsa and sour cream.   

 

 

We Proudly Offer Seattle’s Best Coffee,  
Latte’s & Cappuccinos.  



Specialty Beer Offerings 

Southern Tier Seasonal 

Eurotrash  -  January 

Hop Sun  - Spring / Summer 

Farmer’s Tan  -  Spring / Sumnmer 

Harvest  -  Fall, September 

Old Man Winter  - November 

 

Southern Tier Live 

An unfiltered and citrusy pale ale.  

Light in body with a nice mild bit-

terness and a floral aroma.   

Hofbrau Hefe Weizen 

Rich, fairly sweet, old style  

wheat beer with a wonderful  

combination of banana and clove.   

Southern Tier Porter 

Hints of bittersweet chocolate and 

espresso with a touch of smoke. 

Five varieties of roasted malts 

and two varieties of hops 

bring a mellow bite. 
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White Wines      House Wines                            
     Glass       Bottle 
Glenora Wine Cellars Reisling     8        30        
Seneca Lake, NY  
 

Hunt Country Pearl (White Blend)     8        28 
Kueka Lake, NY 
 

Swedish Hills Moscato      7        24 
Finger Lakes  
 

Herman J Wiemer Frost Cuvee Reisling      8        29 
Seneca Lake, NY 
 

Happy Bitch Sauvignon Blanc     7        24 
Hudson Bay, NY 
 

Fox Run Chardonnay       7        24 
Seneca Lake, NY 
 

Hazlitt Vinyards Pinot Gris     8        30 
Seneca Lake, NY 
 

Red Wines      House Wines    
     Glass       Bottle 
Salmon Run Pinot Noir       7        24 
Keuka Lake, NY 
 

Lakewood Lemberger       8        28 
Seneca Lake, NY 
 

Herman Weimer Field Cuvee      8        29 
Seneca Lake, NY 
 

Glenora Wine Cellars Cabernet Sauvignon      8        30 
Seneca Lake, NY 
 

Lamoreaux Landing Merlot      8        30 
Seneca Lake, NY 
 

Hunt Country Cabernet Franc      8        30 
Keuka Lake, NY 
 

Happy Bitch Rose       7        26 
Hudson Bay, NY 
 

BIN 620 HAPPY HOUR 

MONDAY - FRIDAY 

4PM  -  7PM 

HOUSE WINES 1/2 OFF 

White Wines            Bin Selections  
            Bottle 
Danzante Pinot Grigio           24        
Italy  
 
Cakebread Chardonnay            74 
Napa Valley, CA 
 
Santa Margherita Pinot Grigio            46 
Vento, Italy 
 
Frei Brothers Chardonnay            32 
Russian River, CA 
 
William Hill Chardonnay             24 
California, Central Coast 
 
Matua Sauvignon Blanc            28 
New Zealand 

 
Red Wines             Bin Selections  
            Bottle 
Emblem by Michael Mondavi             72 
Cabernet Sauvignon 
Napa Valley, CA 
 
Frescobaldi Remole Tuscan Blend          24 
Tuscany 
 
Bonterra Red Zinfandel               30 
California 
 
Oberon, Merlot                36 
Napa Valley, CA 
 
Cline Cashmere Red Blend                      32  
Sonoma Valley 
 
St. Francis Cabernet           38 
Sonoma Valley 
 
Laetitia Pinot Noir               36 
Arroyo Valley, CA 
 
Apothic Red                24 
California 
 
Alamos Malbec            24 
Argentina                   

 
 
 

Vintages change without notice 
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