THE TROLLEY STOP DINER
www.thetrolleystop.net

ME

meal exchange
for students

V

vegetarian

VG

vegan

G

(MWG-CI) - made without
gluten-containing ingredients

Made Without Gluten-Containing Ingredients: does not contain ingredients
that are sources of gluten, but is prepared in an open kitchen where gluten is present.
Please notify your server of any food allergies.
Lafayette College Meal Exchange is only accepted during academic semesters.
Senior citizen discount 10%

201 S. McCartney St, Easton, PA 18042
(610) 330-3545

LOCAL PARTNERS

BREAKFAST FARE

LaFarm | Butter Valley Harvest | Castle Valley Mill
Koch’s Turkey Farm | Nello’s Specialty Meats
Sandt’s Honey Co. | Scholl Orchards | Pocono Pickle Guy
Murray’s Chicken | Happy Valley Meat Company
Pastiﬁcio 601 | Bank Street Creamery
Twin Maple Farms | Grandma’s Cuisine Inc.

If your preferred dish comes with choice of
breakfast meat, choose from bacon, sausage, ham,
Canadian bacon, pork roll, turkey sausage, turkey bacon,
scrapple, or vegetarian sausage patty.
Choice of side and toast.
Gluten-free bread available upon request.
All eggs served at The Trolley Stop are
cage free & certiﬁed humane. Substitute eggs with
egg whites or vegan plant-based scramble

LIGHT FARE
house-made jumbo mufﬁns $2.39
choice of blueberry, corn, or chocolate chip
(try it grilled with butter!)
light plate $4.99
fresh fruit, local yogurt or cottage cheese, served with your
choice of toast
hot cereals $3.29
• hot oatmeal, served with raisins and a cup of milk
• creamy grits
add cheddar, butter, or brown sugar for $.50
cold cereals $2.50
choice of Froot Loops, Apple Jacks, Frosted Flakes,
Frosted Mini Wheats, Raisin Bran, Kashi,
Rice Krispies, Corn Flakes, or Special K with Berries
bagels $2.59
choose from plain, everything, whole wheat, or cinnamon
raisin bagels. Served with your choice of cream cheese.

eggs any style* $5.99
two eggs, cooked to your liking, with your choice of
breakfast meat, side, and toast
multi-grain griddle cakes
Castle Valley Mill multi-grain pancakes served with
sweet cream butter and maple syrup
single (1) $1.99
short stack (2) $2.99
large stack (3) $3.99
corned beef hash & eggs* $6.39
two eggs cooked to your liking, griddled corned beef,
potatoes, peppers, and onions, served with your
choice of toast
egg sandwich* $5.79
on your choice of bread, gluten free bread, bagel, wrap,
or English mufﬁn, and choice of American, Swiss, cheddar,
provolone, or cheddar jack, served with home fries
add a breakfast meat $1.00
tomato Florentine eggs benedict* $8.49
poached eggs, spinach, tomatoes, and hollandaise sauce
on a toasted English mufﬁn, served with home fries

BREAKFAST SIDES

eggs benedict* $8.25
grilled Canadian bacon, poached eggs and hollandaise
sauce on a toasted English mufﬁn, served with home fries

meats $2.50
bacon, sausage, ham, Canadian bacon, pork roll,
turkey sausage, turkey bacon, scrapple,
or vegetarian sausage patty

multi-grain buttermilk Belgian wafﬂe $7.49
choose from toppings including butter and syrup,
blueberry, bananas foster, chocolate caramel

toast $1.00
white, wheat, rye, multi-grain, gluten-free

Captain Crunch crusted stuffed French toast $9.49
stuffed with sweet cream cheese, and your choice of
toppings including butter and syrup, blueberry,
bananas foster, chocolate caramel

other sides $1.75
tater tots, home fries, fresh fruit cup, apple sauce,
cottage cheese, grits
add an egg $1.00

OMELETS
All omelets are made with three cage free certiﬁed humane
eggs, and served with home fries and choice of toast.
Gluten-free bread available upon request.
Please notify your server of any food allergies.
western $5.49
Nello’s ham, onions, peppers, and cheddar cheese
cheese lovers $5.39
cheddar, Swiss, provolone, and chèvre cheeses
mushroom and Swiss $5.49
seasoned sautéed mushrooms and Swiss cheese
the lumberjack $6.89
Nello’s ham, bacon, sausage, and cheddar jack cheese
veggie $5.29
onions, peppers, mushrooms, spinach, and tomato
the farmer $5.89
sautéed spinach, diced tomatoes, and chèvre cheese
Philly cheesesteak $6.25
shaved beef, American cheese, peppers, and onions
b.y.o. omelet $3.99
choose three (3) additional ingredients - $1.00 each
meats: pork roll, scrapple, turkey bacon, turkey sausage,
ham steak, Canadian bacon, bacon, or sausage
vegetables: peppers, mushrooms, onions, tomatoes,
pico de gallo, spinach
cheese: American, Swiss, cheddar, provolone, cheddar jack, chévre

APPETIZERS
Pocono Pickle Guy fried pickles $5.95
local pickle spears breaded with seasoned Castle Valley
Mill ﬂour, fried until crispy and served with a house-made
buttermilk horseradish dip
cheese quesadilla $5.49
cheddar jack cheese, pico de gallo, sour cream
add chicken $2.00 | add sautéed shrimp $3.00
Pocono Mountains’ own potato
and cheese pierogis $6.25
Grandma’s Cuisine pierogis topped with sauerkraut,
sautéed onions, and sour cream
Buffalo chicken ﬁngers $7.99
4 deep fried chicken ﬁngers tossed in Buffalo sauce,
and served with celery sticks and ranch dressing
baked potato skins $7.25
topped with cheddar cheese, bacon, sour cream, and
chopped scallions, and served with a side of ranch dressing
basket of house-cut French fries $3.99
Jersey disco fries $4.99
house-cut fries, layered with mozzarella cheese
and savory brown gravy
seasoned tater tots $4.99
choose between regular or sweet potato tots, ranch
seasoning, pesto, garlic parmesan, black pepper or old bay

AVOCADO TOAST
Served with a certiﬁed humane poached egg*
and your choice of fresh fruit cup or cottage cheese.
Gluten-free bread available upon request.
classic $7.35
multi-grain toast topped with fresh smashed avocado,
lemon juice, salt and pepper
salmon & red onions $10.99
multi-grain toast topped with fresh smashed avocado,
lemon juice, salmon, red onions, capers, salt and pepper
tomato, mozzarella, & basil $7.59
multi-grain toast topped with fresh smashed avocado,
fresh mozzarella cheese, local cherry tomato, basil vinaigrette
pico de gallo & chévre $9.59
multi-grain toast topped with fresh smashed avocado,
pico de gallo, chèvre, salt and pepper

onion ring basket $3.95
beer battered fried onions with spicy gochujang aioli

HEARTY SOUPS

SALADS

Our soups are made from scratch
daily using local ingredients.

House-made dressings available for all salads include
ranch, bleu cheese, 1000 island, honey mustard,
lemon dijon vinaigrette, light Italian,
Sandt's Honey balsamic vinaigrette, and Caesar

chicken noodle | cup $3.79 | bowl $4.79
soup of the day | cup $3.79 | bowl $4.79
French onion soup $5.99
house-made French onion soup made with Scholl Orchards
onions, topped with croutons and mozzarella cheese

classic Caesar $5.79
fresh romaine lettuce, parmesan cheese, and croutons
tossed in a house-made Caesar dressing
add chicken $2.00 | add sautéed shrimp $3.00
local leopard $7.99
Butter Valley Harvest ﬁeld greens, candied walnuts,
dried cranberries, bleu cheese, and choice of dressing

SIGNATURE SANDWICHES
All sandwiches come with a choice of house-cut
French fries, sweet potato fries, or fresh veggie sticks,
and a local pickle. Gluten-free bread available upon request.
corned beef & Swiss on rye $5.99
served hot or cold
classic b.l.t. $6.49
Nello’s bacon, lettuce, and tomato on your choice of toast

add chicken $2.00 | add sautéed shrimp $3.00

Buffalo chicken salad $7.59
chopped iceberg lettuce, crispy chicken tossed with
buffalo sauce, tomato, red onion, carrot, shredded cheese
and choice of dressing
cobb salad $8.99
romaine lettuce, bacon, hardboiled egg, tomato, avocado,
scallion, chèvre, and choice of dressing
add chicken $2.00 | add sautéed shrimp $3.00

ham & Swiss melt $6.99
toasted ham and Swiss on sourdough
Caesar wrap $5.99
crisp romaine lettuce, parmesan cheese,
and Caesar dressing served in a wrap
add chicken $2.00 | add sautéed shrimp $3.00
pork roll & cheese sandwich $6.25
pork roll and American cheese on a kaiser roll
add an egg for $1.00
monte-cristo $8.99
brioche French toast with grilled ham, sliced Koch’s
turkey and melted Swiss cheese, dusted with powdered sugar
and served with Sandt’s Honey mustard or maple syrup
egg or tuna salad croissant sandwich $5.49
house-made egg or tuna salad sandwich with lettuce
and tomato on a buttery croissant
tuna melt $5.25
house-made tuna salad, fresh sliced tomato,
and Swiss cheese, served on a toasted English mufﬁn

classic open faced reuben corned beef
or turkey sandwich $9.49
hot corned beef or turkey piled high with sauerkraut,
Swiss cheese, and 1000 island dressing on rye
French dip sandwich $10.99
shaved beef, Swiss cheese, and caramelized onions
served on a French roll with a side of aus jus for dipping
Buffalo chicken wrap $6.99
crispy chicken tossed with Buffalo sauce, chopped iceberg
lettuce, tomatoes, red onions, carrots and shredded cheese,
served in a wrap with your choice of ranch or bleu cheese
grilled Buffalo chicken sandwich $9.99
Murray’s chicken tossed in Buffalo sauce topped with
caramelized onions, bleu cheese, American cheese,
lettuce, tomato, and house-made ranch dressing
on a kaiser roll

BURGERS

LOADED LEOPARD BOWLS

Our standard burger is a 4oz Pennsylvania beef patty from
Happy Valley Meat Company.
Cooking temperatures:
rare, medium rare, medium, medium well, well.
All orders served with house-cut fries,
sweet potato fries, or fresh veggie sticks, and a local pickle.
Gluten-free bread available upon request.

Our mac and cheese is a blend of
cheddar and American cheese,
featuring Pastiﬁcio 601 mezze penne pasta.

add-ons
American, Swiss, provolone, cheddar,
mozzarella, or cheddar jack cheese
crispy bacon
mushrooms, fried onions, raw onions,
or green peppers
substitute with the Impossible Burger
add another 4oz beef patty

add $1.00
add $2.00
add $1.00
add $2.00
add $3.00

California burger* $7.59
local lettuce, tomato, and red onion with American cheese
on a kaiser roll
phat Roger* $9.95
gouda cheese, Butter Valley Harvest lettuce, tomato,
fried egg, pork roll, and garlic aioli on a kaiser roll
mushroom & Swiss burger* $7.99
Happy Valley’s mushroom and beef blend burger patty,
swiss cheese, sautéed mushrooms, and arugula on
a brioche roll
pub burger* $11.59
cheddar, Nello’s bacon, and garlic ranch aioli
on a grilled pretzel bun
the leopard $13.49
roasted Portobello mushroom, Impossible Burger,
roasted peppers, and vegan pesto aioli on a kaiser roll
top of the hill* $13.99
two grilled beef burgers on a griddled cheese sandwich
with cheddar and American cheese, Pocono Pickle Guy
pickles, Nello’s bacon, tomato, and garlic aioli

leopard tots $6.99
creamy mac topped with crispy tater tots,
Nello’s bacon, and shredded cheese
big city leopard $5.99
Philly style creamy mac with chip steak,
peppers, onions, and mushrooms
leopard dog $5.79
creamy mac with Nello’s beef franks and scallions
smokin’ hot leopard $7.49
creamy Buffalo mac topped with crispy chicken,
bleu cheese, and Sriracha
vegetarian leopard $5.59
creamy mac topped with fresh mozzarella,
cherry tomatoes, and fresh basil
chicken bacon leopard $6.79
creamy mac with chicken, bacon,
and drizzled with ranch dressing

POWER BOWL
House-made dressings include
ranch, bleu cheese, 1000 island, honey mustard,
lemon dijon vinaigrette, light Italian,
Sandt's Honey balsamic vinaigrette, and Caesar
power bowl $9.99
quinoa and brown rice blend with spinach, roasted
tomatoes, kale, broccoli, cauliﬂower, onions, and chickpeas
choice of chicken, beef, tofu, or sautéed shrimp

BEVERAGES
juice small $2.45 | large $2.99
apple, cranberry, orange juices, or
raspberry lemonade

egg creams $3.50
vanilla or chocolate

milk small $2.29 | large $2.79
2% milk, or chocolate milk

milkshakes $5.99
vanilla, chocolate, or strawberry topped with
whipped cream, sprinkles, and our cookie of the month

fountain soda 12oz $1.99 | 16oz $2.99
we serve Coca-Cola products
Sun Coffee Roasters, decaf coffee, and Ajiri tea $2.79
please see server for tea ﬂavors

ice cream ﬂoat $4.95
vanilla or chocolate ice cream, and your choice of
root beer, orange soda, or coca cola

*Consuming raw or undercooked meats, poultry, seafood, shellﬁsh, or eggs
may increase your risk of foodborne illness
Made Without Gluten-Containing Ingredients: does not contain ingredients
that are sources of gluten, but is prepared in an open kitchen where gluten is present.
Attribution credit: Image courtesy of Northampton County Historical
and Genealogical Society, all rights reserved.

