Lite Bites

Soup
Cup or bowl 4.50, 6.50

Soup and Salad
Cup of soup and House or Caesar salad 11

Cheese Fondue
A toasty blend of cheeses
With our fresh baked bread 11

Quesadilla
Colby-Jack cheese, peppers, onion,
salsa and sour cream 10
add: avocado ($1.50) chicken, (S2)

Hummus
Fresh homemade hummus,
pita chips, cucumber, celery and carrots 8

Pattaya Lettuce Wrap
Chicken, avocado, carrots, onion, cukes,
sprouts, peppers, cilantro, ginger,
lettuce leaves, spicy chili sauce and
Asian satay sauce 12

Side Salad
House or Caesar 5

Consuming raw or undercooked meats, poultry,
seafood, or eggs may increase your risk
of foodborne illness.

Salads

(Choose small or large)
(Add Grilled Salmon: $10)
(Add 4 Grilled Shrimp: $10)
(Add Grilled Chicken: $4)

Reverie
Gorgonzola, pistachios, dried cranberries,
artisan greens, Balsamic vinaigrette 9/12

Caesar
Romaine, rich Caesar dressing,
aged Parmesan, homemade croutons 8/10

Superfoods
Kale, broccoli, Brussel sprouts, cabbage,
artisan greens, dried cranberries, pepitas,
House vinaigrette 9/12

Harvest
Apple, whole grain clusters,
gourmet raisins, Goat cheese crumbles,
artisan greens, Balsamic vinaigrette 9/12

Santorini
Feta cheese, tomato, peppers, onions,
Kalamata olives, cucumber, artisan greens,
House vinaigrette 9/12

Cobb
Gorgonzola cheese, tomato, avocado, bacon,
egg, artisan greens, House vinaigrette 10/12

Homemade Dressings:
House, Balsamic, Blue Cheese,
Thousand Island, Wasabi vinaigrette

Sandwiches

We make the bread!
(Served with chips)

Chicken Salad
Chicken salad, Tarragon, celery, scallion,
lettuce and tomato on toasted white 9.50

Cali Turkey
Turkey, avocado, basil aioli, sprouts, lettuce
and tomato on toasted wheat 9.50

Grilled Reuben
Corned beef, Thousand Island,
sauerkraut, Swiss on white 9.50

Chipotle
Chicken, Colby-Jack cheese,
Chipotle sauce, lettuce and tomato
on toasted Brioche 10

Bangkok
Chicken, avocado, Satay sauce, lettuce,
cukes, sprouts, peppers, ginger, carrot,
Asian slaw, in a wrap 10

Veggie Falafel
Homemade chickpea patty, lettuce, tomato,
onion, cukes, Tzatziki sauce, mini tortillas 9.50

Roast Beef
Roast Beef, Swiss, Horseradish sauce,
Thousand Island, sautéed onions and
Savoy cabbage on toasted Brioche 10.50

Grown-up Grilled Cheese
Fontina, Colby-Jack and American
grilled on white 8.50

Sandwiches

Served on Marseille Brioche roll
(Served with chips)

Buffalo
Grilled chicken breast, Buffalo sauce,
Blue cheese, lettuce and tomato 9

Sriracha
Grilled chicken breast, Sriracha chili mayo,
carrot, cucumber, lettuce and tomato 9

Honey
Grilled chicken breast, Swiss, lettuce and
tomato, Our Honey mustard sauce 9

Customize Your Sandwich

Bread choices: white, wheat, Brioche,
white wrap, gluten-free roll

Add on request: lettuce, tomato,
onion, sprouts, cucumbers,
jalapefios, roasted red peppers (.25)

Add $1.50: Avocado, bacon
Add $1.00: American, Swiss,
Colby-Jack, Fontina, Kalamata olives

Sauces: Horseradish mayo, basil aioli, Adobo
sauce, 1000 Island, Sriracha mayo, Dijon,
mayo, deli mustard, honey mustard, barbecue



Breakfast / Brunch

Our Homemade Pastry
Each day, we create beautiful pastries!

Croissants, Cinnabun, Danish.

Breakfast Entrées

Eggs served with home fries,
Homemade white or wheat toast

Eggs Benedict
Two poached eggs, Canadian bacon,
English muffin and Hollandaise sauce 13

Eggs Brigadier
Fresh corned beef hash, two poached
eggs and Hollandaise sauce, toast 14

Eggs Florentine
Two poached eggs, fresh wilted spinach,
On English muffin with Hollandaise sauce 13

Eggs Santa Cruz
Two poached eggs, on bed of zucchini,
spinach, mushrooms, tomato, onion, peppers,
avocado, topped with Hollandaise, toast 13

Eggs Louis
Two poached eggs, sausage, onions,
Tomato, peppers on English muffin
with Hollandaise sauce 13

Atlas
Two eggs any style, sausage, bacon,
Home fries and toast 14

Breakfast Combination
Two eggs any style, mini waffle,
Home fries and toast 11

Beverages

Coke, Diet Coke, Sprite, Rootbeer, Orange,
Gingerale, Seltzer, Lemonade

Milkshakes
Vanilla, chocolate and specialty flavors

Smoothies
Mango, Wildberry

Floats
Rootbeer, Snow White,
Boston Cooler, Chocolate Cow

Hot Chocolates
Kid’s hot chocolate cup
Gourmet hot chocolate (shot or cup)

Coffee and Tea
Cappuccino, Espresso
Chocoloffee, Chocochino
Chocolesso, assorted Teas
Iced Tea and Iced Coffee

Beer

Stella Artois, Spaten, Coors Light
Sierra Nevada Pale Ale,
Anchor Steam, Hoegaarden,
Yuengling Lager and Yuengling Light

Wine
Chardonnay, Pinot Grigio, Sauvignon Blanc,
Cabernet, Malbec, Pinot Noir

RK Kidz

Kidz grilled cheese, Kidz turkey wrap
Kidz mini quesadilla, Kidz soup and salad

Reverie

Kitchen
RK

The adventure in discovering
magical flavors and the joy of
celebrating with those you treasure

Open Wednesday — Sunday
8am —-9pm

Closed Mondays and Tuesdays

reveriekitchen.com

935 West Main Street
Branford, CT 06405
203-433-4562

info@reveriekitchen.com

Breakfast / Brunch

Monterrey Omelet
Three eggs, Superfoods greens, mushrooms,
avocado, roasted red peppers,
and Goat cheese, toast 13

Olympia Omelet
Three eggs, spinach, spiralized zucchini,
roasted red peppers, Feta cheese, toast 12

Palermo Omelet
Three eggs, spinach, roasted red peppers,
tomato, onion and Fontina cheese, toast 12

Popeye’s Omelet
Three eggs, spinach, Swiss cheese, toast 11

Western Omelet
Three egg omelet, bacon, peppers,
onions and Colby-Jack cheese, toast 11

Sunshine
Two eggs, home fries and toast 8

Mini Belgian Waffles
Plain with Maple Syrup
One ($3) Two ($6) Three ($8)
Berries and whipped cream
One (S4) Two ($8) Three ($9)

Breakfast Sandwich
Two eggs and cheese 6
Two eggs, bacon or sausage, cheese 7

Beverages
Orange juice, Gourmet hot chocolate (shot or
cup), Coffee, Chocoloffee, Cappuccino,
Chocochino, Espresso, Chocolesso, Iced Tea,
Iced Coffee, Mimosa, Wine, Beer


http://www.reveriekitchen.com/
mailto:info@reveriekitchen.com

