
Breakfast Coffee Lunch/Dinner 

Drinks 

Little Things 

Cherry Charger - $3.00 
Our own fresh local soda creation, made with NYS 
cherry juice, local maple syrup, and Saratoga seltzer  
Iced Tea - $1.65, $1.95, $2.20 
Fresh brewed, from Harney & Sons of Millerton NY 
Bottled Water - $1.25 
Available still or sparkling 
Ithaca Soda - $2.00 
Root Beer or Ginger Beer brought to you by Ithaca Beer  
Izzy Soda - $2.00 
Fizzy juice with no added sugar. Ask for today’s flavors  
Frozen Granita - $3.85, $4.10, $4.95 
Espresso, milk & frappe mix 
Frozen Chocolate - $3.85, $4.10, $4.95 
Milk, chocolate & frappe mix 
Frozen Chai - $3.85, $4.10, $4.95 
Chai, milk & frappe mix 

Pig Dog - $3.50, $4.50 (with pulled pork) 
The Piggery’s nitrate-free white hot dog on a bun.  
Make it a Texas-Hot with our pulled pork as a topping!  
Pulled Pork Slider - $3.00  

Carnitas Taco - $3.00 
Phoney Baloney - $4.25 
Mortadella with cheese on yummy sliced bread  
Cookies - $1.00 
Blue Wave Pastry.  Peanut butter or chocolate chip  

(all prices for 12oz, 16oz, or 20oz)  
 

Coffee - $1.85, $2.15, $2.50 
Daily Blend or Decaf. All options Fair-Trade Organic 
Espresso - $1.95 (double), $3.00 (quad)  
Double or Quad Shot 
Americano - $2.15, $3.00 
Espresso & steaming hot water 
Red Eye - $2.95, $3.25, $3.60 
Coffee & shot of espresso 
Latte - $3.30, $3.85 $4.65 
Espresso & steamed milk 
Mocha - $3.60, $4.10, $4.95 
Espresso, steamed milk, & chocolate  
Cappucino - $3.30 (one size) 
Espresso, steamed milk, & foam 
Chai - $3.60, $4.10, $4.65 
Chai tea & steamed milk 
Hot Tea - $1.65 (any size)  
Morning Black, Moroccan Mint, Chamomile, Earl Grey  
Hot Cocoa - $2.50, $3.00, $3.85 
Steamed milk & hot chocolate 
 
 

Modifications: 
Soy milk or Breve - Add $0.55 
Organic flavor shot - Add $0.30 
Vanilla, raspberry, hazelnut, or caramel 
Extra espresso shot - Add $1.10 
 
 

About Our Coffee:  Indigo Coffee, a women owned  
cooperative of artisan roasters in Northampton MA.  
All fair-trade, organic, shade grown, and delicious!  
About Our Milk:  Hillcrest Dairy, a small family run 
farm in Moravia NY, with all pasture raised cows.  We 
buy their delicious butter too! 

Breakfast Served Until 11am 
 

Breakfast Sandwich - $3.50, $4.85 (meat) 
Local pastured eggs & Fingerlakes Farmstead Cheese on 
an Ithaca Bakery roll or bagel,  or an English Muffin.  
Available as is, or with Piggery ham, bacon or sausage 
Breakfast Burrito -  $5.95 
Local refried black beans, pastured eggs, Piggery pulled 
pork, seasonal house made salsa & queso fresco 
Scones - $2.50 
Fat Boy Bakery.  Ask for today’s flavors  
Muffins - $1.95 
Blue Wave Pastry.  Ask for today’s flavors  
Bagel - butter $1.50, cream cheese $2.00 
Ithaca Bakery.  As for today’s flavors  

 

 

Lunch Served After 11am 
 

Pulled Pork Sandwich - $7.50 
The Piggery’s famous pulled pork with drizzled with 
crème fraiche or topped with house made cabbage 
slaw.  Served on an Ithaca Bakery Kaiser roll 
Carnitas Burrito - $7.50 
Piggery shredded pork, local refried black beans,  
seasonal house made salsa and seasonal greens 
Deli Sandwich - $8.95 
Our farm-cured, local pasture raised deli meat with  
seasonal greens & Red Meck cheese, served on fresh 
baked Tribeca Ovens Ciabatta bread.  Ask for today’s 
selection of deli meats - we may have ham, Piggeroni, 
mortadella, or salami - it is truly whatever the farmer 
brings!  Top with mayo or our house made vinaigrette  
Deli Panini - $5.95 
Like the Deli Sandwich, but smaller, grilled, & without 
greens, On Ithaca Bakery sourdough or multigrain  
The Three Little Pigs - $8.95 
Pulled Pork Slider, Pig Dog, & Carnitas Taco  
The Veggie-saurus - $6.95 
Red Meck cheese, seasonal greens & mayo on fresh 
baked Tribeca Ovens Ciabatta bread 



Drive-Thru &  
Deli Menu 

~ Local meat butcher counter ~ 
~ Breakfast, Lunch, & Dinner ~ 
(featuring fresh charcuterie products)  

~ Fresh local baked goods ~ 
~ Fair-trade organic coffee ~ 

~ Full espresso bar ~ 
~ Specialty drinks and sodas ~ 

Butcher, Deli, and Coffee 

423 Franklin Place 
(Route 13 & 3rd St) 

Ithaca NY 14850 
272-2276 

TCAT Route 13 

www.thepiggery.net 

Convenience 

About Us 
We pasture raise heritage breeds of pigs 
on our farm in Trumansburg NY, and then 
turn them into world class charcuterie 
right here to supply our deli & stock up 
our local meats butcher counter.  We also 
sell other meats from fellow great local 
farmers such as chicken, beef, & duck!  In 
all we do, these are our guiding principles:  

Butcher Items 

Most of our products can be eaten within 15 
minutes of unwrapping them - we sell our 
items fresh and never frozen.  Charcuterie is 
the best original convenience food! Please, 
let us do the hard work for you. 

Sustainability 

Our products are the best because we have 
control over every step of the process. We 
raise the best breeds of pig in the best way. 
Then we search out the very best recipes to 
create something sublime.  We are always 
learning, experimenting, and eating! 

French Cut Pork Chops  
Pork Tenderloin 
Boston Butt 
Smoked Hocks 
Country Style Spareribs 
St. Louis Ribs 
Rib Tips 
Pork Jowl 
Cheek Medallions 
Kabobs 

Fresh Cuts: 

Fresh, Handcrafted Sausage: 
Mexican Chorizo 
T-Burg Grillers 
Hot Dogs 
Seasonal Specials 

Fun Stuff: 
Bacon 
Lunch Meats - Ham, Salami, etc 
Pulled Pork 
Party Piggeroni/Salami 
Rustic Pate & Mousse Pate 
 
We now sell local chicken, beef, duck, 
& other meats from great local farms! 

(sample menu) 

Deliciousness 

We do everything we can to create pork that 
is good for the people, the land & the pigs, 
with a focus on minimizing our carbon 
footprint.  We buy almost all of our food 
locally, and buy all compostable to-go items. 

THE 
BUTCHER 

IS IN! 
During the open hours for 
the meat case, we’ll have 
our butchers here to help 
answer your questions, to 
provide cooking ideas and 
suggestions, or to just talk  
about all things meat! 

 

come visit us...  
Monday & Tuesday 7am-3pm 

Wednesday -  Friday 7am-7pm* 
(drive-thru closes at 3pm daily) 

Saturday & Sunday 8am-3pm 
 

(see Butcher section for meat counter hours)  
 

 
Meat Case Hours: 

Wednesday - Friday 12pm-7pm 
Saturday & Sunday 8am-3pm 

 

(the case is closed Monday & Tuesday) 
 


