Mon - Sat: 8am - 8pm
sunday: 8am - 2pm
264 West Main St

Leola Pa 17540
117-556-0004

www.gracieslancaster.com

Welﬁnme come and relax

put your troubles down and let the weight

of your worries fade away.

Jim & Gracie would like to personally welcome you to
our restaurant. It’s our entire team’s hope that you have a
great experience with us today. We make everything fresh,
from scratch and to-order, and source as many ingredients

locally when possible. We smoke our own meats, make

our own jams, sauces, and dressings. Our full-time

bakers, bakes all our sweet treats and desserts in house as

well- so save room or plan on taking something home!
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Why do the prices all end .32¢?

Gracie and me.

industry.

Project 42

A Story By Jim Rutolo and Gracie Volker

Gracie and I have always felt that providing a good place to work for our staff
was as important to Gracies as we are. After all, our staff create the experiences
you have here. Our mission has always been to provide true human connection
through shared great food, and to provide an opportunity to be successful
through hard work and drive. At the center of that mission is people, the
people that walk through our doors as customers and the people who walk
through our doors as team members. Serving both groups is important to

Gracie's has always been the kind of place people tell stories about! More and
more as the years have gone on Gracie and I are less likely to be the ones
creating those stories with our customers. They are our servers, our managers,
our support staff, our cooks, our bakers, our chefs, and yes, our dishwashers.
Gracie and I have felt a greater responsibility to provide more than just a place
to work. We have continued to look at ways to give back to our staff, to provide
them with opportunities and benefits that are rarely ever available in our

continued on page 5

“Well, what else gets a man up early on a Saturday morning- BACON!

On an early spring morning, Gracie and [
ventured out of the house on a mission. At
the time she was always off on Saturdays, but
I always worked. So we got up early to make
the drive to an almost hidden butcher shop
on RT 272, down past Willow Street. For
what reason you ask? Well, what else gets a
man up early on a Saturday morning-
BACON! Now this was months before
Gracie’s on West Main was even a glint in our
eye.

See Gracie had been managing this little cafe
in Strasburg for a few years and the ba-

con was awesome. It came from a now
closed butcher shop called Howry’s. We’d
tried twice before to head there for some
sweet smoked meats. Problem was he

Irish Bacon

A Story By Jim Rutolo

SOLD OUT! Thats right he SOLD OUT! See
Mr. Howry was only open on Saturdays, and
I came to find out that he was “open” at
about 5am and closed when he sold out.
Walking into that Butcher shop was a little
like walking back in time. I felt like my
grand-parents must have at their local
butcher shop. Meat and cheese hanging
behind the counter, old pictures and
wonderful smells!

I was in heaven! I ordered bacon of course,
smoked pork chops, a few steaks for later in
the week. I thought I was done, when he
asked if we wanted anything else.... it was
then that my wandering eye caught it. This
small football shaped piece of meat. “What's
that?” I asked. “Irish Bacon” he tells me.
Now I was in my 30% at the time and had
been in the restaurant business for most of
my life- and Id never heard of Irish Bacon.
He sees the confused look on my face and
before I can ask (because I'm sure I'm not the
first...). “It’s from the shoulder, if I don't sell
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a pork butt I turn it into Irish bacon.”I
pressed him for more info... “It’s a muscle
behind the shoulder blade, I cure it for 10
days and smoke it for 2 days just like
bacon.”

It took everything in me not to eat it out of
the bag on the way home, but alas, I had to
get to work. My first taste would have to
wait till Sunday.

I've only had a few of what some may call
“life changing culinary experiences”.....This
was one! The smell coming off the Irish
bacon was transforming. It took me to a
camp fire in the hills it was so smoky. Then
the taste: meaty, rich, the sweetness of the
malard reac-tion. I remember hours later
you could smell your fingers, and that
lingering smokey bacon goodness was still
there.

Well a few months later we opened
Gracie’s. Howry’s was my first stop, literally!
The Irish breakfast sandwich is on the menu
because I had to share this amazing bacon
with people. As I said earlier, he only made
it if he had pork butt leftover.

continued on page 4
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Beverages

Gracie's On West Main

DRINK SPECIALS

SUMMER Drink Flight (Coffee and Tea) 12.32
Featuring an iced creamy mango chai, iced Gracie's signature latte,
our cold brew topped with strawberry cold foam and an iced
strawberry rose matcha

Iced Vanilla Ice Cream Latte 8.32
Vanilla syrup, sweeten condensed milk, blended in our handspun
milk shake machine with espresso and milk, poured over ice and
topped with a small scoop of vanilla ice cream and rainbow
sprinkles!

Creamy Mango Chai 8.32
Sweetened condensed milk, mango syrup and vanilla chai create the
perfect refreshing summer chai experience! Can get iced or hot

© Gracie's Signature Latte 7.32
Gracie's favorite espresso drink: blended with mocha, caramel, a
touch of vanilla, finished with half steamed milk and half heavy
cream for a rich, indulgent treat (hot & iced)

& Refresher Drink Flight 11.32
Our Strawberry Lemon-Ade Basil, Strawberry Rose Boosted
Lemonade, Mango Peach Boosted Refresher and Raspberry Mango
Boosted Lemonade

BOOSTED DRINKS

Seasonal Refreshers are Boosted with immunity and contain your daily dose of Vitamin C.
Energy Boosted with 65mg of natural caffeine

Strawberry Rose Boosted Lemonade 7.32
Strawberry rose syrup boosted with immunity and mixed into
lemonade

Mango Peach Boosted Refresher 7.32
Mango syrup, peach puree, energy boost mixed into lemonade and
soda water

Raspberry Mango Boosted Lemonade 7.32

Raspberry puree, mango syrup and immunity boost

ON TAP

House Cold Brew Coffee 5.32
Our locally roasted Lancaster County Coffee Roasters coffee, brewed
cold and triple filtered resulting in a low acidity coffee with a
freshness and flavor that’s hard to beat!

Nitro Cold Brew Coffee 5.32
Our cold brewed coffee charged with nitrogen for a rich, creamy
head similar to nitro draft beer, it's coffee experience that you need!

Nitro Car Bomb 6.32
Yes that car bomb... creamy nitro cold brewed coffee topped table
side with a house made non alcoholic Irish Cream

l "". FRESH
! — SQUEEZED!

It doesn’t get any better! Try our
fresh squeezed Orange Juice. Stop
by the bar to check it out!

16 0z. Glass. ......... 1.32

80z.CGlass........... 4.32

COLD DRINKS

Mexican Glass Bottle Coke 3.32

Fountain Soda (free refills) 3.32
Local hand crafted made with real cane sugar sodas, Classic Cola, Diet
Coke, Orange Cream, Lemon Lime, Black Cherry, Ginger Ale,
Lemonade, Pa Dutch Birch Beer

Iced Tea brewed in house (free refills) 3.32
unsweetened or sweet

Fruit Teas (free refills) 5.32
Raspberry or Peach

Juices 5.32
Apple, Tomato, Cranberry and Pineapple

Milk Whole 3.32
Chocolate Milk 5.32

Fruit Smoothies 7.32
100% natural fruit juice and fruit puree, no high fructose corn syrup.
Flavors strawberry, peach, or mango

Frozen Blended Coffees 7.32

vanilla, mocha, caramel, hazelnut, or any of our featured flavors

Orange Creamsicle Frappe 7.32
Our fresh squeezed orange juice blended with vanilla bean powder and
milk. Topped with whip cream

& Strawberry Lemon-ade Basil 7.32

We took our SLB jam, and turned it into a house made syrup. Mixed
with Lemonade, the perfect refresher

DRINKS

House Brew Coffee
3.32 - free refills
Our house blend by Lanc. Co.
Coffee Roasters

Americano 3.32
espresso and hot water

Latte or Cappuccino 5.32
espresso, steamed milk, and foam
Including one flavor

Cafe au Lait 3.32
1/2 house brew 1/2 steamed milk

© Dirty Chai 7.32
Vanilla or spiced chai swirled with a
shot of espresso

DRINK
OPTIONS

Almond or Oat Milk 1.32

HOT DRINKS

Hot Chocolate 5.32
chocolate sauce, steamed
milk, topped with whipped
cream chocolate sauce

Hot Tea 3.32

ask about our tea selection

® London Fog 5.32

Earl grey tea, vanilla syrup &
steamed milk

Chai Latte 6.32
Tea drink made with steamed
milk, choice of spiced or

Shot of Flavor ing 1.32 vanilla. Can be served iced
Mocha, Caramel, Vanilla,
Hazelnut, Strawberry Rose

Matcha 6.32
Green tea powder
melted into steam milk
with strawberry rose syrup.
Topped with roes petals.

Can also be served iced

Sugar Free Vanilla and Hazelnut
ask about today’ selection

Cold Foam 1.32
(Dairy + Non-Dairy Options)
Seasonally Cold Foam - 1.82






