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COFFEES

Hot or Iced
Soy Milk available for an additional 50¢

Espresso
. Single 2.25
.  Double 3.00

:,, 120z 160z
! Cappuccino orLatté 3.25 4.25
| Mocha 3.75 450
i Coffee 2.50 3.00
" Extra Shot of Espresso .75 i
Flavor Shots 1.00
Almond, Caramel, Chocolate, Coconut, Mint,
Hazelnut, Irish Creme, Raspberry, Vanilla,
White Chocolate
HOT TEAS & HOT CHOCOLATE
120z 160z %
Chai Tea 3.00 4.00 |
Hot Chocolate 3.50 4.00
Hot Teas 2.75
ICED SPECIALTY DRINKS |
16 0z |,
Fruit Smoothies 6.00
Frappuccino 4,95
Italian Soda 3.50

7am-9:30pm Sunday-Thursday, 7am-11pm Friday & Saturday |
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OTHER BEVERAGES
Orange Juice (Freshly Squeezed) 4.75

Bottled Water 2.50
Odwalla Juice/Nutritionals 4.50
| Freshly Brewed Iced Tea 2.75
" Rock Star Energy Drinks 3.50
.! Sodas 3.00

4y Pepsi, Diet Pepsi, Sierra Mist,
o Diet Sierra Mist, MUG Root Beer,

" Arizona Iced Tea 3.00 ¢
7 Small Large :'
HI% 3.25 3.50 &
Chocolate Milk 3.50 4.00 &
GELATI
1 Scoop 2.75
2 Scoops 5.50 @
3 Scoops (cup) X
Freshly Baked Waffle ConeorCup 1.50 !
Chocolate Dipped Waffle Cone 2.00

Add any scoop of Gelato to Crepes 2.75

OTHER ITEMS
Parfait 4,95
Mixed Fruit Bowl 5.00
Yogurt 3.25
- Whole Fruit 1.50
Bagel with Cream Cheese 3.25

7am-9:30pm Sunday-Thursday, 7am-11pm Friday & Saturday |
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CREPES

Our Crepes are handmade fresh to order,
so a little extra preparation time is required

French Suzette 8.50
Grand Marnier Orange Butter,
Whipped Cream

Bananas Foster 850 §
Carmelized Bananas, Cinnamon, : :‘;j
Whipped Cream s

Ghirardelli Chocolate 8.50
Deep Chocolate Fudge, Chocolate Chunks,
Cocoa, Whipped Cream

California Berry 8.50

Marinated Seasonal Compote of fresh
Berries, Mint, Whipped Cream

Italian Nutella 8.50
Hazelnut and Cocoa Spread, Amaretto,
Whipped Cream

Hawaiian Exotic o

Pineapple, Banana, Mango, Coconut,
Passion Fruit Sauce, grated Coconut,
and Whipped Cream

Cherries Jubilee G

Dark Sweet Cherries with Kirsch and
Orange Butter, Cinnamon,
Whipped Cream

7am-9:30pm Sunday-Thursday, 7am-11pm Frlday&Saturday \
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FRESH FROM THE BAKERY
All of our tempting desserts are baked fresh daily in our own bakery
Caramel Apple Cheesecake 7
Tart Pippin Apples, Cinnamon and lots of
gooey Caramel!
Key Lime Tart 6

served with decadently rich creamy Custard Lime Glaze
and Whipped Cream

Black Forest Cake 7 ie.
Dark rich Chocolate Cake with Maraschino Cherries 3 O%
and Cherry Brandy pats
Triple Cream Carrot Cake 7

with Sour Cream Cheese topping, Raisins and Walnuts

Chocolate Eclair 7

filled with Vanilla Sugar Custard and Bananas

The Ultimate New York Cheesecake 7

served with the season’s freshest Berries

Chef’s Cheesecake Creation 7

an ever-changing offering from the imagination

of our Pastry Chef

Biscotti’s Tiramisu 7

Espresso and Coffee Liqueur soaked Lady Fingers,
Mascarpone, Whipped Cream and Marsala,
topped with Cocoa

Dulce De Leche Caramel Cheesecake 7
Rich Mexican Caramel with Vanilla Cookie crust

German Chocolate Cake 7
The real deal with lots of Pecans and Coconut

Chocolate Brownie Train Wreck 7
with chopped fudge brownie, Marshmallows,

chopped Nuts, Chocolate Gelato and

Hershey’s Chocolate!

7am-9:30pm Sunday-Thursday, 7am- 11pm Frlday&Saturday |
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