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LUNCH SPECIALS

Lo/20 - 10/24

BUTTERNUT SALAD 1.

Mixed greens and maple orange dressing with apples,
cranberries, goat cheese and butternut squash.

CHICKEN SALAD SANDWICH MELT 18

Chicken salad on sourdough bread with cheddar. Choice of side.

STEAK PASTA 2}

Penne pasta in tomato cream sauce with spinach,
cherry tomato, steak, and grana padano.



— DESSERTS ——

WHITE CHOCOLATE
CRANBERRY CHEESECAKE 1]

White chocolate cranberry cheesecake over cranberry graham cracker
crust. Served with white chocolate whipped cream and cranberry coulis.

MAPLE PRALINE POUND CAKE [

Maple and candied pecan pound cake served warm with a scoop of
salted caramel gelato, maple créme, and pecan praline candy.

CINNAMON ROLL BREAD PUDDING §

Cinnamon roll bread pudding baked in brown sugar cinnamon butter
and topped with icing drizzle and a scoop of brown butter gelato.

CREME BROLEE 17

Vanilla bean creme briilée custard topped with caramelized sugar
and fresh whipped cream.

CHOCOLATE CAKE il
Individual chocolate cakes topped with white chocolate whipped cream.
GELATO OR SORBET seasonal selection g

Gelato: Vanilla, chocolate, brown butter, salted caramel, mint chip
Sorbet: Lemon, raspberry

PINK LADY APPLE CAKE [

Pink velvet apple cake layered with pink lady apple compote
and whipped vanilla bean cream cheese.

— CAFE SERVICE

ORIP COFFEE § | SINGLE ESPRESSO 3.5 | DOUBLE ESPRESSO 4.5
CAPPUCCINO 4.5 | LATTE 4.5 | AFFOGATO 9

DOUBLE TROUBLE 16

Affogato with choice of Kahlua, Amaretto or Frangelico shot

Proudly serving Lavazza products



