
 
B R E A K F A S T *  

 
Pastry of Your Cho i ce  3.75 
sweet whipped butter and preserves 

M arket Fresh Fru i t Bow l  5.75 

Homema de Gr ano l a  Parfa i t  8.75 
low fat yogurt and fruit   

Oa tmea l  Your Wa y  5.95 
raisins, brown sugar or honey  

B aker’s Basket  6.95 
homemade breads and pastry of your choice 
sweet whipped butter and preserves  
 

B O L I L L O S  
served with seasonal fresh fruit 

 
S l i c ed Egg on  Who l e Whea t  Bo l i l l o  6.95 
herbed aioli, plum tomato, sea salt  

Fresh Mozzar e l l a  on  I ta l i a n  Bo l i l l o  7.95 
plum tomato, basil, extra virgin olive oil  

Smoked S a lmon on  Pumpern i ck e l  Bo l i l l o  8.95 
herbed cream cheese, plum tomato, onion, dill  
 

E G G S  
served with tomato basil salad, potato,  

homemade bread and sweet whipped butter 
 
The Wa y You L ike Them  9.00 

No v a  S cr amb l e  13.95 
lox, eggs, onion  

Poa ch ed Eggs Flor ent in e (Sunday only) 13.95 
sautéed spinach, whole wheat toast, hollandaise sauce    

M ed i t er ra n ean Ome l et  13.75 
crumbled feta, roasted tomato, wilted spinach  

Proven ça l  Ome l et  13.50 
gruyère, shiitake mushroom, caramelized onion  

Egg  White Ome l et  13.95 
muenster cheese, roasted pepper, caramelized onion   
 

W A R M  O F F E R I N G S  
served with vermont maple syrup and fresh fruit 

 
Cha l l ah  Fren ch To ast  12.95 

Butterm i lk  Pancakes 12.95 
banana, strawberry or chocolate chip 

M MF Kid’s (12 and under only) 8.95 
choice of egg, pancake or french toast 
 

*served until 11:00am 
 
 
 
 
 
 
 
 

C O F F E E  A N D  T E A  

House Blend Regular and Decaffeinated Coffee 3.25 
Tea  3.25 
Chamomile, Darjeeling, Earl Gray, Green, Organic English Breakfast, 
Organic Assam, Decaf Ceylon, Mint Verbena or Fresh Mint 
Cappuccino  4.25 
Café Latte  4.25 
Café’ Au Lait 3.75 
Macchiato  3.50 
Espresso 3.25  
Hot Chocolate  4.25 

D E S S E R T S  
C A K E S   8.00 
Whi te  Choco l a te  Mousse Cake  

chocolate cake with white chocolate mousse and white chocolate curls 
Choco la t e  Truff le  Cake  

alternating layers of chocolate cake and chocolate truffle cream 
Carrot  Cake  

cream cheese frosting 
Cheese Cake  

plain, marble or chocolate chip 
Peanut Butter  Mousse Cake  

chocolate brownie crust 
Straw berry  Shor tc ake 

layers of vanilla cake with fresh whipped cream and fresh strawberries 
M ar jo l a ine  

almond hazelnut meringue, chocolate, hazelnut, and mocha butter cream 
Ri bbon  Cake  

layers of chocolate cake and chocolate mousse with chocolate curls 
Bla ckout Cake  

layers of chocolate cake with chocolate pudding and chocolate crumbs 
Sh adow Cake  

alternating layers of chocolate cake, vanilla cake and chocolate mousse 
Lemon M er in gue Tar t 

tart and refreshing, the way it was meant to be 
Deep D ish App l e  Crumb Cake  

T A R T S  A N D  P I E S *   8.00 
chocolate peanut butter, pecan pie 
*Please inquire of our seasonal offerings 

C O O K I E S   8.00 
assortment of your most favorite cookies 

BIG COOKIE served with vanilla ice cream 6.00 
chocolate chocolate chip, chocolate chunk, oatmeal raisin,  
marble or peanut butter 

B R O W N I E  6.50 
served with vanilla ice cream 

CUPCAKE 3.50 
chocolate or vanilla 

HOMEMADE ICE CREAM  8.00 
three scoops - inquire about our daily selections 

ANY DESSERT ALA MODE  2.50 

 B R I N G  S O M E T H I N G  H O M E   
Desserts, Breads, Soups, Quiches and Granola Are Available To Take Away 

Signed Copy: My Most Favorite Dessert Company Cook Book 
Signed Copy: At Oma’s Table Cook Book 

18% gratuity will be added to parties of 6 or more 


