\.’ my most favorite food” \" my most favorite food”

COFFEE AND TEA BREAKFAST*
House Blend Regular and Decaffeinated Coffee 3.25 Pastry of Your Choice 3.75
Tea 3.25 sweet whipped butter and preserves
Chamomile, Darjeeling, Earl Gray, Green, Organic English Breakfast, Market Fresh Fruit Bowl 5.75
Organic Assam, Decaf Ceylon, Mint Verbena or Fresh Mint
Cappuccino 425 Homemade Granola Parfait 8.75
Café Latte 425 low fat yogurt and fruit
Café’ Au Lait 3.75 Oatmeal Your Way 5.95
Macchiato 3.50 raisins, brown sugar or honey
Espresso 3.25 Baker's Basket 6.95
Hot Chocolate 4.25 homemade breads and pastry of your choice

sweet whipped butter and preserves

DESSERTS BOLILLOS
¢ A.K ES 8.00 served with seasonal fresh fruit
White Chocolate Mousse Cake
chocolate cake with white chocolate mousse and white chocolate curls Sliced Egg on Whole Wheat Bolillo 6.95
Chocolate Truffle Cake herbed aioli, plum tomato, sea salt
alternating layers of chocolate cake and chocolate truffle cream
Carrot Cake Fresh Mozzarella on Italian Bolillo 7.95
cream cheese frosting plum tomato, basil, extra virgin olive oil

Cheese Cake
plain, marble or chocolate chip
Peanut Butter Mousse Cake
chocolate brownie crust
Strawberry Shortcake

Smoked Salmon on Pumpernickel Bolillo 8.95
herbed cream cheese, plum tomato, onion, dill

laye.rs of vanilla cake with fresh whipped cream and fresh strawberries EGGS
Marjolaine served with tomato basil salad, potato,

almond hazelnut meringue, chocolate, hazelnut, and mocha butter cream homemade bread and sweet whipped butter
Ribbon Cake

layers of chocolate cake and chocolate mousse with chocolate curls The Way You Like Them 9.00
Blackout Cake

layers of chocolate cake with chocolate pudding and chocolate crumbs Nova Scramble 13.95
Shadow Cake lox, eggs, onion

alternating layers of chocolate cake, vanilla cake and chocolate mousse
Lemon Meringue Tart
tart and refreshing, the way it was meant to be
Deep Dish Apple Crumb Cake Mediterranean Omelet 13.75
crumbled feta, roasted tomato, wilted spinach

Poached Eggs Florentine (Sunday only/ 13.95
sautéed spinach, whole wheat toast, hollandaise sauce

TARTS AND PIES* 8.00

chocolate peanut butter, pecan pie Provengal Omelet A A 13.50
*Please inquire of our seasonal offerings gruyere, shiitake mushroom, caramelized onion

COOKIES 8.00 Egg White Omelet 13.95
assortment of your most favorite cookies muenster cheese, roasted pepper, caramelized onion

BIG COOKIE served with vanilla ice cream 6.00

chocolate chocolate chip, chocolate chunk, oatmeal raisin,

marble or peanut butter WARM OFFERINGS

served with vermont maple syrup and fresh fruit

BROWNIE 6.50 Challah French Toast 12.95
served with vanilla ice cream

Buttermilk Pancakes 12.95
CUPCAKE 3.50 banana, strawberry or chocolate chip
chocolate or vanilla MMF Kid's (12 and under only) 8.95

choice of egg, pancake or french toast
HOMEMADE ICE CREAM 8.00

three scoops - inquire about our daily selections

*served until 11:00am
ANY DESSERT ALA MODE 2.50

Ws BRING SOMETHING HOME w»

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 é or more



