
 
 

W I N E  &  B E E R  

SPARKLING WINE AND CHAMPAGNE gl/bottle 
Bartenura, Asti Spumante – Asti, Italy       40 
  light semi sweet sparkler 
Baron Herzog, Brut – California       30 
  toasty aromas leading into delicious fruit flavors supported by bright acidity 
Hagafen, Brut – Napa Valley, California 85 
 toasty, with apple aroma, soft effervescence and crisp acidity 
Bartenura, Prosecco – Italy 13/50     ? 

WHITE WINE 
Baron Herzog, Sauvignon Blanc – California 7/27 
  fresh, herbal, crisp, lemony and pear character, velvety smooth  
  and medium bodied 
Bartenura, Moscato – Asti, Italy 8/30 
  crisp and refreshing, semi sweet, with lingering  
  pear, tangerine, nectar and melon flavors on the finish 
Bartenura, Pinot Grigio – Italy 9/32 
  well balanced, dry with pear and honeysuckle flavors and a fresh clean finish 
Vineyards Selected, Emerald Riesling-Chenin Blanc – Israel 8/28 
  semi sweet, tropical fruity flavors with a cool clean finish 
Goose Bay, Sauvignon Blanc – Marlborough, New Zealand 12/45 
  citrus fruit flavors and a crisp texture 
Teal Lake, Chardonnay – Australia 9/34 
  soft and fruity, pleasant guava, apple flavors on a light frame 
Weinstock Cellar Select, Chardonnay – Sonoma California 12/45 
  creamy, buttery soft texture, layers of apple, pear, oak flavors 
Herzog, Special Reserve, Chardonnay – Russian River, California 75 
  rich and complex, drawing on pear, citrus, hazelnut, and mineral  
  flavors, all framed in a creamy-smooth texture with plenty of toasty oak 

RED WINE 
Alfasi, Merlot – Maule Valley, Chile 8/28 
  well-balanced, plum and mild oak notes, velvety smooth finish 
Baron Herzog, Cabernet Sauvignon – California 10/38 
  aromas of blackberry and mild oak, a full bodied rich wine that boasts  
  layers of berry, currant, and anise flavors which linger on the finish  
Bartenura, Chianti – Chianti, Italy 10/38 
  a dry, full bodied wine with appealing berry and spice aromas 
Goose Bay, Pinot Noir – Marlborough, New Zealand 15/55 
  soft, with inviting black cherry and strawberry flavors 
Teal Lake, Shiraz – Australia  9/33 
  light and distinctive for its spicy cherry and anise flavors  
  which echo nicely on a soft finish 
Teal Lake, Cabernet-Merlot – Australia 9/34 
  plum, coffee, and licorice notes with spicy finish 
Weinstock Cellar Select, Cabernet Sauvignon – Napa, California 13/50 
  full bodied with rich blackberry, anise and oak flavors 
Herzog, Special Reserve, Cabernet Sauvignon 85 
Alexander Valley, California 
  wonderful complexity, finesse and depth of flavor, with layers of  
  earthy currant, plum, wild berry, spice and cedar, long elegant after taste 

BEER      bottle 
Stella Artois, Lager  7.00 Heineken  6.50 
Amstel Light  5.50 Becks  6.50 
Bud  5.50 Bud Light  5.50 
Brooklyn Brewery 7.00 Corona  6.50 
 
 
 
 
 
 
  

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

House Blend Regular and Decaffeinated Coffee 2.95 
Tea  3.25 
Chamomile, Darjeeling, Earl Gray, Green, Organic English Breakfast, 
Organic Assam or Fresh Mint 
Cappuccino  3.95 
Café Latte  3.95 
Café’ Au Lait 3.50 
Macchiato  3.25 
Espresso 2.95  
Hot Chocolate  3.95 

D E S S E R T S  

C A K E S   8.00 
White Chocolate Mousse Cake  

chocolate cake with white chocolate mousse and white chocolate curls 
Chocolate Truffle Cake  

alternating layers of chocolate cake and chocolate truffle cream 
Clouds of Meringue  

alternating layers of puff pastry and caramel mousse 
Carrot Cake  

cream cheese frosting 
Cheese Cake  

plain, marble or chocolate chip 
Peanut Butter Mousse Cake  

chocolate brownie crust 
Strawberry Shortcake 

layers of vanilla cake with fresh whipped cream and fresh strawberries 
Ribbon Cake  

layers of chocolate cake and chocolate mousse with chocolate curls 
Blackout Cake  

layers of chocolate cake with chocolate pudding and chocolate crumbs 
Shadow Cake  

alternating layers of chocolate cake, vanilla cake and chocolate mousse 
Triple Mousse Cake  

layers of chocolate & vanilla cake, caramel, chocolate and vanilla mousse 
Lemon Meringue Tart 

tart and refreshing, the way it was meant to be 
Deep Dish Apple Crumb Cake 

T A R T S  A N D  P I E S   8.00 
plum tart, chocolate peanut butter tart, apple pie,  
strawberry rhubarb pie, pecan pie 

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 dipped, peanut butter 

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

HOMEMADE ICE CREAM inquire about our daily selections 8.00 

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 Desert Company Cook Book 
Signed Copy: At Oma’s Table Cook Book 

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


