
Cafe Menu 
We Strive To: 

- Support local product and vendors -
- Satisfy and delight our customers -

- Provide excellent, consistent service -

All while partnering with our community.

Keepin’ it Simple 8
Your Choice of:

- Tuna Salad -

- Chicken Salad -
- Turkey & Havarti Cheese -

- Kunzler’s Sweet Bologna & Cheddar -
All Prepared with:

Fresh Greens
Roma Tomato

Red onion
On French Whole Wheat Bread. 

Soups of the Day
Bowl 4
Cup 2.5

Pick a ½ Sandwich or ½ Salad 
with a cup of soup 8

Try Any of our Sandwiches in a wrap!

Hours of Operation:
Monday Thru Saturday

8am-9pm
Drinks & Dessert after 8pm

Closed On Sunday

“For the Kiddos”

Flatbread Cheesy Pizza 5
Tomato spread topped with 

Melted cheese.

Grilled Cheese 5
Melted Cheddar on White Bread.

Peanut Butter and Jelly 5
Organic peanut butter & Jelly on fresh 

White bread.

Cereal Bar 3  

Please Place Your Order at the Register

The Texan Taco 4.5
Scrambled eggs, Applewood Cheddar, Hickory Smoked Bacon, Pico de Gallo, and 
black bean spread wrapped in a whole grain tortilla.

Our Delicious Fresh Baked Oatmeal 4
Original, Blueberry, or Apricot.

Organic Yogurt & Fresh Fruit Parfait 4
Organic Greek yogurt with fresh pears, raspberries, fresh baked oatmeal crumbles  
and sprinkled with a blend of walnuts and pistachios.

Yummy Egg & Goat Cheese Ciabatta (Hot) 6.5
 Scrambled eggs, fresh avocado slices, goat cheese, and Heirloom Tomato Spread, 
served on toasted Herb Ciabatta bread.

Such A Way to Start Your Day Sandwich 6
Local organic peanut butter, sliced banana, apricot, and goat cheese on toasted 
flatbread with a side of local cottage cheese and caramelized pears.

Hickory Bacon Bagel Breakfast (Hot) 5
Hickory Smoked Bacon, scrambled eggs, and Applewood Cheddar served on a 
fresh bagel.

Turkey & Avocado Sandwich (Cold) 8
Slow cooked turkey, fresh avocado, sliced Roma tomato, spring mix, black 

bean spread on fresh 14-grain Wheat bread.

Herb Havarti Chicken Panini (Hot) 8
Slow roasted chicken, herb Havarti cheese, sliced Roma tomato, Avocado 

Dressing, on hearty 14-grain Wheat bread.

Turkey Bacon Panini 8
Turkey, melted Applewood Cheddar, Hickory Smoked Bacon, Lime Ranch on 

Ciabatta bread.

Angela’s Grilled Cheese Sandwich 8
Herb Havarti and Applewood Cheddar with sliced Roma tomato on White 

Basque bread.

Hummus Veggie Wrap 7
Fresh local veggies, feta cheese, 

and hummus wrapped in a whole grain tortilla.

Angela’s Garden Salad 6
Fresh cucumbers, tomatoes, green peppers, 
onions, croutons, fresh greens and Bleu 
Cheese Dressing.

Greek Salad 7
Kalamata olives, feta cheese, Roma 
tomatoes, cucumbers, crispy pita strips and 
chopped romaine with a Greek Dressing.

Chicken Caesar Salad 7
Cajun seasoned slow-roasted chicken, 
shredded Parmesan cheese, croutons, and 
fresh romaine with Caesar dressing.

Chicken & Pear Salad 8
Slow roasted chicken with fresh sliced pear, 
goat cheese, pistachio, spring mix, served 
with Maple-Cider Vinaigrette.

Turkey Apricot Salad 8
Roasted Turkey, apricots, shredded Havarti 
cheese, cucumbers, Roma tomato slices, red 
onions, spring mix, served with Creamy Dill 
Dressing.

It’s Time for Cheese 5
A variety of cheeses from the Gap Clock Cheese Shop served with fresh 
grapes and crispy pita chips.

Chicken Bacon Ranch Quesadilla 8
Slow roasted chicken, Hickory Smoked Bacon, Applewood Smoked Cheddar, 
drizzled with Lime Ranch, melted in a tortilla with Pico de Gallo on the side.

Veggie Quesadilla 7
Green peppers, red onions, fresh jalapenos, Roma tomato spread, smoked 
applewood cheddar in a fresh tortilla, served with Pico de Gallo on the side.

Hummus Plate 6.5
Fresh slices of cucumbers, Roma tomatoes, green peppers, Kalamata olives, 
crispy pita bread served with hummus.

Enchiladas 6
Slow roasted chicken, applewood-smoked cheddar, homemade enchiladas 
sauce and brown rice toasted in a fresh tortilla with Pico de Gallo on the side.

Sides For Lunch Sandwiches
Your Choice of: 

Homemade Chips
Fresh Fruit 

Black Bean Salad



Drip Coffee (To Go)
Ask Your Barista about our 
Featured Coffee of the Week
1.65 / 1.79 / 1.89 
Regular, Decaf 

In House Mug
2.00

Coffee to Brew at Home
By the pound
9.95

French Press 
Share with a friend!
3.95

Espresso  
1.5 oz/3 oz
1.50 / 2.00 

Americano 
Espresso + Hot Water
1.90 / 2.30 / 2.60

Iced Americano 
Espresso + Water + Ice
 2.60

Cappuccino 
Traditional 6oz
2.85 

Latte 
2.95 / 3.35 / 3.70

Soy Latte 
3.55 / 4.25 / 4.95

Loose Leaf Tea
Ask Barista for Tea Menu 
1.65 / 1.97 / 1.89

Serves Two Teapot
3.78

Tea Latte 
2.75 / 3.25 / 3.45

Mocha 
2.95 / 3.35 / 3.70

Iced Mocha 
3.70

Iced White Mocha 
3.70

Hot Beverages / Iced Beverages / Espresso / Crushes
International Grown. Locally Roasted. Served with Excellence.

Please Place Your Order at the Register

White Mocha 
2.95 / 3.35 / 3.70

Toffee Nut Mocha 
3.45 / 3.85 / 4.20

Peppermint Mocha
 3.45 / 3.85 / 4.20

Irish Cream Mocha 
3.45 / 3.85 / 4.20

Caramel Macchiato 
3.35 / 3.65 / 3.80

Chai 
2.95 / 3.35 / 3.70

Iced Chai 
 3.70

Soy Chai 
3.45 / 3.85 / 4.20

Chocolate Raspberry 
Delight 
2.50 / 2.65 / 2.80

Cocoa Delight 
1.95 / 2.65 / 2.80

Hot Chocolate
 1.85 / 2.15 / 2.30

White Hot Chocolate 
1.85 / 2.15 / 2.30 

Cinnamon Hot Chocolate 
1.85 / 2.15 / 2.30

Steamer
 1.95 / 2.35 / 2.70 

Soy Steamer
 2.45 / 2.85 / 3.20

Drink & Dessert 
Menu 

We strive to: 
- Support local product and vendors -
- Satisfy and delight our customers -

- Provide excellent, consistent service -

Caramel Crush 
4.40

Mocha Crush 
4.40

Vanilla Crush 
No Espresso
4.40

Strawberry Crush
No Espresso 
4.40

Chai Crush 
No Espresso 
4.40

Frozen Hot Chocolate 
4.40

Seasonal Crush 
4.40

Frozen Fruit Smoothie 
4.40

Root Beer Float 
3.95

Milkshake 
3.95
Vanilla, Chocolate, 
Strawberry, Caramel 
Chocolate Oreo

Fresh Pastries

Try Our Fresh Muffins
2.8

Scones 3

Bagels 2
For an additional $1 

Try with:

Cream Cheese
Hummus 

Tomato Spread

Cookies 1.5
Fresh Oatmeal Raisin

 Chocolate Chip
Reese’s Cookies

Brownie 1.5

Additional Flavors 
.50 
Vanilla, Sugar-Free Vanilla, 
Caramel, Sugar-Free 
Caramel, Hazelnut, Sugar-
Free Hazelnut, Irish Cream, 
Raspberry, Peppermint, 
Toffee Nut

Ask Your Barista about our 
Seasonal flavors!

Fountain Drinks 
 1.59 
Coke, Diet Coke, Sprite, Root Beer, 
Dr. Pepper, Powerade, Raspberry 
Nestea

Fresh Brewed Iced Tea
1.59 

Bottled Water
.99 

Orange Juice 
2.15 

Apple Juice 
2.15

Premium Lapp Valley Milk 
Nonfat / Whole / Chocolate
2.00

Soy Milk 
1.59

Fresh Squeeze Lemonade 
(No Free Refills)
2.25 

Raspberry Italian Soda 
2.75

Dessert Quesadilla 
Crispy cinnamon sugar tortilla filled with homemade 
whipped cream and a drizzle with raspberry sauce.
4.5

Brownie Bomb 
Layers of chocolate chewy brownie, a scoop of homemade 
whipped cream, and covered with a cream chocolate 
ganache.
4.75

Mini Brownie Bomb
1.50

Brownie Sundae
Brownie pieces topped with vanilla ice cream, drizzled with 
chocolate sauce and topped with whipped cream 
3.75

Lapp Valley Farm Ice Cream 
Chocolate / Vanilla
2.5


