MILK ALTERNATIVES
Almond - Soy - Oat (+.85)

SVErGHes

SM/MED /LG

COFFEE & MORE

REGULAR & DECAF (Get bottomless for 4.00)2.25/2.5/ 3

CAFE AU LAIT Coffee with steamed milk. 3.5/ 3.75 | 4

CAFE & COCOA Coffee mixed with rich, dark cocoa & topped with
whipped cream. 4 /4.5 /5

RED EYE House coffee with a shot of espresso. 3 /3.5 | 4

ICED COFFEE Strongly brewed Koso (house blend), on the rocks. 3.5
(refill 1.00)

COLD BREW Strong & smooth organic iced coffee, steeped for 20 hrs. 4

HOT COCOA Steamed milk mixed with rich, dark cocoa, topped with
whipped cream or marshmallows. 3.5 / 3.75 [ 4

STEAMER Steamed milk with your choice of flavor. 3 / 3.5 [ 4

SM/MED /LG

E S PRE SS O (We use organic espresso)

ESPRESSO Single, double or triple shot of our rich espresso. 2.25 /2.5 [ 2.75

AMERICANO Espresso combined with steamed water. 3 [ 3.25 / 3.5
MACCHIATO Espresso topped with a dollop of foam. 3 /3.5 4
LATTE Espresso, steamed milk & a dollop of foam. 4/ 4.5/ 5

CAPPUCCINO Espresso, steamed milk and an abundance of froth.
4/45/5

BREVE Espresso combined with steamed half& half. 4.25 [ 4.75 [ 5.25

FRAPPE Afrozen treat! Espresso blended with sweet cream & your choice of

flavor, topped with whipped cream. 6

ICED LATTE Espresso & milk poured over ice. 4.25 (Add a Flavor Shot +.80)

ESPRESSO SPECIALTIES

SM 5/MED5.5/LG6
(Served HOT or COLD)

MOCHA Espresso, milk & dark chocolate, topped with whipped cream.

WHITE CHOCOLATE MOCHA Espresso, milk, & white chocolate,
topped with whipped cream.

PECAN STICKY BUN Espresso, milk, brown sugar cinnamon, caramel &
butter pecan syrups, topped with whipped cream.

CARAMEL MACCHIATO Espresso, milk, caramel & vanilla syrups,
topped with a caramel sauce drizzle.

ALMOND JOY Espresso, milk, coconut syrup, almond syrup and
dark chocolate sauce, topped with whipped cream.

NUTTY IRISHMAN Espresso, milk, hazelnut & Irish cream syrups,

topped with whipped cream.
E BEER & WINE
(MUST BE 21 OR OLDER)
» ASK TO SEE OUR SEPARATE BEER & WINE MENU
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TeaTome

STEEPED TEA
Ask your barista to see our list of Black, Green & Herbal
teas. 2.75

LONDON FOG

Earl Grey tea, steamed milk & a shot of vanilla.
3.5/4/4.5 Tryitwith Lavender, too!

CHAI LATTE Ty iticed!

Black tea, warming spices, honey & your choice of
milk. 4/4.5/5

HOUSE BREWED ICED TEAS 3.5
Ginger Peach Black Tea
Blueberry Lavender Herbal Tea

5*0.7“.‘% (All Dairy-Free)

STRAWBERRY | WILDBERRY | PEACH | MANGO 5
Smoothie Add-In’s: Banana +.75 | Spinach +.75

Yogurt (Greek yogurt) +1

Spirulina +1 | Protein Powder+1 | Chia Seeds +.75
Almond, Oat or Soy Milk +.85

ZEUS
Wildberry smoothie blended with protein powder
& Greek yogurt. 7

BUDDAH

Mango smoothie blended with banana, chia seeds
& spinach. 7.25

MEDUSA
Peach smoothie infused with Ginger Peach iced tea. 6.25

Shakes & Wore

MILKSHAKE
Sweet vanilla ice cream blended with your choice
of flavor, topped with whipped cream 5.5

OREO COOKIE MILKSHAKE ¢

VEGAN POTION
Avegan milkshake made with plant based cream
& your choice of flavor. 6
Give it some extra magic with any of our
Smoothie Add-In’s

SLUSHIE

Sprite blended with your flavor choice &ice. 4

ITALIAN SODA

Club Soda mixed with a flavor shot & poured over ice. 3.75

FOUNTAIN DRINKS
Coke, Diet Coke, Cherry Coke, Sprite, Barg’s Root Beer,
& Loganberry 3.25

>/

5WdWM|e)9 Served until noon

SANDWICHES: Served on: CROISSANT, WHITE or WHEAT
BREAD, PITA, MARBLE RYE, BAGEL (everything, plain, wheat or
cinnamon raisin), WRAPS (sundried tomato or jalaperio cheddar)

EGG & CHEESE 5.49 SPINACH, EGG &

FETA 6.99
BACON, EGG &

CHEESE 6.99 DOCTORT
Egg, avocado, tomato,

SAUSAGE, EGG & red onion, white cheddar. 7.99

CHEESE 6.99

4 CORNERS

Egg, sausage, red onion,
bell peppers, pepper-jack
cheese. 7.99

HAM, EGG
& CHEESE 6.99

Substitute bread for a
GLUTEN & DAIRY FREE roll +1.99

A\

Eagls

PLAIN ~ EVERYTHING ~ WHEAT ~ CINNAMON RAISIN

Butter 1.69
Cream Cheese 2.69
Strawberry Preserves 2.69

Garlic Herb
Cream Cheese 2.89

Peanut Butter 2.69

Vegan Garlic Herb
Cream Cheese 3.29

MARK
Bagel sandwich stuffed with Lox, cream cheese,
red onions, tomatoes, baby spinach. 8.99

K.T.
Open-faced bagel topped with garlic herb cream
cheese, cucumbers & tomatoes. 4.99

JARED
Open-faced bagel topped with peanut butter,
apples & dusted with cinnamon. 4.99

Lravola & ljggm’l’

Plain Greek yogurt, topped with Gluten-Free granola
& fresh fruit. 4.49

Vegan Cream Cheese 2.99
Lox & Cream Cheese 6.99

P




pélizers

CAPRESE
Slices of Roma tomatoes & fresh mozzarella, topped
with basil then drizzled with olive oil & balsamic
glaze. Served with toasted focaccia. 11.99

SWEET MELISSA

Grilled chicken, apples, walnuts,
dried cranberries, mixed greens
& goat cheese. Concord grape
vinaigrette on the side. 15.49

CHICKEN CAESAR
Grilled chicken, mixed greens,
tomatoes, parmesan cheese,
croutons & creamy caesar
dressing on the side. 14.99

APPLE & BRIE CROSTINI
Slices of focaccia topped with apple slices &
brie cheese, then baked to perfection & lightly
drizzled with balsamic glaze. 13.99

HUMMUS PLATE
Roasted garlic hummus served with lots of fresh
veggies & toasted pita points for dipping. 14.49

KAYLA’S GREENS

Mixed greens, sliced turkey,
white cheddar cheese, avocado,
tomatoes, red onions, bell
peppers & cilantro. Balsamic
glaze on the side. 15.49

GOLDY LOX PLATE
Smoked Atlantic salmon (Lox), served with
tomato slices, red onion, capers, & a toasted bagel
topped with cream cheese. 15.49

Kid's Wevn

Served with apples, a cookie & choice of
milk, chocolate milk, soda or juice.

GREEK SALAD

Mixed greens, tomatoes,
cucumbers, red onions, bell
peppers, feta cheese, Kalamata
olives & pepperoncini. Greek
vinaigrette on the side. 13.99
Add Chicken +2.99

Sides

SOUP OF THE DAY (seasonal)

MACARONI & CHEESE 8.99

DELI Cup 4 /Bowl 5
Ham or Turkey with tomato, mixed greens & mayo.
9.99 FRESH FRUIT SALAD

(seasonal) Cup 4 / Bowl 5
GRILLED CHEESE

Served on white or wheat bread. 8.99 SIDE SALAD

Mixed greens, tomato, cucumber,
red onion, with a side of our
dijon vinaigrette. 5.49

PEANUT BUTTER & JELLY
Served on white or wheat bread. 8.99

;a‘mg Served with toasted pita on the
side. Add Gluten Free Roll +1.99

ORANGE CHICKEN SALAD
Grilled chicken, mandarin
oranges, blue cheese crumbles,
mixed greens & chow-mein
noodles. Sesame ginger dressing
on the side. 15.49

CHICKEN BACON & BLUE
Grilled chicken, blue cheese
crumbles, crispy bacon, mixed
greens, tomatoes, red onions,
carrots & sweet bell peppers.
Dijon vinaigrette on the side. 15.49

BEET & GOAT

Mixed greens, roasted beets,
walnuts, red onions & goat
cheese. Balsamic glaze on
the side. 14.99

Add Chicken +2.99

TUNA ON GREENS
Albacore tuna salad served on
a bed of mixed greens, topped
with tomatoes & white cheddar
cheese. Dijon vinaigrette on the
side. 14.49

SOUTHWEST QUINOA

GRAIN SALAD

Ablend of ancient grains, bell
peppers, red onions, cilantro,
freshly squeezed lime juice &
tabasco, served on a small bed of
greens. 5.49

)
Oe(i/ 5%““% Served on WHITE, WHEAT or MARBLE RYE with chips & pickle.

AVOCADO HUMMUS
Roasted garlic hummus, avocado,
red onion, tomatoes, cucumbers,
mixed greens, drizzled lightly with
balsamic glaze. 12.99

CLASSIC

Choice of TURKEY or HAM with
mayo, tomatoes, mixed greens
& white cheddar. 12.99

ALBACORE TUNA
Albacore tuna salad, tomatoes,
mixed greens & white cheddar. 12.99

LOADED GRILLED CHEESE

tomatoes & crispy bacon. 11.99

CLARENCE CENTER BLT
Bacon, lettuce, tomato with our
house made chipotle mayo. 12.99

VEGAN GRILLED CHEESE
Vegan herbed cream cheese,
mozzarella, American, tomatoes & fresh

American & white cheddar, basil. 11.99

/P NP
Clwvg
Prepared on Italian Focaccia bread then pressed on our grill & served warm with

potato chips & a pickle on the side.
LEDGECREEK

Honey ham, white cheddar cheese
& honey mustard. 14.49

KLOTZBACH
Grilled chicken, feta, tomatoes,
red onions, kalamata
olive tapenade. 15.49

EL BARTO
Grilled chicken, pesto mayo,
roasted red peppers & provolone
cheese. 15.49

DOBIES
Grilled chicken, chipotle mayo,
bacon, baby spinach &
smoked gouda cheese. 15.49

VANTINE
Sliced roasted turkey, brie cheese,
baby spinach & roasted
red peppers. 15.49

WE GOT THE BEET
Roasted beets, basil pesto,
brie cheese, red onions,
baby spinach & balsamic glaze. 14.99

ITALIAN VEGGIE
Grilled portobello mushrooms,
sundried tomato pesto, roasted red
peppers, fresh mozzarella & basil. 14.99

Weaps

Served on your choice of SUNDRIED TOMATO, or JALAPENO CHEDDAR tortilla.
Served with potato chips & a pickle

CHEEZY CHARLIE
Albacore tuna salad,
tomatoes, melted white
cheddar cheese. 15.49

CECELIA
Basil pesto, goat cheese,
baby spinach, red onions
& tomatoes. 14.99

TUNA WRAP
Our house made Albacore tuna salad,
tomatoes & mixed greens. 14.49

TAHOE BLUZE
Turkey, bacon, crumbly blue cheese, tomatoes, roasted
garlic mayo & mixed greens, grilled to perfection.
(Winner of the Taste of Buffalo’s People’s Choice award &
Taste of Clarence Silver Spoon & Best Entrée awards!) 15.49 O’BRIEN
Grilled Portobello mushrooms, sundried tomato pesto,
fresh mozzarella, tomatoes, red onions, basil,

mixed greens & balsamic glaze. 14.49

DAISY MAY
Grilled chicken, bacon, roasted red peppers,
smoked gouda cheese & pesto mayo. Lightly grilled. 15.49
CAESAR WRAP
Grilled chicken, mixed greens, croutons,
parmesan cheese, tomatoes &
creamy caesar dressing. 14.49

GREEK WRAP
Mixed greens, red onions, tomatoes, cucumbers,
sweet bell peppers, feta cheese, kalamata olive
tapenade & Greek vinaigrette. 14.49
HUMMUS WRAP
Roasted garlic hummus, mixed greens, tomatoes,
red onions, cucumbers, sweet bell peppers & carrots. 14.49

DYLBOWSKI
Grilled chicken, bacon, roasted garlic mayo, caramelized
red onions, provolone & mixed greens. Lightly grilled. 15.49
ORANGE CHICKEN WRAP
Grilled chicken, mandarin oranges,
blue cheese crumbles, chow-mein noodles,
mixed greens, sesame ginger dressing. 14.49

STEPH’S VEGAN DELIGHT
Grilled tofu, avocado, roasted red peppers, cucumbers,
mixed greens & a scoop of our house made southwest
quinoa grain salad. Drizzled with balsamic glaze. 14.49

CALIFORNIA DREAMIN’
Sliced roasted turkey, avocado, roasted red peppers, tomatoes, red
onions, fresh cilantro, mixed greens & balsamic glaze. 14.49






