
Soups
Traditional Austrian Soup 4
homemade veal broth & crepe noodles

Chili in a Bread Bowl 8
without bread bowl - 6 (seasonal)

Today’s Selection 4
a different, fresh soup everyday,
please ask server

Salads
Jölane’s Chopped 10.95
romaine, grilled chicken, avocado, 
carrots, tomatoes, broccoli, bleu 
cheese, bacon, corn, crispy tortillas 
& almonds with balsamic vinaigrette 
side portion - 6.95 

Harvest Salad 10.95
mixed greens, roasted turkey, dried 
cranberries, green apples,roasted 
pumpkin seeds, grape tomatoes, 
avocado & smoked cheddar with 
a walnut vinaigrette
side portion - 5.95

Meinl Shopska Salad 8.95
chopped tomatoes & cucumbers with 
roasted red peppers & bulgarian feta 
cheese served with oil & vinegar  
side portion - 5.95 

Orchard Salad 9.95
mixed greens, grilled chicken, broccoli, 
jicama, cucumber, carrots, wonton 
strips, roasted pecans, sesame ginger 
vinaigrette garnished with julienne beets 
side portion - 5.95

Mediterranean Salad 8.95
mixed greens, feta cheese, red onion, 
olives, grape tomatoes, cucumber with 
balsamic vinaigrette 
side portion - 5.95

Gorgonzola Salad 10.50
mixed greens, grilled chicken, avocado, 
bacon, red onion, gorgonzola cheese, 
herb ranch dressing 
side portion - 5.95 

Chicken Salad with Fruit 8.95
grilled chicken salad with a side of fresh 
fruit & raisin pecan bread 

Romaine Hearts Caesar 8.95
homemade caesar dressing, croutons, 
and parmesan  
side portion - 5.95  
add grilled chicken - 3

Grilled Salmon Salad 14
spice rubbed Norwegian salmon filet 
served over a bed of baby spinach, 
orange segments, grape tomatoes, 
red onion finished with a citrus ginger 
vinaigrette

Southwest Salad 12
crisp romaine hearts, fresh corn, grilled 
marinated chicken breast, red bell 
pepper, smoked cheddar, apple wood 
smoked bacon and avocado tossed with 
a chipotle-ranch dressing and served in 
a crunchy tortilla bowl
 

Homemade Dressings:
balsamic vinaigrette, creamy fresh herb 
ranch, sesame ginger dressing, fat free 
raspberry vinaigrette, homemade caesar, 
walnut vinaigrette, oil & vinegar



served with homemade sea salt & black pepper chips

served with homemade sea salt & black pepper chips

Sandwiches & gourmet burgers

Wraps

Chicken Salad Sandwich 8.50
grilled chicken, red grapes, dried 
apricots, toasted walnuts & yogurt-
tarragon dressing on toasted dark rye

Pear & French Brie Sandwich 7.95
with tarragon aioli & dijon mustard on 
raisin pecan bread 

Vegetable Foccacia 8.50
fresh spinach & arugula, sautéed 
mushroom, zucchini, goat cheese &  
sun-dried tomato pesto on herbed 
foccacia bread

Turkey & Avocado 7.95
with tomato, cucumber, & monterrey 
jack cheese on multigrain Bread 

Roast Beef & Cheddar 8.95
house-roasted beef with creamy 
horseradish sauce, cheddar cheese, 
lettuce & tomato on a pretzel roll

Black Forest Ham Panini 8.50
aged holland gouda, dijon mustard & 
tomato on dark rye 

Harvest Tuna Salad Sandwich 8.95
with tomato, cucumber on multigrain bread 

Roasted Chicken Sandwich 9.95
bleu cheese, caramelized onions, bacon, 
arugula pesto, lettuce & tomato on 
herbed foccacia

Grilled Black Angus 7.95
with tomato, onion & lettuce on 
a pretzel roll 
add cheddar, swiss, gouda 
or monterey jack - 1

Grilled Turkey Burger 7.95
with red onion, lettuce, tomato & dijon 
mustard sauce on a pretzel roll 

Chipotle Lime Wrap 7.95
grilled marinated chicken breast, mixed 
greens, crispy bacon, avocado, smoked 
white cheddar, chipotle lime dressing in 
a sun dried tomato flour tortilla

Chicken Caesar Wrap 7.95
grilled chicken, romaine lettuce, 
parmesan cheese, caesar dressing 
in a spinach flour tortilla

Thai Chicken Lettuce Wrap 11
chicken, scallions, water chestnuts, 
roasted cashews, portabella and shitake 
mushrooms, crunchy rice noodles and 
julienne carrot served with iceberg lettuce

all sandwiches can be served in a wrap 
(except vegetable foccacia, pear & brie)
sun dried tomato, spinach, multi grain 

Pairings

Quiche of the Day or Half Sandwich (except burgers & wraps) 9.95
paired together with your choice of a cup of soup or side salad



European Specialties

Traditional Austrian Goulash 10.25
slow cooked beef, paprika, caramelized 
onions, fresh chives served over egg 
dumpling served with a side of mixed 
greens

Brie & Ham Crepes 9.50
st. andre brie & black forest ham with 
mornay sauce, served with mixed 
greens

Asparagus &
Mushroom Crepes 9.50
with caramelized onion, goat cheese & 
mornay sauce, served with mixed greens

Lox Sandwich 10.95
with dill crème spread, tomato, red 
onion, lemon, capers & croissant

Tea Sandwiches
individual tea sandwich 3.25 
one of each of the following 9.50 
·  thin sliced cucumbers w/fresh herb 
   goat cheese on toasted multi grain 
·  pear & st. andre brie on raisin 
   sunflower bread 
·  madras curry chicken salad on
   toasted country italian

Children’s Menu

Mac & Cheese 3.50
rotini pasta with homemade 
cheddar sauce

PBJ 3.50
peanut butter, meinl strawberry 
& blueberry jams

Chicken Fingers 4.50
served with french fries

Cheese Flat Bread Pizza 4.50

Toasted Cheese 3.50
cheddar cheese on toasted 
country italian

Toasted Ham & Cheese 4.50
blackforest ham & cheddar

Coby’s Mini Burgers 4.50
two mini black angus burgers 
w/cheese & small side of chips

free mini ice cream cone ~ all kids

children ages 12 and under



Coffee & Espresso

Coffee 2.10
ask your server for our daily selections,

French Press Coffee 3.95
ask your server for our daily selections, 
please allow five minutes

Café au Lait 2.95
meinl coffee with steamed milk

Vienna Ice-Cream Coffee 3.75
meinl espresso poured over vanilla ice 
cream & topped with whipped cream

Melange 3.45
meinl espresso, equal parts of steamed 
milk & foam, sprinkled with meinl 
European cocoa

Cappuccino 3.80
meinl espresso, steamed milk & a 
generous amount of foam

Americano 2.95
meinl espresso stretched with hot water

Espresso 2.50/3.25
meinl’s caffè del moro espresso

Kleiner 2.75
meinl espresso in a small cup 
with cream

Grosser 3.50
double portion in a large cup 
with cream

Latte Macchiato 3.80
meinl espresso shot layered with 
steamed milk & foam

Caffè Latte 3.80
meinl espresso with steamed milk

Caffè Mocha 3.85
meinl espresso, meinl european 
cocoa & steamed milk topped with 
whipped cream

Hot Specialties

Hot Chocolate 3.80
made with meinl’s european cocoa

Mint Hot Chocolate 4.05
meinl’s european cocoa with steamed 
milk and mint flavor, topped with 
whipped cream

Chai Tea Latte 3.90
oregon chai with steamed milk

Steamed Milk 3.55
with flavor shot

Syrups .50
almond, amaretto, caramel, cinnamon, 
vanilla, chocolate mint, hazelnut, irish 
cream, coconut, macadamia nut, mint, 
praline, raspberry, cherry, sugar-free 
caramel, sugar-free vanilla, sugar-free 
hazelnut, or sugar-free raspberry



Cold Drinks

Juice 3.50
apple, cranberry, orange or pineapple

Coke Products 2.50

Milk 2.35

Chocolate Milk 2.50

San Pellegrino 2.75

Vanilla Frappé 4.50
a frozen blend of vanilla & meinl coffee

Mocha Frappé 4.50
a frozen blend of meinl coffee & meinl 
european cocoa

Mint Mocha Frappé 4.50
a frozen blend of meinl coffee, meinl 
european cocoa, crushed peppermint 
pieces, & mint flavor

Toffee Praline Frappé 4.50
specialty frappé made with meinl coffee, 
real toffee pieces & praline flavor

Chai Frappé 4.50
chai tea smoothie blend

Iced Coffee 2.95

Iced Americano 2.95

Iced Latte 3.80

Iced Mocha 3.95

Iced Tea 2.25

Iced Chai Tea Latte 3.90

Milk Shake 4.50
vanilla, chocolate or strawberry

Smoothie 4.35
creamy yogurt smoothie with fruit puree: 
strawberry, mango, or strawberry-mango. 
add fresh banana - .50

Root Beer Float 3.50
served in a frosty mug

•	banana
•	blueberry
•	cherry
•	coconut
•	green apple

•	lemon
•	mango
•	orange
•	passion fruit
•	peach

•	pineapple
•	vanilla
•	pomegranate
•	raspberry
•	strawberry

•	sugar-free vanilla
•	sugar-free raspberry

•	cherry
•	green apple
•	mango

•	orange
•	peach
•	pineapple

•	pomegranate
•	 Raspberry
•	sugar-free raspberry

Italian Soda 3

Flavored Lemonade 3.50



Rooibos Tea

Rising Sun 2.95
green rooibos tea, sunflower blossoms, 
rose petals & cornflowers

Rooibos Original 2.95
full-bodied south-african red leaf tea

Herbal Tea

Chamomile 2.95
mild, calming & pleasant herbal tea

Peppermint 2.95
soothing caffeine-free herbal tea

Lemon Ginger 2.95
soothing caffeine-free herbal tea w/mint 
lemon grass, lemon peels and licorice

Fruit Tea Infusions

Forest Berry 2.95
hibiscus, apple pomace, blackberry 
leaves, apple, cinnamon, rose-hip, 
elderberry, orange peel & lemon peel

Peach Apricot 2.95
fruity blend of apricots, peaches, rose-
hip, hibiscus & flavored with citrus peel

Kir Royal 2.95
hibiscus, papaya pieces, red & black 
currants, bilberries, elderberries, rose 
petals, raspberry, & strawberry

Black Tea

Ceylon 3.95
from the highlands of sri lanka, a typical 
orange pekoe with a red-golden cup

Oolong Fancy 4.95
smooth, slightly fermented tea

Earl Grey 3.30
ceylon, china & darjeeling teas with 
bergamot orange 

Green & white Tea

Green Grapeberry 2.95
china sencha with rose petals, sunflower 
blossoms & mallow flowers

Silver Cloud 3.95
china white tea with light fruit essence

Pai Mu 3.95
mild white tea from China

Japan Sencha 5.50
second flush, delicate aroma 



julius meinl pastries

Apple Strudel 6
apples, cinnamon & golden raisins 
wrapped in flaky pastry

Milk Chocolate Bavarian Cake 6.50
cream puffs filled with vanilla bavarian 
cream, enveloped in light & creamy milk 
chocolate mousse 

Topfen Strudel 6
sweet cheese & golden raisins wrapped 
in flaky pastry

Chocolate Buttercream 6.95
chocolte sponge cake, valrhona 
chocolate buttercream

Esterhazy 6.95
six layers of hazelnut dacquoise & rich 
hazelnut cream, topped with fondant in 
a classic chevron design

Opera Torte 6.50
three layers of almond cake 
drenched in meinl espresso & layered 
with rich meinl espresso buttercream 
and chocolate ganache 

Black Forest 6.95
flourless chocolate cake, kirsch mousse, 
brandy cherries & chocolate mousse 
covered in a dark chocolate glaze

Mozart Torte 6.50
dark chocolate & pistachio cream 
sprinkled with caramelized pistachios, 
atop chocolate cake finished with 
dark chocolate mirror glaze

Cupcakes 3.95
• double chocolate
• chocolate cream cheese

White Chocolate 6
vanilla chiffon cake topped with 
white chocolate mousse, coated in 
white chocolate ganache with white 
chocolate sprinkles

Turtle Cheesecake 6
creamy caramel cheesecake iced in 
chocolate ganache with a chocolate 
shortbread crust topped with chunks 
of pecans and drizzled with caramel

Key Lime Cheesecake 6
cheesecake iced with key lime 
scented cream cheese and a vanilla 
shortbread crust

Carrot Cake 6
rich, moist carrot cake layered and 
frosted with scream cheese and walnuts

Flan 6
Creamy vanilla custard with a 
rich and dark caramel sauce

Black & White Cake 6
A layer of vanilla chiffon cake, white 
chocolate mousse, chocolate chiffon 
cake, and chocolate mousse, topped 
with a layer of ganache

Cookies 1.50
• oatmeal-raisin 
• peanut butter w/peanut butter chips 
• cranberry w/white chocolate 
• chocolate chip 
• chocolate-dipped coconut macaroons

Brownies 2.95
• chocolate carmel 
• chocolate cheesecake

2 Scoops of Ice Cream 4
 

desserts

• chocolate
• chocolate 
   chocolate chip
• vanilla
• strawberry

• banana
• superman
• cappuccino chip
• rainbow sherbert



1/2 price glasses of wine every Thursday



Beers & Malt Beverages

Miller Lite 3.50
a classic american pilsner

Amstel Light 5
imported premium light lager

Heineken 5
a dutch pale ale

Stiegl 7
austrian lager from salzburg

Trappistes Rochefort 7
a classic belgian ale

Mike’s Hard Lemonade 4
premium malt beverage

Franziskaner 6.50
dark wheat belgium beer

Stella 5
premium belgian lager

Liquor

Vodka
• absolut
• absolut mandarin
• skyy
• stolichnaya,  
• grey goose
• kettle one
 
Scotch
• dewars white label
• glenlivet 12 year
• johnny walker red
• johnny walker black

Bourbon~Whiskey 
• canadian club
• jameson
• jack daniels
• jim beam
• maker’s mark
• knob creek 
• southern comfort
• chivas
• seagrams

Rum
• pyrat
• bacardi superior
• captain morgans

Gin 
• tanquerey
• bombay
• bombay sapphire

Tequila 
• sauza gold
• patron silver
• patron anejo
• patron citronage

Cordials 
• baileys irish cream
• frangelico
• kahlua
• disaronno amaretto
• grand marnier
• pama
• tuaca

Cognac 
• pierre ferrand ambre
• pierre ferrand anges 

Liquors 
• b&b
• campari

Wine menu available upon request.


