
 
All of  our cakes, pies and ice creams are homemade! 

Please see our pastry case and ask your server 

 for our daily  specials! 

  
Michele' s Daily Specials 

 

Sunday - Surpri se! 
Monday - Yel low Cake w/Chocolate F rosting 

Tuesday - Belgian Night Special 
Wednesday - Lemon Merengue Pie and Cupcake Special 
Thursday - Banana Chocolate Chip Cake w/Peanut Butter Frosting 

Friday - Come in and see! 

Saturday - Seasonal F ruit  Shortcake 

  
CAKES   
  
Devil’s Food Cake 7.00 
Banana Walnut Cake * 7.00 
Carrot Cake * 7.00 
Coconut Cake 7.00 
German Chocolate Cake * 7.00 
Coffee Cake * 6.50 
  
PIES   
  
Seasonal Fruit Pies * 7.00 
Pumpkin Pie 7.00 
Pecan Pie * 7.50 
Fruit Sour Cream Pies * 7.50 
  
COOKIES  
Peanut Butter *, Oatmeal Raisin & Chocolate Chip with Walnuts *   
Chocolate Chip  2.00 
  
OTHER GOODIES   
Fruit Crisp 7.00 
Chocolate Walnut Brownie * 4.75 



Cream Cheese Brownie 4.75 
Lemon Squares 4.75 
Raspberry Squares * 4.75 

 

Items marked with * contain nuts!  

… a la mode add $2.50 
 
 
WE ALL SCREAM FOR ICE CREAM! 

 (Ask for our daily specials!) 
Scoop 3.00 
… with whipped cream 1.00 
… with sprinkles 0.50 
    
Banana Split 12.00 
Milk Shake 10.00 
Traditional Brown Cow  10.00 
Ice cream & a bottle of root beer.   
Orange Pineapple Float  11.00 
Ice cream, pineaple chuncks & orange cream soda. 
Frozen Mocha Cappuccino  11.00 
Espresso, cocoa & vanilla ice cream.   
Affogato  7.00 
Espresso over a scoop of ice cream.   

  
Coffee or Tea                                   2.50 
Iced Coffee or Tea                                    3.50 
Espresso                                             3.00 
Double Espresso                                         5.50 
Macchiato                                        3.50 
Latte                                                            4.00 
Cappuccino                                     4.00 
Iced Cappuccino                                     4.50 
Chocolate Milk                                 3.75 
Hot Chocolate                                           4.00 

…add steamed mi lk  0.70          ... add whipped cream 1.00 
    …add any cordial or l iqueur   6.00 

  
 8.00 



Dessert Wine 
Essensia, “Orange Blossom Muscat”, California.    
Port Wine 
  
Churchill’s LBV, Portugal. 

8.00 

Cognacs  9.00 
Courvoisier V.S.O.P., Hennessy V.S. & Calvados Cardinal. 
Cordials & Liqueurs 8.00 
Amaretto Disaronno, Bailey’s Irish Cream, Cointreau, 
 Chamboard, Drambuie, Frangelico, Godiva, Grand 
Marnier, Grappa, Kahlúa, Ouzo, Starbucks Cream,  
Starbucks Coffee & Romana Sambuca. 
Aperit ifs   
Campari & Lillet. 8.00 

 
 
 
 
 
 
 
 

Pastry Chef: Michele Weber  
 


