ABOUT CAFE LALO

Café Lalo has become known as the place to go before and after the movies, the
theater or dinner to enjoy a great dessert and an expertly made cappuccino.
With our unique European design and open air atmosphere created by floor to ceiling
French windows, Café Lalo is the place to see and to be seen. Come sip an espresso
with the writers, artists and celebrities who join the locals to enjoy soothing jazz
and classical music in a relaxing atmosphere.

BRUNCH

We are also pleased to serve brunch daily from
8am-4pm (weekdays) and 9am-4pm (weekends).

We welcome you to sit, relax, read the morning paper and enjoy our bountiful
selection of fresh baked breads, muffins, croissants, and pastries. We also will be serving
the freshest tropical fruits and berries, organic cereals, natural yogurt, smoked fish,
our special steamed eggs, Belgian waffles, sandwiches and salads.

We will, of course, be serving the finest Super Premium Coffee, cappuccinos
and espressos, both regular & decaffeinated.

NOW FOR THE NIGHT LIFE
Café Lalo is pleased to announce the expansion of our bar.
Our new bar stocks only top shelf brands of liquor in addition to our wide selection of
fine dessert wines, aperitifs, after dinner drinks and cognacs.
We also serve a world wide selection of connoisseur cheese platters.

OF COURSE CAFE LALO MEANS DESSERTS!

We have over 100 whole cakes, pies and tarts available for any
special occasion, including birthdays, anniversaries, etc.
The only difficulty you may encounter is which dessert to choose!

We accept Visa, MasterCard, Discover, American Express & JCB
for whole cake orders and T-Shirts sales only!

The Café Europeans would love to have in Europe!

Hours
Monday - Thursday: 8am -2am
Friday: 8am -4 a m A Sat-damd ay : 9am

Sunday: 9am -2am
Holidays: 9am -4am
We deliver to all parts of Manhattan, subject to availability.
Free Delivery on the Upper West Side between 72nd and 96th Streets.

Please visit us a&WWW.CAFELALO.COM

http://twitter.com/cafelalo

201W.8%°ST. N.Y.C. 100324 A (212) 496

EST. 1988
November 2010
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Celebrating a holiday ? Birthday?
Anniversary ? Graduation ?
Are you making dinner for your friends or family ?
Or, is it your turn to be treated ?

At Café Lalo,
Choose from over 150 gourmet desserts
To make your occasion extra special!

Gift cards available upon request.
Cake inscriptions or special decoration start at $5.00
Seasonal items are marked with a * notation.
Kosher items are marked with a K notation. (certification available upon request).

Please ask for a manager for cakes not listed, as well as Holiday Cakes and Spectacular Wedding Cakes.
Now accepting whole quiche orders in all our different flavors.
Free delivery between W. 72nd and W. 96th Streets (ALL DAY)
($15.00 minimum order)

Delivery Charges in Manhattan
ONLY BETWEEN 8AM -6PM
Downtown - West

From W. 71st to W. 57th St. $ 9.00

From W. 56th to W. 23rd St. $ 11.00
From W. 22nd to W. Houston St. $13.00
From W. Houston to W .Canal St $15.00

From W. Canal St. to W. Lower Manhattan $18.00

Uptown - West

From W. 97th. to W. 125th St. $ 9.00
From W. 126th to W. 156th St. $ 11.00
From W. 157th to W. 186th St. $13.00
From W. 187th St. To W. Upper Manhattan $18.00

Downtown - East
From E. 83rd to E. 72nd St. $ 9.00
From E. 71st. to E. 57th St. $ 11.00
From E. 56th to E. 23rd St. $ 13.00
From E. 22nd to E. Houston St. $15.00
From E. Houston to E .Canal St $18.00
From E. Canal St. to E. Lower Manhattan $20.00

Uptown - East
From E. 84th to E.96th St. $ 9.00
From E. 97th. to E. 125th St. $ 11.00
From E. 126th to E.156th St. $ 15.00
From E. 157th to E. 186th St. $17.00
From E. 187th St. to E. Upper Manhattan $20.00

We accept orders by telephone, fax or E-mail during store hours.
Phone: (212) 496 -6031 Fax: (212) 874 -1578
cafe@cafelalo.com

You can visit us on the internet at
www.cafelalo.com
http:/twitter.com/cafelalo

For Nationwide delivery call or visit our website.. Charge cards are accepted only for deliveries, whole cakes and T-shirts.

NO DELIVERIES WEDNESDAY AND THURSDAY THANKSGIVING DAY
Visa, MasterCard, American Express, Discover, JCB
$ 15.00 Minimum charge

To be Alive

|l tds good to be

To laugh and love and thrive
On the things that make life worth while
Like the sweetness of your smile

a l

|l tds great to be al

To be aware, to share, to strive
For the things that make life worth while
Like the joy of a good lifestyle

Yes, itods great
Tosing -todance - to have aromance
To get from life Another chance
Tobe A -L-I-V-E

By Martha Sher Epstein, February
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1976
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APPLE CRUMB -— $22.00
Granny Smith, Golden delicious and Empire apples baked in a pastry

January February March shell and topped with a chunky crumb and crushed walnut topping.
SUM TuW Th F sa SuUM Tu W Th F Sa SUM TuW Th F sa (Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)
1 1 2 3 4 5 1 2 3 4 5
2 3 45 6 7 8 6 7 8 9 10 11 12 6 7 8 9 10 11 12 APPLE PEAR RASPBERRY $23.00
9 10 11 12 13 14 15 13 14 15 16 17 18 19 13 14 15 16 17 18 19 Fresh apples, pears and raspberries baked in a double crust deep dish.
16 17 18 19 20 21 22 20 21 22 23 24 25 26 20 21 22 23 24 25 26 (Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)
23 24 25 26 27 28 29 27 28 27 28 29 30 31
30 31 BANANA COCONUT CREAM (Available June-December) $20.00 $33.00
A flaky pie shell with fluted edge, baked with fresh bananas slices,
April Ma June rich cream filling and topped with fresh whipped cream.
Su M Tu \E)V Th F sa SuUM Tu WyTh F sa SUM TuW Th F Sa (Order by Mon & Thurs by 1pm for next day & weekend delivery)
1 2 1 2 3 45 6 7 1 2 3 4
3 456 7 89 8 9 10 11 12 13 14 5 6 7 8 9 10 11 BLUEBERRY . . . $25.00
10 11 12 13 14 15 16 15 16 17 18 19 20 21 12 13 14 15 16 17 18 Spring fresh blueberries, combined with lemon and
17 18 19 20 21 22 23 22 23 24 25 26 27 28 19 20 21 22 23 24 25 topped with full flaky crust. _ _ _
24 25 26 27 28 29 30 29 30 31 26 27 28 29 30 (Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)
CHEDDAR CRUST APPLE (Available January-March) $20.00 $33.00
July August September Thinly sliced Granny Smith apples are used to make this exceptional
fall and winter pie. A NY state sharp cheddar cheese is cut into the crust.
SuM Tu W Th F Sa SuM Tu W Th F Sa Su M Tu W Th F Sa (Order by Mon & Thurs by 1pm for next day & weekend delivery)
1 2 1 2 3 4 5 6 1 2 3
3 45 6 7 8 9 7 8 9 10 11 12 13 4 5 6 7 8 9 10
10 11 12 13 14 15 16 14 15 16 17 18 19 20 11 12 13 14 15 16 17 CHERRY LATTICE — $23.00
17 18 19 20 21 22 23 21 22 23 24 25 26 27 18 19 20 21 22 23 24 Tart red Montmorency cherries are used to make this seasonal
24 25 26 27 28 29 30 28 29 30 31 25 26 27 28 29 30 American classic. This pie is topped with a beautiful, hand-made crust.
31 (Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)
OCtObehr Novem?]er Decemt:]er CHOCOLATE CREAM (Available June-September) $20.00 $33.00
SuM TuW Th F Sa SuM Tu W Th F Sa SuM Tu W Th F Sa Belgian chocolate and chocolate cookie crust. Topped with a thick layer
1 1 2 3 4 5 1 2 3 Of freshly made whipped cream and chocolate shavings.
2 3 456 7 8 6 7 8 9 10 11 12 4 5 6 7 8 910 (Order by Mon & Thurs by 1pm for next day & weekend delivery)

9 10 11 12 13 14 15 13 14 15 16 17 18 19 11 12 13 14 15 16 17
16 17 18 19 20 21 22 20 21 22 23 24 25 26 18 19 20 21 22 23 24

23 24 25 26 27 28 29 27 28 29 30 25 26 27 28 29 30 31 1
30 31
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CHOCOLATE PECAN -— $26.00 2 O l O
Pecans combined with a special mix topped with chocolate ganache.
(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)
COCONUT CUSTARD $25.00 January February March
Each slice is always creamy, with chunks of coconut. The top has been generously SuM Tu W Th F Sa SuM Tu W Th F Sa SuM Tu W Th F Sa
showered with coconut, which toasts and gives it a delicious golden glow. 1 2 1 2 3 4 5 6 1 2 3 4 5 6
(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery) 3 45 6 7 8 9 7 8 9 10 11 12 13 7 8 9 10 11 12 13
10 11 12 13 14 15 16 14 15 16 17 18 19 20 14 15 16 17 18 19 20
17 18 19 20 21 22 23 21 22 23 24 25 26 27 21 22 23 24 25 26 27
COUNTRY APPLE WALNUT $22.00 $35.00 24 25 26 27 28 29 30 28 28 29 30 31
Granny Smith apples, sliced and baked in a sour cream custard filling with 31
an all-butter cinnamon crust and a crunchy brown sugar, cinnamon, walnut topping.
(Order by Mon & Thurs by 1pm for next day & weekend delivery) April May June
SuM Tu W Th F Sa SuM Tu W Th F Sa SuM Tu W Th F Sa
FRESH PEACH -— $23.00 1 2 3 1 1 2 3 4 5
Fresh seasonal peaches and a tender crust are used to create this 4 5 6 7 8 9 10 2 3 4 5 6 7 8 6 7 8 9 10 11 12
Southern traditional favorite. 11 12 13 14 15 16 17 9 10 11 12 13 14 15 13 14 15 16 17 18 19
(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery) 18 19 20 21 22 23 24 16 17 18 19 20 21 22 20 21 22 23 24 25 26
25 26 27 28 29 30 23 24 25 26 27 28 29 27 28 29 30
30 31
KEYLIME - $29.00
klorrsggru;::ils;d cream on top of a graham cracker walnut crust. July August September
Su M TuW Th F Sa SuM Tu W Th F Sa Su M TuW Th F Sa
LEMON MERINGUE (Available June-August) $20.00 $33.00 1 2 3 1 2 3 4 5 6 7 1 2 3 4
This traditional pie is made with fresh-squeezed lemon juice and real egg whites meringue. 4 5 6 7 8 9 10 8 9 10 11 12 13 14 5 6 7 8 9 10 11
(Order by Mon & Thurs by 1pm for next day & weekend delivery) 11 12 13 14 15 16 17 15 16 17 18 19 20 21 12 13 14 15 16 17 18
18 19 20 21 22 23 24 22 23 24 25 26 27 28 19 20 21 22 23 24 25
OLD FASHIONED APPLE . $22.00 25 26 27 28 29 30 31 29 30 31 26 27 28 29 30
Fresh Golden Delicious apples, traditionally seasoned with cinnamon and
fresh lemon juice. Baked in an old fashioned style domed crust.
(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery) October November December
SuM TuW Th F Sa SuM Tu W Th F Sa Su M Tu W Th F Sa
1 2 1 2 3 4 5 6 1 2 3 4
PEACH RASPBERRY e i and §23.00 3456 7809 78 9 101121 5 6 7 8 9 1011
s‘eﬁ’i‘zatr:il s‘;?ca;d e‘ls'oi)npeZutr)?/rger:arr?jpngrée;ttsi\tl:v:(te:)i)n(?rustn 10 11 12 13 14 15 16 14 15 16 17 18 19 20 12 13 14 15 16 17 18
: - ) . . 17 18 19 20 21 22 23 21 22 23 24 25 26 27 19 20 21 22 23 24 25
(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)
24 25 26 27 28 29 30 28 29 30 26 27 28 29 30 31
31



PIES
Suggested ser vbi;nglsOo -880e rsveersv e8s

80 100
PEAR APPLE CRUMB - $23.00
Thinly sliced fresh Anjou pears and Granny Smith apples are
baked in a rich, tender pastry shell sprinkled with an all-butter
brown sugar and cinnamon crumb topping.
(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)
PECAN - $23.00
Fancy pecan halves baked in a toffee flavored brown sugar filling,
and complemented by a rich tender crust.
(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)
PUMPKIN - $23.00
Thick unsweetened Granny Smith applesauce combined into this
classic pumpkin filling making it more smooth and mellow.
Traditionally spiced and baked in an extra deep dish.
(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)
STRAWBERRY RHUBARB -—- $23.00
This classic springtime combination is baked under a lattice
top crust using tender chunks of rhubarb and strawberries.
(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)
SUGARLESS APPLE $20.00 $33.00
Our old fashioned apple pie made with out the sugar,
using only the Golden Delicious apple as a sweetener.
(Order by Mon & Thurs by 1pm for next day & weekend delivery)
SWEET POTATO (Available September-November) $20.00 $33.00
Six different spices combined with fresh yams brown sugar
and heavy cream then baked in a tender crust.
(Order by Mon & Thurs by 1pm for next day & weekend delivery)
THREE BERRY - $25.00

Strawberries, blueberries and raspberries are delicately

combined to accentuate the flavor of each fruit. A flaky full

top-crust adds to the authenticity of this special American classic.

(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)
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AMARETTO TIRAMISU

Lady fingers soaked in almond liqueur topped with amaretto
flavored mascarpone and crushed toasted almonds.

(Order daily)

APPLE BROWN BETTY - -—
Old-fashioned crunchy apple cake filled with fresh

Apples and cinnamon, topped with an apple and

nut crumb topping.

(Order by Sun -Thurs by 1pm for next day & weekend delivery)

BAILEYdS | RI SH CREAM MOUS SE --CAK §26.¢0K )

g "

Chocol ate cake soaked in Baileyo6s I rish

layered with chocolate sauce and topped with
fresh whipped cream and cocoa.

(Order by 1pm Mon for Tues - Wed delivery,& by 1pm Wed for Thurs-Mon delivery)

BELGIAN CHOCOLATE MOUSSE o] o}
Belgian chocolate mousse and moist chocolate

sponge cake glazed in bittersweet chocolate.

(Order daily)

BLACK FOREST $30.00 -—-
Chocolate cake with cherries filled with chocolate cream

and whipped cream.

(Order by Sun-Fri by 12pm for next day & weekend delivery)

BLACK & WHITE MOUSSE - -
A Belgium white chocolate mousse resting on our

fine chocolate mousse and topped with ganache.

(Order daily)

o)

$35.00

$51.00

$55.00
Cream,

$37.00

$40.00

$49.00

70

$37.00 for a tray of 15 portions

$82.00

-2%85e r NOTES:

1c

$116.00
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SPECIALTY ITEMS

Whole Bean Coffee

Our coffee is sold whole bean or freshly ground for your convenience.

Organic Fair Trade Super premium coffee beans $11.00 per pound
Organic Fair Trade Super premium decaffeinated coffee beans $13.00 per pound
Espresso beans $13.00 per pound
Decaffeinated Espresso beans $13.00 per pound

*Qur decaffeinated coffees are Swiss Water Processed,
100% chemical free and 99.9% caffeine free.

T-Shirts

Original Lalo designs on 100% cotton pre-shrunk T-shirts.
T-shirts come in a variety of unique designs, colors and sizes.

Tank tops $25.00
Short sleeve T-shirt $27.00
Long sleeve T-shirt $29.00

Skort $18.00
Leggings $20.00
Tote Bags $25.00

Apron $36.00

Posters $15.00

Framed Silk Screened Cafe Lalo Design $250.00

Créme Brulee Dishes $12.00
Chicken Egg Holder $5.00

Tea Pots $50.00
Olive Dishes $20.00
Cow Creamer $12.00

Extra Virgin Olive Oil w/ rosemary bottle $10.00

CAKES

60 serves 40;8d09el6ee vleBO -PsZe;r vledso -BsBe;r vle6sd -2§5e r v

CAPPUCCINO MOUSSE CAKE (K) -— $26.00 -—
Layers of chocolate cake and cappuccino mousse

moistened with chocolate sauce and topped with

fresh whipped cream and cocoa.

(Order by 1pm Mon for Tues - Wed delivery,& by 1pm Wed for Thurs-Mon delivery)

CAPPUCCINO COFFEE LIQUOR $30.00 - $35.00
Chocolate sponge cake filled with vanilla and

chocolate mousse soaked with coffee liquor and

espresso mousse, finished with toasted nuts.

(Order by Sun-Fri by 12pm for next day & weekend delivery)

CARAMEL PECAN FUDGE 0 - 0 - 0 -
A moist and decadent cake coated with a rich

caramel sauce and roasted crushed pecans.
(Order daily)

CARROT $24.00 - -—
Moist carrot cake chock full of walnuts, raisins and

dates, frosted with cream cheese icing.

(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)

CHOCOLATE BOMB $30.00 - $35.00
Chocolate sponge cake shaped like a dome,

filled with a very rich chocolate puree and

finished with dark chocolate ganache.

(Order by Sun-Fri by 12pm for next day & weekend delivery)

CHOCOLATE CAPPUCCINO MOUSSE - - -
A chocolate crust under a sponge cake filled

with chocolate mousse, moistened with

espresso and covered with Chantilly cream.

(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)

$40.00

$37.00

$48.00

$40.00

$43.00

$82.00

$82.00

10 ¢

$116.00

$116.00
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CHOCOLATE ESPRESSO MOUSSE $42.00

A combination of two wonderfully rich classic
flavors in a thin chocolate crust.
(Order by Tues for Thurs delivery)

CHOCOLATE INDULGENCE
A very dense, flourless, pure Belgium chocolate cake.
(Order daily)

Loaf : 14 servings, $35.00

CHOCOLATE LOVER®&S TORTE - -— - $41.00 - -
A wonderfully textured chocolate soufflé-like torte baked

and topped with our rich chocolate mousse.

(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)

CHOCOLATE MINT TORTE (K) -— $24.00 -— $51.00 - -
The classic combination of moist chocolate cake and

refreshing mint, finished with rich chocolate glaze and

swirls of mint butter cream.

(Order by 1pm Mon for Tues - Wed delivery,& by 1pm Wed for Thurs-Mon delivery)

CHOCOLATE MOUSSE $19.00 - $33.00 $44.00 $57.00 $118.00
Chocolate layer sponge cake filled and topped with

chocolate mousse.

(Order by 12 pm Sun-Fri for next day & weekend delivery)

CHOCOLATE ORANGE MOUSSE - -— — $42.00 - -
The fresh combination of oranges and chocolate mousse

makes this a sophisticated favorite.

(Order by Tues for Thurs delivery)

CHOCOLATE PEANUT BUTTER MOUSSE -— -— - $43.00 - -
Moist chocolate layer cake topped off with a creamy

peanut butter mousse on top of a chocolate crunchy crust.

(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)

SALADS

Garden Salad $8.00

Organic Avocado & Bulgarian Feta Cheese $12.00
Baked Salmon Salad $13.00

Smoked White Fish Salad $13.00

Mediterranean Salad $8.00

Medit. Salad with Feta & Organic Avocado $13.00
Fresh Mozzarella, Tomato & Basil $10.00

White Fish Salad $12.00

House Carved Nova, Scotch Salmon or Gravlex $15.00

Cauliflower $12.00

Goat Cheese $12.00

Yellowfin Tuna Salad $13.00

Grilled Eggplant $12.00

Portabello Mushroom $13.00

Salad Rouge-Beets & goat cheese $14.00
Large Lake Sturgeon $18.75

Sardine $14.00

LALO6S FAVORITE
Grilled Eggplant, sautéed Portabello Mushrooms, Avocado and sautéed Cauliflower $14.00

SANDWICHES

Mozzarella, Pesto and Tomatoes

Fresh mozzarella, pesto Genovese and tomatoes garnished with market greens with house dressing $12.00
Yellowfin Tuna Salad (lowest in mercury)

Tuna salad with onion, tomato, market greens and colored bell peppers $12.00

Eggplant with Mozzarella

Grilled eggplant sautéed with olive oil, garlic and sprinkled with parmesan cheese and fresh Mozzarella,
garnished with market greens & tomatoes $12.00

Eggplant with Goat Cheese

Grilled eggplant sautéed with olive oil, garlic and sprinkled with parmesan cheese and Goat cheese,

garnished with market greens & tomatoes $12.00

Portabello Mushroom

Portobello mushrooms sautéed in olive oil and garlic with market greens, zucchini & colored bell peppers $13.00
Organic Avocado

Sliced fresh avocado with rings of colored bell peppers, zucchini, tomato & our special house dressing $12.00
Sardines

Norwegian sardines, onion, tomato, market greens and our house dressing $12.00

Bulgarian Feta Cheese & Avocado

Bulgarian feta cheese, avocado, colored bell peppers, tomato, market greens and our house dressing $12.00
White Fish Salad

Smoked white fish salad, with onion, tomato, market greens, and tricolor bell pepper $12.00

Baked Salmon Salad

Baked salmon salad with onion, tomato, market greens, and tricolor bell peppers $12.00

Cauliflower

Cauliflower, tomato, tricolor bell peppers, market greens, our house vinaigrette and fresh mozzarella $12.00
Low Calorie

House carved Eastern Nova, Imported Scotch Salmon or Gravlox on crispy, toasted Italian country bread

with slices of tomatoes and fresh cucumbers $13.00

Organic Egg Salad with Anchovies

Egg salad served with market greens, tomatoes and olives $12.00

ADDITIONS:
Choice of Portabello, Organic Avocado, Eggplant, Cauliflower or Roasted Potatoes $5.00
Choice of Fresh Mozzarella, Goat Cheese or Feta Cheese $5.50
Choice of Tuna Salad, Sardines, Baked Salmon Salad or Smoked White Fish Salad $7.00
FRENCH FRIES Organic potatoes $7.00
Olives Our special house blend herbed olives $4.00
27



SERVED ALL DAY
All eggs are Certified
Fresh Squeezed JuiceOrange or Grapefruit $4.25/3.75 USDA Organic
Zucchini Cheese Frittata H Lal o6s favorite. Serv®l800wi th Mediterran
Moroccan Delight-H Lal o6s favorite. Eggs, fresh tomatoes, tric

olive oil and fresh mixed herbs. Served with Whole Wheat or White Pita bread. $13.00
Hard Boiled Eggs $1.50
Fresh Organic Steamed Eggs\o oil or butter used.
Plain $6.50
With fresh herbs: basil, dill, oregano, tarragon, parsley or mint $7.75
Aged Gouda cheese with Mixed mushrooms, spinach & fresh mixed herbs $11.00
Bulgarian feta cheese with avocado $11.00
Bulgarian feta cheese with olives & fresh mixed herbs $11.00
French brie with Mixed mushrooms $12.00
Goat cheese with fresh mixed herbs & sautéed garlic $10.00
Goat cheese with spinach & fresh mixed herbs $11.00
Goat cheese with scallions & fresh mixed herbs $10.00
Goat cheese with tomato, oregano & fresh basil $11.00
House Carved Nova or Scotch Salmon or Gravlox with onion & Fresh Dill $13.00
Large Lake Sturgeon with onion $15.00
Large Lake Sturgeon & House Carved Nova with onion $15.00
Mixed mushrooms with onion, zucchini, tomato & fresh mixed herbs $11.00
Scallion with sour cream $9.00
Sharp cheddar cheese with cauliflower $10.00
Sharp cheddar cheese with fresh mixed herbs & sautéed garlic $10.00
Shiitake, Crimini, Champignon mushrooms with fresh mixed herbs $11.00
Strawberries with mixed nuts, raisins, honey & cinnamon $11.00
Tricolor peppers with onions & tomatoes $10.00
Served with: Roasted Potatoes or Tuscan Salad or Mediterranean Salad. Choice of two.
Add delicious sautéed garlic $0.75

GRILLED SANDWICHES

Cheddar cheese and mushrooms Swiss cheese and tomato
Mozzarella and fresh basil Goat cheese and fresh mint
Gouda cheese and spinach French brie with black pepper & herbs

Cauliflower & mozzarella
Choice of: Bagel, croissant or our selection of bread
Served with: Roasted Potatoes or Tuscan Salad or Mediterranean Salad . Choice of two.  $11.00

HOMEMADE SOUPS $6.00
AUTENTICO GUACAMOLE (organic avocados) Freshly made guacamole prepared on molcajete $14.00

BULGARIAN COUNTRY TORTE - Bulgarian Feta Cheese, spinach, potatoes, garlic and
herbs, made w/ pate-brisee. Served w/ Mediterranean Salad $15.00

FRENCH #AKI SSo
Quiche - Imported aged German Gruyere cheese with choice of: Shiitake mushrooms or Cauliflower
w/ Black Olives or Mixed Vegetables or Spinach or Zucchini, made with pate-brisee.
Served w/ Mediterranean Salad. $15.00
AUTHENTIC BELGIAN WAFFLE - Served with your choice of plain yogurt, plain or cinnamon
whipped cream, seasonal fruits or strawberries and pure Vermont maple syrup. $13.00
Add Pecan, hazelnut or macadamia $1.00
26
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CHOCOLATE RASPBERRY MOUSSE -— — —
Rich chocolate and natural raspberry mousse in a thin chocolate cookie crust
(Order daily)

CHOCOLATE SATIN -— -— -
Made with the finest chocolate, this high torte

is filled and enrobed with smooth chocolate.

(Order daily)

CHOCOLATE STRAWBERRY BANANA -— $30.00 -—-
Chocolate sponge cake filled with bananas and

strawberries, iced with fresh whipped cream.

(Order by Sun-Frid by 3pm for next day & weekend delivery)

$54.00

$74.00

CHOCOLATE TRUFFLE WALNUT PATE Loaf :14 servings, $44.00

Walnuts are embedded in this silky chocolate cake that
Is handcrafted into a French chocolate truffle classic.
(Order by Tues for Thurs delivery)

CHOCOLATE VELVET - - -
Chocolate sponge cake filled with chocolate mousse,

all coated with a chocolate ganache icing.

(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)

EBONY & IVORY MOUSSE (K) - $26.00 -
Chocolate sponge cake, French chocolate mousse

topped with a layer of chocolate cake, soaked in

brandy with chocolate sauce and white chocolate mousse.

(Order by 1pm Mon for Tues - Wed delivery,& by 1pm Wed for Thurs-Mon delivery)

FLOURLESS CHOCOLATE DREAM - — —
Rich flourless chocolate torte finished with chopped hazelnuts.
(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)

$38.00

$55.00

$35.00

-285e r

100

$92.00
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FRENCH CHOCOLATE MOUSSE - - - $55.00 - -
Light French chocolate mousse on top of a thin Oreo crust,

topped with fresh whipped cream and light chocolate shavings.

(Order by Wed for Thurs Delivery)

FRESH FRUIT SUPREME -—- $37.00 $60.00 - $92.00  $113.00
Yellow sponge cake with Bavarian cream,

covered with a beautiful assortment of fresh fruit.

(Order by Sun-Fri by 3pm for next day & weekend delivery)

GERMAN CHOCOLATE (K) - $24.00 -—- $51.00 - -
Chocolate cake filled and iced with caramel and chocolate,

topped with a special caramel coconut glaze and decorated

with dark chocolate and gold flake diamonds.

(Order by 1pm Mon for Tues - Wed delivery,& by 1pm Wed for Thurs-Mon delivery)

GRAND MARNIER $30.00 - $35.00 $40.00 $82.00 $116.00
A Chocolate cake with chocolate mousse soaked with

Grand Marnier liquor and covered with chocolate ganache.

(Order by Sun-Fri by 12pm for next day & weekend delivery)

HAZELNUT MOUSSE -— -— — $49.00 - -
Authentic Italian praline hazelnut, incorporated into a

Delightfully smooth mousse, filled into a crunchy

shortbread cookie crust.

(Order daily)

HAZELNUT TORTE (K) $24.00 $53.00
Layers of hazelnut sponge cake, filled with praline cream,

glazed with praline ganache.

(Order by Mon for Tues - Wed delivery,& by Wed for Thurs-Mon delivery)

LEMON COCONUT $19.00 -— $33.00 $44.00 $57.00 $118.00
Light sponge cake filled with lemon curd, engulfed with

shredded coconut and finished with Lady Fingers and

white chocolate pieces.

(Order by 12 pm Sun-Fri for next day & weekend delivery)

SERVED ALL DAY

CHEESE

Imported French Brie $8.00

Imported Swiss $7.00

Imported Holland Gouda $8.00

Sharp Cheddar $7.00

Goat Cheese $7.00

Herbed Goat Cheese $8.00

Cheese comes with tomatoes and market greens

SIDE ORDERS
Whipped cream cheese $2.00
Whipped cream cheese mixed with fresh Scallion $2.50

YOGURT
Low Fat $3.00
Non Fat $3.00

FROZEN YOGURT $5.50
with fruit or berries $3.25
with nuts $1.50
with berry sauce $1.75
(blueberry, strawberry, raspberry, blackberry)

FRUITS
Seasonal fruit salad $5.50 / 4.50
Tropical fruit salad $7.00/6.00
Half grapefruit  $2.50
Cantaloupe or honeydew  $4.00
Mixed berries* $6.00

With Zabaglione cream $8.75

ORGANIC IRISH OATMEAL (until 1pm)*
Served with milk or heavy cream & honey  $5.75
Add hazelnuts  $1.75

Add raisins  $1.00

SWISS GRANOLA
Organic served with milk $5.00

SWISS MUESLI
Organic served with milk  $5.00

BREADS & PASTRIES

Variety of Breads $2.00

Rosemary Twist or Olive Twist  $2.00

H&H Bagels $2.00

Plain Croissant  $3.00

Breakfast Pastries  $3.75

Scone with Devon Cream & fruit preserves $4.50

FRUIT PRESERVE
Apricot, Mixed Berry, Strawberry and
Orange Marmalade $1.00

FRESH SQUEEZED JUICES
Orange or Grapefruit $4.25/3.75

HOT DRINKS
We serve one of the world's best Super Premium
Organic Coffees for you to enjoy.
Coffee  $2.00
Decaffeinated $2.25
Cafe Au Lait $2.75
Espresso  $2.50
Decaffeinated Espresso $2.75
Cappuccino  $3.75
Decaffeinated Cappuccino $4.00
Latte Macchiato  $3.75
Decaffeinated Latte Macchiato  $4.00
Viennese coffee  $2.75
Hot Chocolate  $4.25
Hot Chocolate with

whipped cream  $5.50
Assorted Teas $2.00
Original Blend Tea (pot) $4.75
Whipped Cream  $1.50
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French #Ki

Quiche - Imported aged Gruyere

cheese with choice of: Shiitake

mushrooms, or Cauliflower with
Black Olives, or Mixed Vegetables,
or Zucchini, or Spinach, made with

pate-brisee served with
Mediterranean Salad.
$15.00
(Served all day)

Parisian Breakfast
Freshly baked croissant,
butter, fruit preserve and

café au lait or tea.
$6.00
(Add 2.00 for Tea Pot)

Viennese Breakfast
Your choice of fresh Danish
served with hot chocolate,

cappuccino or Viennese
coffee.
$6.75

Swiss Breakfast
Yogurt served with fresh
fruit, and your choice of
organic muesli or organic

granola
$9.00

Irish Breakfast
Organic Irish oatmeal with
golden raisins, roasted hazel-
nuts, seasonal fruits, honey
and hot milk or heavy cream.
$9.00
(Served until 1pm)

Greek Breakfast
Goat cheese served with
olive twist bread, Greek

style yogurt & honey.

$9.00
24

International Brunch

Served Daily until 4:00pm All eggs are Certified

(Sorry no substitutions) USDA Organic

Authentic
Belgian Waffle

ssoO Bulgarian Country

Torte
Imported Bulgarian Feta Cheese with
spinach, potatoes, garlic and herbs,
made with pate-brisee. Served with

Mediterranean Salad

Served with your choice of plain
yogurt, whipped cream or cinnamon
whipped cream, fresh seasonal fruits

or strawberries and pure Vermont

maple syrup (Pecan, hazelnut or 15.00
macadamia add $1.00). (served all day)
$13.00
(served all aay) British Breakfast

Steamed eggs with your choice of

fresh herbs. Served with Devon

cream, scone, and fruit preserve.
$10.50

Dutch Breakfast
Steamed eggs served with
gouda cheese and a Rosemary
twist bread.
$11.00

Caribbean Breakfast
Selected tropical fruit salad, freshly
baked breakfast pastry of your
choice, and orange marmalade.
$9.00

Moroccan Delight

Highly recommended by H. Lalo
Eggs, fresh tomatoes, tricolor bell peppers,
garlic, jalapeno, extra virgin olive oil and
fresh mixed herbs. Served with Whole Wheat

or White Pita bread. Italian Breakfast

Steamed eggs with goat cheese,

$5’(/)/2/ tomato, oregano & fresh basil. Your
(served all day) choice of Olive or Rosemary twist.
$11.50
Traditional Jewish Breakfast
New York Breakfast

Large lake sturgeon served with market
greens, choice of plain or everything
bagel, cream cheese, orange juice, cof-
fee and rugelach.

Highest quality house Carved Nova,
Scotch Salmon or Gravlox over
whipped cream cheese & your choice

$20.00 of plain or everything bagel, served
with market greens, tomato & red
Lal o6s Speci al onion. Choice of coffee or tea.

Frozen yogurt with a topping choice $18.00

of berries, nuts or fresh fruits.
Breakfast pastry of your choice.
$10.50

CAKES

60 serves

60

LEMON MASCARPON - - -
Our luscious cake is a rich combination of Sicilian lemon infused sponge

and Italian mascarpone topped with European white chocolate curls.

(Order daily)

MANGO MOUSSE — — —
Rich natural mango mousse in a thin cookie crust.
(Order daily)

MIDNIGHT CHOCOLATE - - -—
A dense fudgy chocolate cake with a bittersweet

filling and chocolate crumbs on top.

(Order by Mon -Thurs by 2pm for next day & weekend delivery)

MOCHA ESPRESSO -
Coffee mousse spread over a chocolate sponge cake,
moistened with espresso.

(Order by Sun-Fri by 3pm for next day & weekend delivery)

$30.00 -

MUD
Fudge torte pressed into a chocolate crust covered

With chocolate mousse, sprinkled with chocolate chunks.

(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)

ORANGE LEMON MOUSSE (K) -
Yellow sponge cake flavored with orange and red lemon
liqueurs, layered with orange and lemon mousse.

(Order by 1pm Mon for Tues - Wed delivery,& by 1pm Wed for Thurs-Mon delivery)

OREO MOUSSE
Our thick and creamy White Chocolate Mousse blended

with mounds of chopped Oreo cookies.

(Order daily)

PARISIAN BLACK & WHITE CHOCOLATE
Very thin slices of French rullad, white chocolate
(Order by Sun-Fri by 12pm for next day & weekend delivery)

$30.00 -

$26.00 -

$35.00
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$37.00 -

$37.00 -

$44.00

$54.00

$68.00

$40.00 -

$55.00 -

$37.00 ---

$40.00 $82.00
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$84.00

$116.00



CAKES

60 serves 40;8d09els6ee ¥vleBO -PsZe;r vledsd -BsBe;r viebsd -Z85e TARTS BY THE SLICE
60 70 12" Apple Cranberry Pear

Apricot* Lemon Meringue Pecan Chocolate Drizzle
Banana Chocolate Macadamia Coconut Plum*
Blackberry* Mixed Berry Raspberry*

PASSION FRUIT MOUSSE* $19.00 $33.00  $44.00  $57.00  $118.00 Blueberry* Mixed Fruit Raspberry Linzer

Vanilla sponge cake layered with a delightful Blueberry Crumb Peach Strawberry

passion fruit mousse and lightly glazed.

(Order by 12 pm Sun-Fri for next day & weekend delivery) $7.50

PEAR RASPBERRY TORTE - - - $43.00 -— —

Fresh pears topped with fresh raspberries and CHEESECAKE BY THE SLICE

baked in a special batter. .

(Order by Mon 11am for Fri-Mon delivery, by Thurs 11am for Tues-Thurs delivery) Ama_retto N . Chocolate Covered Oreo  Old Fash!on .

Bail eyds | ri Limnalllin e a m Old Fashion Dainfree (Parve)

Banana Italian Oreo
RASPBERRY CHOCOLATE VELVET $30.00 $35.00 $40.00  $82.00  $116.00 Black & White Keylime Peach
Chocolate sponge cake, chocolate mousse raspberry filling, Blueberry Lemon Pumpkin*
raspberry liquor with fresh raspberries, glazed topping Brownie Chunk Maple Pecan Raspberry
and finished with chocolate roses. Cappuccino Mango Snickers Bar
(Order by Sun-Fri by 12pm for next day & weekend delivery) Chocolate Mocha Strawberry

Chocolate Chip Sugarless
RASPBERRY CHOCOLATE TRUFFLE (K) - $31.00 -— $59.50 -— -— $8.00

Chocolate cake moistened with raspberry sauce, layered with

raspberry truffle filling, glazed with chocolate and finished

with ganache rosettes and chocolate raspberry diamonds.

(Order by 1pm Mon for Tues - Wed delivery,& by 1pm Wed for Thurs-Mon delivery)

CAFE CAKES BY THE SLICE

Apple Lover oés Russian Coffee
RED VELVET $42.00
Vanilla layer cake with dark red color. Filled and iced with $6.50
White chocolate cream cheese icing.
(Order daily) ASSORTED CUP CAKES
$4.50
STRAWBERRY SHORTCAKE —_ $30.00 - $54.00 $74.00 $92.00 '
A yellow layer sponge cake filled with fresh strawberries H. LALO'S SIGNATURE
and whipped cream frosting. C . Profi |
(Order by Sun-Fri by 3pm for next day & weekend delivery) appuccino Chocolate Madness rofiteroles
Chocolate Lava Grand Marnier Sorpresa Raspberry Cascade
TIRAMISU $35.00 for a sheet of 12 portions
b $8.50

White sponge cake moistened with espresso, dry Marsala
liqueur, covered with zabaglione cream and mocha.
(Order daily)

10

All sliced cakes, tarts, cheesecakes, café cakes & pies can be served with your choice of:

A la Mode (choice of ice cream, sorbet or frozen yogurt) $2.50
Fresh Berries  $3.00 Mixed Nuts  $1.50
Mixed Seasonal Fruits $2.25 Home made Hot Fudge $1.50
Mixed Tropical Fruits $3.00 Fresh Whipped Cream $1.50

23
Berry Sauces*: Blueberry, Strawberry, Raspberry, Blackberry, Mixed Berry ~ $1.75
*Seasonal



Apple Crumb

Apple Pear Raspberry*
Banana Cream*
Blueberry*

Cherry

Cheddar Crust Apple*
Chocolate Cream*

Apple Brown Betty

Bail eysd s Iri
Black Forest

Cappuccino Coffee Liquor
Caramel Pecan Fudge Cake
Carrot

Chocolate Bombe

Chocolate Satin

Chocolate Strawberry Banana
Chocolate Velvet

Flourless Chocolate Dream
Fresh Fruit Supreme

German Chocolate K

Grand Marnier

Lemon Coconut

Lemon Mascarpon Cake
Midnight Chocolate

22
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PIES BY THE SLICE

Chocolate Pecan
Coconut Custard
Country Apple Walnut
Fresh Peach*

Key Lime

Old Fashion Apple
Peach Raspberry*

$7.00

CAKES BY THE SLICE

Mocha Espresso

Meysse Bglgian ghocolate Cake
Mousse, Black & White Cake
Mousse, Cappuccino Cake K
Mousse, Chocolate Cake

Mousse, Chocolate Cappuccino Cake
Mousse, Chocolate Espresso Cake

Mousse, Chocolate Orange Cake

Mousse, Chocolate Peanut Butter CakeTor t e,
Mousse, Chocolate Raspberry Cake

Mousse, Ebony & Ivory Cake K
Mousse, French Chocolate Cake
Mousse, Hazelnut Cake
Mousse, Mango Cake

Mousse, Orange Lemon Cake K
Mousse, Oreo Cake

Mousse, Passion Fruit Cake

$7.50

Pear Apple Crumb*
Pecan

Pumpkin*

Sugarless Apple
Strawberry Rhubarb*
Sweet Potato*

Three Berry

Mousse, Triple Fruit Cake
Mousse, White Midnight

Mud Cake

Parisian Black & White Cake
Strawberry Shortcake

Kiramisu

Tiramisu, Amaretto

Tiramisu, Strawberry
Chocol at
Torte, Chocolate Mint K

Torte, Hazelnut K

Torte, Pear Raspberry

Tres Leches

Truffle, Raspberry Chocolate K
Truffle, Triple Chocolate
Raspberry Chocolate Velvet
Red Velvet

Venetian Vanilla Crepe Cake

CAKES

rves 6060 serves
8B40 100 60
STRAWBERRY TIRAMISU

Creamy rich strawberry version of an old
Italian favorite dessert.
(Order daily)

TRES LECHES CAKE

40;8d09els6e;e ¥leBO -PsZe;r vledsd -BsBe;r vie6so -2§5e |

7012"

$37.00 for a sheet of 12 portions

$37.00 for a sheet of 15 portions

Authentic, rich and tender sponge cake delicately soaked in three luscious milks

and covered with a white satiny cream topping. Smooth and sensuous.
(Order daily)

TRIPLE CHOCOLATE TRUFFLE - -
A layer of light chocolate mousse cradled in between a base

of chocolate nut truffle and a smooth and silky fudge topping.

(Order daily)

TRIPLE FRUIT MOUSSE - -
A smooth mélange of refreshing light lemon, raspberry

and orange mousse in a shortbread cookie crust.

(Order by Tues for Thurs delivery)

WHITE MIDNIGHT CHOCOLATE MOUSSE
Filled with a luxurious white chocolate mousse and

a touch of raspberry preserves, topped with a chocolate

glaze and white chocolate.

$49.00

$44.00

$41.00

(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)

VENETIAN VANILLA CREPE -— -—
Our unique cake has layer upon layer of delicate crepes filled

with a creamy rich vanilla custard that melts in your mouth.

(Order daily)

$46.00
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http://www.recipe4living.com/Recipes/Recipe.aspx?id=55948

TARTS
6"

serves 24;

APPLE -
Fresh apples lying on top of a buttery crust.
(Order by 12 pm Sun-Fri for next day & weekend delivery)

BANANA CHOCOLATE

Sugar tart shell filled with chocolate pastry cream layered with

Bananas and topped with fresh sweetened whipped cream and

edged with toasted coconut.

(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)

$20.00

BLACKBERRY -—
Fresh seasonal blackberries on top of pastry cream

in a pastry shell.

(Order by 12 pm Sun-Fri for next day & weekend delivery)

BLUEBERRY —
Fresh seasonal blueberries on top of pastry cream in a pastry shell.
(Order by 12 pm Sun-Fri for next day & weekend delivery)

BLUEBERRY CRUMB

Fresh blueberries on top of pastry cream in a buttery

pastry shell and topped with a lattice crust.

(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)

$20.00

CRANBERRY —
Fresh cranberries, orange glaze and crushed almonds fill a buttery tart shell.
(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)

KIWI* —
Australian kiwi slices placed in a vanilla pastry cream in a light puff pastry shell.
(Order by 12 pm Sun-Fri for next day & weekend delivery)

LEMON MERINGUE

Delicious lemon tart curd topped with a sweet marshmallow

meringue in a light pastry shell.

(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)

$20.00

MACADAMIA COCONUT —
Delicious blend of toasted macadamia nuts & coconut in light pastry shell.
(Order daily)
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10"

serves 810;

$40.00

$40.00

$40.00

12"

serves1a12

$37.50

$40.00

$40.00

$40.00

$45.00

$55.00

LALOG6S ORI GI NAL

FRESH BERRIES*
Fresh Mixed Seasonal Berries $6.00

With Zabaglione Cream  $8.75 SORBETA choice of 2 flavors :

Lemon K, Raspberry K $6.00

ITALIAN ICE CREAM
FRESH SEASONAL FRUIT $5.50/4.50 Spumoni $3.25 Tartufo $5.00
TOPPINGS
Fresh Whipped Cream $1.50
Fresh Berries $3.00
Home made Hot Fudge $1.50
Mixed Seasonal Fruits $2.25
Mixed Tropical Fruits $3.00
Mixed Nuts  $1.50

FRESH TROPICAL FRUIT $7.00/6.00

ICE CREAM - choice of 3 flavors:

Chocolate K, Coffee K, Espresso Chip K, Mint
Chocolate Chip K, Rum Raisin K, Strawberry K,
Vanilla K $7.50

LALO'S SUGGESTIONS

CHOCOLATE AND ESPRESSO MOUSSE FANTASY

F R Qiaveil) $8.80G UEI{ANITA/ICES - choice of 3 flavors:
Espresso, Chocolate or Lemon $5.00

Tortoni $3.00

Express your love of chocolate and espresso! Try our delicate combination of these two wonderfully

rich classic flavors prepared as a mousse, served with our homemade berry sauce,
fresh berries and fresh whipped cream.

CHOCOLATE INDULGENCE
The ultimate dessert made with pure Belgium flourless cake resting on our homemade
fresh strawberry puree, topped with fresh whipped cream and a splash of Frangelico.

CHOCOLATE RASPBERRY DELIGHT
A meeting of rich chocolate and refreshing natural raspberry mousse in a thin chocolate

cookie crust, served with our homemade raspberry sauce, fresh berries and fresh whipped cream.

CHOCOLATE TRIP
wonderfully silky chocolate walnut truffle cake, resting on our homemade berry sauce,
topped with French Vanilla ice cream and sprinkled with assorted nuts.

TRIPLE FRUIT LOOP

Let your taste buds take a Aflavor rideo

raspberry and orange mousse cake, served with strawberry sauce, fresh berries and fresh whipped cream.

TRIPLE MOUSSE ECSTASY
All natural chocolate, white chocolate and strawberry mousse served on our
homemade berries puree, finished with zabaglione cream.

ZABAGLIONE
An elegant velvety-rich, creamy dessert is made with Marsala wine and
served with fresh tropical fruits and berries.

$8.50

on

our

smoot h
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COLD DRINKS

Lalo Paradise - A healthy drink made from fresh tropical fruit::
Mango, Papaya, Pineapple, Kiwi, Banana, Cantaloupe and Strawberries.

Areal heavenly treat  $7.00

FRUIT COOLERS (low fat)

Frozen yogurt blend with fres$queezed fruit juice

or fresh fruits.

Choice of Lemon, Strawberry, Raspberry or Orange $5.00
Mixed with premium vanilla ice cream $6.00

Fresh Squeezed Orange Juice $4.25/3.75
Fresh Squeezed Grapefruit Juice $4.25/3.75

JUICES

Apple $3.00

Sparkling Cider $3.95
Very Veggie $3.00

NECTARS
Apricot, Cranberry, Papaya, Peach, Pear $3.00

ITALIAN SYRUPS & DRINKS

Syrup with mineral water Sparkling or Still  $3.50
Syrup with water  $2.25

Flavors include: Amarena (wild cherry), Grenadine, Kiwi,

Blended with Frozen yogurt $9.00

Fresh Lemonade $3.00
Fresh Strawberry Lemonade $3.75
Fresh Raspberry Lemonade $3.75

Fresh Cider *

Hot or Cold $3.00
Cold & Spicy Fresh Cider* $4.25
Hot & Spicy Fresh Cider* $4.25

GUARANA
A traditional Brazilian energizing soft drink $3.00

ORGANIC ACAI JUICE
The Brazilian Super Antioxidant Glutdree, Soyfree,
Vegan $4.75

ORGANIC DIET ENERGY DRINK
Made with Ceylon Green Tea, Guayaki Yerba Mate, Sambaz:
ai and Guarana$3.50

Lampone (raspberry), Mandarin, Menta (mint), Orzata (almond).

SODA

Club Soda $2.50
Coca Cola $2.50 Ginger Ale  $2.50

Orangina $3.00 Diet Coke $2.50
Virgil s Root Beer $4.50

7-UP  $2.50

SAN PELLEGRINO
Aranciata, Limonata, Chinotto $3.00

KRISTAL JUICES
Apple, Black Currant, Lime, Lingonberry,
Orange, Pear, Raspberry $3.50

1ZZE

Blackberry, Blueberry, Clementine,
Grapefruit, Pomegranate $3.50

COCONUT WATER
Pure Premium Brazilian Coconut Wate$3.00

20

MILK SHAKES
Blended with your choice of ice cream
plus chocolate, vanilla or strawberry syrup $6.00

ICE CREAM SODA
Choice of Ice Cream Flavor and Syrup Flavor $5.00

EGG CREAMS
Vanilla or Chocolate $4.00

ROOT BEER FLOAT
Virgil ds Root Beer and vani

MINERAL WATER
Still or Sparkling $6.00/ 3.00

TARTS

MIXED BERRY

Fresh berries covering a vanilla cream on top of

an all-butter pastry crust.

(Order by 12 pm Sun-Fri for next day & weekend delivery)

MIXED FRUIT

Fresh mixed fruit on top of vanilla pastry cream on a light pastry puff.

(Order by 12 pm Sun-Fri for next day & weekend delivery)

PEACH*

Fresh sliced peaches delicately patterned on top of

a custard cream baked to perfection in a pastry shell.
(Order by 12 pm Sun-Fri for next day & weekend delivery)

PEAR
Delicious and fresh pear slices in an almond cream filling.
(Order by 12 pm Sun-Fri for next day & weekend delivery)

PECAN CHOCOLATE DRIZZLE
Whole pecans mixed with brown sugar and molasses,
drizzled with semisweet chocolate in deep sugar crust.

(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)

PLUM*

Fresh seasonal plums laying on top of a light puff

pastry, glazed with plum coating.

(Order by 12 pm Sun-Fri for next day & weekend delivery)

RASPBERRY*

Beautiful fresh raspberries served over a light vanilla cream on a puff pastry shell.

(Order by 12 pm Sun-Fri for next day & weekend delivery)

RASPBERRY LINZER
Walnut linzer tart shell filled with raspberry preserve topped
with a lattice of walnut linzer with a lattice crust

(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)

STRAWBERRY

Large fresh strawberries laying on top of vanilla cream on a light pastry puff.

(Order by 12 pm Sun-Fri for next day & weekend delivery)

6"

serves 24,

$20.00

$20.00

10"

serves 810;

$40.00

$40.00

12"

serves1@12

$48.00

$48.00

$40.00

$40.00

$40.00

$44.00

$44.00
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CHEESECAKES

COFFEE DRINKS

Our coffee is 100% Organic and Fair Trade Certified.

60 7" 100 Our decaffeinated beans are Swiss Water Processed, 100% chemical free and
serves 24 serves & serves 1216 99.9% caffeine free. Low Fat, skim or organic soy milk available with all drinks.
AMARETTO $24.00 - $48.00 ESPRESSO
Smooth and rich cheesecake filled and topped with ground & sliced almonds. Espresso Hot $2.50 Iced $2.75
(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery) Double Espresso Hot $4.25 Iced $4.50
Decaffeinated Espresso Hot $2.75 Iced $3.00
BANANA $24.00 N $48.00 Double Decaffeinated Espresso Hot $4.75 Iced $5.00
Old-fashioned cheesecake combined CAPPUCCINO
with both banana chunks f_’md banane_x puree. i ) Cappuccino Hot $3.75 Iced $4.00 Frozen $5.00
(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery) Double Cappuccino Hot $5.25  Iced $5.50
Decaffeinated Cappuccino Hot $4.00 Iced $4.25

BLACK AND WHITE $24.00 — $48.00 Double Decaffeinated Cappuccino  Hot $5.75  Iced $6.00
A truffle like chocolate cheesecake topped Mocha Cappuccino Hot $4.00 Iced $4.25 Frozen $5.00
Wit  aye of our ld fshioned chesecake. B N o Ao e s
(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery) Double Decaffeinated Mocha Cappuccino  Hot $6.00  Iced $6.25

Latte Macchiato Hot $3.75 Iced $4.00
BLUEBERRY $26.00 -—- $53.00 Decaffeinated Latte Macchiato Hot $4.00 Iced $4.25
A creamy cheesecake with fresh blueberries, Mocha Latte Macchiato Hot $4.00 Iced $4.25
lemon peel and a fresh blueberry topping. Decaffeinated Mocha Latte Macchiato Hot $4.25 Iced $4.50
(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery) ) ] )

Super Premium Organic and Fair Trade Coffee Hot $2.00 Iced $2.75
Super Premium Organic and Fair Trade Coffee Decaffeinated Hot $2.25 Iced $3.00
BROWNIE CHUNK $24.00 - $48.00
Cheesecake on top of a rich, deep chocolate crust Café au Lait $2.75 Viennese Coffee $2.75
with shards of brownie mix throughout and topped with walnuts. Hot / Cold Chocolate $4.25 Frozen Chocolate $5.00
(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery) Hot Chocolate with fresh whipped cream $5.50 Hot Chocolate with a shot of Espresso  $5.50
Granitas/Ices, Espresso or Chocolate (suitable for all Iced Coffee drinks) $1.95

CAPPUCCINO . ) $24.00 - $48.00 Suggested cappuccino and coffee flavorings:
A classic cheesecake flavo_red with cappuccino. _ ) Caramel, Cinnamon, Coconut, Hazelnut, Irish cream, Orzata and Vanilla $0.75 extra
(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)

MILK (whole, low fat, skim or organic soy)

Cold Milk  $2.00/1.50
CHOCOLATE $24.00 $48.00 Milk with Italian syrup  $2.75
A cheesecake made with semisweet chocolate. Steamed Milk  $2.25  With Orzata (almond) $3.00
(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)
TEA SALON - Fresh blends of loose tea brewed in a pot.
CHOCOLATE CHIP _ _ _ $24.00 - $48.00 BLACK TEA BLENDS - Organic English Breakfast, Organic Earl Grey, Bombay Chai, Decaffeinated Breakfast.
Old-fashioned cheesecake mixed with chocolate chips. _ GREEN TEA BLENDS - Organic Jasmine Green, Organic Sencha, Organic Green Mango Peach, Moroccan Mint
(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery) HERBAL TEA BLENDS - Org. Chamomile Citron, Org. Citrus Mint, Org. Ginger Lemongrass, Org. Lemon Vervain
WHITE TEA BLENDS - White Ginger Pear. (16 0z.) $4.75

CHOCOLATE COVERED OREO $26.00 — $53.00 ORGANIC ECO-FRIENDLY BIODEGRADABLE TEABAGS.- Org. Forte Breakfast, Org. Earl Grey, Org. Chamomile

Creamy cheesecake filled with crushed Oreo, covered with
chocolate ganache and decorated with whole Oreo cookies.
(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)

Citron, Org. Green Mango Peach, Org. White Ginger Pear. $3.00

TEA BAGS - Variety of tea bags $2.00 BLACK ICED TEA $2.50
FOR TEA LOVERS - Cardamom Seeds, Cinnamon Sticks, Fresh Mint  $0.50
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INDIVIDUAL CAKES & TARTS CHEESECAKES

60 A 100

serves 24 serves 56 serves 1216
CAKES
Black & White, Mango Mousse, Chocolate Ganache, CHOCOLATE SUGARLESS $26.00 - $53.00
Chocolate Mousse, Passion Fruit Mousse, Raspberry Mousse Traditional classic cheesecake sweetened with Splenda and uses
Minimum order 3 Cocoa Barry unsweetened chocolate made of 100% Cacao.
Baileyods Irish Cr me Mousse, Cappuccino Cake, [ (Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)
Hazelnut Torte, Orange Lemon Mousse, Grand Marnier Cheesecake
Minimum order 12 CINNABUN - -— $41.00
TARTS A cinnamon crusted cheesecake with a dense caramel cinnamon swirl.

Apple, Apricot, Blackberry*, Blueberry*, Kiwi, Lemon, Mandarin (Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)

Mixed Berry*, Mixed Fruit, Pear, Peach*, Plum*, Raspberry*, Strawberry

Minimum order 3 : DAIRY FREE OLD FASHION (K) (Parve) $72.00
560 PIES An alternative version of the favorite classic: Rich, creamy and delicious
Banana Cream, Blueberry, Cherry, Old Fashion Apple, Pear Apple Crumb, (Order daily)

Pecan, Pumpkin, Strawberry Rhubarb, Sweet Potato, Cheddar Crust Apple,

Chocolate Cream, Country Apple Walnut, Fresh Peach, Peach Raspberry
IRISH CREAM $26.00 - $53.00

Order and Price under request Our classic cheesecake blended with Bailey's Irish cream liqueur,
QUICHES Sprinkled with ground coffee.
Order from our selection of Quiches made with | mpor: (Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)
(Order 1-2 days in advance only) $60.00
BULGARIAN COUNTRY TORTE

Made with imported Bulgarian feta cheese, spinach, potatoes, garlic and herbs, made with pate-brisee.
Avail abl e i +2daysdimadvance odly r$60100

ITALIAN - $21.00 $50.00
Light Italian-style ricotta cheesecake lined with a thin cake crust.
(Order by Sun-Fri by 3pm for next day & weekend delivery)

BISCOTTIS

Anise Toast, Bowtie, Papatelle, Regina, S-Biscuit, Umberto $4.50 per ¥ Ib KEYLIME . . $48.00

PASTRY CANOLIS Cheesecake with fresh limes and key lime zest.

Napoleon $4.75 Canoli with Vanilla Cream $4.00/ 3.00 (Order daily)

Chocolate Napoleon $4.75 Canoli with Chocolate Cream $4.25 / 3.25

Strawberry Napoleon $5.25 Chocolate Covered with Vanilla Cream $4.50 / 3.50

Eclair $4.75 Chocolate Covered with Chocolate Cream $4.75/ 3.75 LEMON $24.00 - $48.00
Old-fashioned cheesecake with fresh lemon zest.

BROWNIES

Order by 3pm Wed for Fri - Mon deli & by 3pm Fri for T -Thurs deli
Almond, Chocolate Ganache, Chocolate Ganache with Walnut , Hazelnut and Nutella, Lavender, Macadamia with (Order by 3pm Wed for Fri on delivery y spm Frtor Tues urs delivery)

Madagascar, Pistachio, Raspberry with Framboise $4.50 each

COOKIES MAPLE PECAN $24.00 - $48.00

Chocolate Chunk Anise, Chocolate Pistachio, Cinnamon Top, Coconut Mango Madamia, Roasted broken pecans and Vermont maple syrup are

Cranberry Oats & Pecans, Espresso Chocolate Walnuts, Fudge Top, Linzer, Quarsmali, blended into our Creamy cheesecake.

Spumenti, Walnut Ice Box, Walnut Oats Butterscotch. $4.50 per % Ib (Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)

OLD FASHIONED RUGELACH

éppIeIWaIrAut,_ Aprlgot , (Ilherré/_, ChocolatRe,_C_hogoIateI Rasgberrt;)/, Clnr:];fgmooon Ralzls/lnl,bDutch Apple, Raspberry, MANGO $24.00 L $48.00
ugarless Apricot, Sugarless Cinnamon Raisin, Sugarless Raspberry $5.00 per Y Our classic cheesecake combined with sweet

CHOCOLATE COVERED STRAWBERRIES mango puree and diced fresh mango.

Dark or milk Chocolate Regular $1.50 Long stem $3.00 (Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)
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CHEESECAKES

MOCHA
A rich combination of coffee and chocolate.
(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)

OLD FASHION
A rich, smooth classic cheesecake with a chocolate crust.
(Order daily)

OREO

A rich, smooth cheesecake with an Oreo cookie base,

crushed Oreo blended throughout.

(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)

PEACH
Fresh ripped Orchard peaches, sliced into our old fashioned cheesecake.
(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)

PUMPKIN
A cheesecake made with an assortment of fall spices.

(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)

RASPBERRY

Our classic cheesecake blended with fresh raspberry puree

and whole seasonal raspberries.

(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)

SNICKERS BAR

A smooth and creamy cheesecake topped with chocolate

and covered with crushed Snickers Bars.

(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)

STRAWBERRY

Creamy cheesecake mixed with fresh strawberry puree,

on top of cookie crust.

(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)

SUGARLESS OLD FASHION
A rich, smooth classic cheesecake, sweetened with Splenda.
(Order by 3pm Wed for Fri - Mon delivery & by 3pm Fri for Tues -Thurs delivery)
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ACAFEO0O CAKES

100

serves 810
APPLE LOVERO®S TORTE $38.00
Fresh apples, figs, pecans, cinnamon & a touch of Brandy.
(Order by Mon 11am for Tues-Thurs delivery, by Thurs 11am for Fri-Mon delivery)
RUSSIAN COFFEE Loaf :10 servings $30.00
A sour cream coffee loaf cake baked with swirls of cocoa,
natural brown sugar and walnuts.
(Order by Mon -Thurs by 2pm for next day & weekend delivery)
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