
SUNDAY BRUNCH 

LUNCH SPECIALS
11:30 AM – 3:00 PM

SOUPS
Minestrone

Vegetable Beef Stew
Soup of the Day

cup 3./ bowl 4.75

SALADS
House

mixed greens, seasonal tree fruit, candied pecans, 
chevre & champagne vinaigrette  6.

Seasonal
organic greens, smoked trout, radish, mint, english 

cucumber & beets with an herb vinaigrette  8.
Chop Chop

romaine, basil, smoked turkey, salami, mozzarella, 
tomatoes, croutons, balsamic vinaigrette 7.

GRILLED SANDWICHES
Grilled Cheese

white cheddar on toscano bread  4.5
Pulled Pork

with barbeque sauce & cabbage on ciabatta  9.

PASTA
Short Rib Ragu

pappardelle with braised beef short rib ragu and 
pecorino romano 9.5

Caffe Dolce chooses local, seasonal & organic 
ingredients whenever possible

MORNING SPECIALS 
8:00 AM – 3:00 PM

EGGS
scrambled with mushrooms, leeks, white cheddar 6.

scrambled “Greek ” with olives, scallion, feta 6.

FRENCH TOAST
with orange mascarpone and maple syrup 6.5

TOASTED BAGUETTE
with jam & butter 3.

with bacon, tomato and cheddar 4.
with gravlax, red onions and crème fraiche 5.

BREAKFAST SANDWICHES
Milanese

fried egg, grilled asparagus, lemon aioli, 
parmesan on toscano bread 7.

Bocadillo
scrambled egg, red peppers, onions, potato

 and salsa on baguette 7.
Ham & Cheddar

ham and cheddar on a croissant 4.5

YOGURT & GRANOLA
house made organic granola, yogurt 

and fresh fruit 5.

POTATOES
with pancetta, bell peppers and gruyère 

 full order 6./ side 3.

ADD SIDE BACON 1.5   ADD 1 EGG 1.5

BEVERAGES
Mimosa

  6.
 Fresh Squeezed Orange 

Juice
8 ounce 2.25 12 ounce 3.25


