
Coffee and Espresso
served hot or iced

Coffee $ 2.5
Cafe au Lait $ 2.5
Espresso $ 3.5
Double Espresso $ 5.
Macchiato $ 3.5
Cafe Latte  $ 4.5
Cappucino $ 4.5

Teas

Tazo Herbal Teas $ 3.

selections

/ AWAKE - english breakfast

/ CALM - chamomile-rose petals

/ WILD SWEET ORANGE - citrus-lemongrass

/ GREEN GINGER - ginger-pear

/ EARL GREY - black tea- bergamot’s lavender

/ PASSION - hibiscus-passionfruit

/ REFRESH - mint-tarragon

/ LOTUS - decaf lotus blossoms

/ ZEN - green tea-lemongrass-spearmint

Tea Lattes
served hot or iced

Spiced Chai Latte $ 4.

Honey Vanilla Tea Latte $ 4.

seasonal

Dirty Pumpkin Chai $ 4.5
espresso / pumpkin syrup / chai tea

Almond Joy Latte $ 4.5
espresso / almond-coconut syrup

whipped cream / toasted coconut

Smores Latte $ 4.5
espresso / gingerbread / vanilla

crushed graham crackers / chocolate syrup

Crème Brulee 
vanilla bean or special daily selection

Chocolate Silk
windy brow salted caramel ice cream

Windy Brow Sorbet
seasonal selection

Banana Wraps
warm banana-chocolate pastry wrap

kahlua-caramel sauce / windy brow vanilla ice cream

Bread Pudding
daily selection / windy brow vanilla ice cream

Chocolate-Orange Cheesecake
orange compote / creme anglaise

Windy Brow Farm Ice Cream Bowl
scoops of your favorite seasonal selection

baked plates

House Baked $ 6.

our daily pie or cake selection

Biscotti Plate $ 5.

Ice cream

floats

$ 5.
windy brow

vanilla ice cream

Boylan
Root Beer 

Float.

Boylan
Black Cherry

Float.

........................
Affogato

Vanilla Ice Cream.
Espresso.

s w e e t s
$ 8.

pastry chef: charlotte marggraff   / commited to supporting local farms  / gluten free + vegan options available upon request

pastry kitchen


