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SIDE	
  ORDERS	
  AND	
  SUBSTITUTIONS	
  
	
  
ONE	
  OR	
  TWO	
  EGGS	
  ANY	
  STYLE…………………….	
  
BREAKFAST	
  SAUSAGE………………………………………….	
  
BACON	
  (5	
  SLICES)………………………………………………...	
  
PANCETTA……………………………………………………………	
  
PROSCIUTTO…………………………………………………….…	
  
BLACK	
  FOREST	
  HAM	
  STEAK………………………………...	
  
SMOKED	
  SALMON…………………………………………….…..	
  
(LOCALLY	
  SMOKED	
  SCOTTISH	
  SALMON)	
  

SLICED	
  FRESH	
  TOMATOES……………………………………	
  
OVEN	
  ROASTED	
  POTATOES………………………………….	
  

	
  
FRUIT	
  PLATE………………………………………………	
  
SLICED	
  FRESH	
  MOZZARELLA………….…………..	
  
YOGURT	
  CUP	
  (PLAIN	
  LOWFAT)……………………....	
  
CREAM	
  CHEESE	
  ………………………………….………	
  
ARTICHOKE	
  SPREAD………………………………….	
  
NUTELLA……………………………………………………	
  
HOMEMADE	
  PRESERVES…………………………….	
  
(STRAWBERRY	
  OR	
  ORANGE	
  MARMALADE)	
  

EGG	
  WHITES………………………………………….……	
  
	
  

	
  

ALL	
  SHARED	
  MEALS	
  WILL	
  INCUR	
  A	
  SHARED	
  PLATE	
  	
  

A	
  SUGGESTED	
  18%	
  GRATUITY	
  FOR	
  PARTIES	
  OF	
  SIX	
  OR	
  MORE	
  

SANDWICHES	
  
~ALL	
  SANDWICHES	
  SERVED	
  WITH	
  MIXED	
  GREEN	
  SALAD~	
  

	
  
SUBSTITUTE	
  OR	
  ADD	
  CUP	
  OF	
  SOUP…….	
  

	
  
	
   EGG	
  SALAD	
  ON	
  PUMPERNICKLE	
  RYE*	
  

HAND	
  WHIPPED	
  MAYONNAISE,	
  FRESH	
  HERBS,	
  SHALLOTS	
  &HARD	
  BOILED	
  FREE	
  RANGE	
  EGGS	
  	
  
SERVED	
  OPEN	
  FACED	
  ON	
  PUMPERNICKLE	
  RYE	
  BREAD	
  

TUNA	
  SALAD	
  SANDWICH	
  
TUNA,	
  FRESH	
  TOMATOES	
  &	
  OLIVE	
  TAPANADE	
  ON	
  TOASTED	
  COUNTRY	
  WHEAT	
  LEVAIN	
  BREAD	
  

MOZZARELLA,	
  TOMATO	
  AND	
  ROASTED	
  PEPPER	
  SANDWICH	
  
FRESH	
  MOZZARELLA,	
  TOMATOES	
  AND	
  HOUSE	
  ROASTED	
  PEPPERS	
  ON	
  TOASTED	
  CIABATTA	
  WITH	
  HOMEMADE	
  VINAIGRETTE	
  

D’ANGELO	
  BLT	
  
PANCETTA	
  OR	
  BACON,	
  TOMATOES	
  &	
  ARUGULA	
  ON	
  TOASTED	
  CIABATTA	
  	
  

WITH	
  HOUSEMADE	
  VINAIGRETTE	
  
TUSCAN	
  BATTA	
  

PROSCIUTTO,	
  FRESH	
  MOZARELLA	
  &	
  TOMATOES	
  ON	
  TOASTED	
  CIABATTA	
  
WITH	
  HOUSE	
  VINAIGRETTE	
  

	
  HOT	
  GRILLED	
  GOURMET	
  SANDWICHES	
  ON	
  FRESH	
  SOURDOUGH	
  BREAD	
  
CHEESE	
  AND	
  WILD	
  ARUGULA	
  (SHARP	
  CHEDDAR,	
  FONTINA,	
  GRUYERE	
  OR	
  PROVOLONE)	
  

SMOKED	
  TURKEY	
  AND	
  FONTINA	
  

BLACK	
  FOREST	
  HAM	
  AND	
  GURYUERE	
  

SALAMI	
  AND	
  PROVOLONE	
  

THE	
  ”ELLI”	
  HOUSE	
  HERB	
  RUBBED	
  OVEN	
  ROASTED	
  CHICKEN,	
  SALSA	
  &	
  FONTINA	
  CHEESE	
  

	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  THE”EXTRAORDINRY”	
  TURKEY	
  SANDWICH………	
  	
  
SAUTEED	
  ONIONS,	
  GARLIC	
  &	
  MUSHROOMS	
  WITH	
  CRANBERRY	
  SAUCE	
  AND	
  FONTINA	
  CHEESE	
  	
  

TOASTED	
  TO	
  PERFECTION	
  ON	
  HONEY	
  WHOLE	
  WHEAT	
  BREAD	
  
 

SALADS	
  
D’ANGELO	
  CHOPPED	
  SALAD………………………………………………………………………………………………………………………….	
  

ROMAINE,	
  MIXED	
  GREENS,	
  TOMATOES,	
  ASIAGO	
  CHEESE	
  &	
  TURKEY	
  TOSSED	
  WITH	
  HOUSE	
  HONEY	
  MUSTARD	
  VINIGRETTE	
  
TUNA	
  WITH	
  MIXED	
  GREENS…………………………………………………………………………………………………………………...…….	
  

OUR	
  HOUSE	
  MIXED	
  GREEN	
  SALAD	
  WITH	
  A	
  SCOOP	
  OF	
  TUNA	
  AND	
  CHOICE	
  OF	
  BREAD	
  
EGG	
  SALAD	
  AND	
  MIXED	
  GREEN*…………………………………………………………………………………………………………...………	
  

OUR	
  HOUSE	
  MIXED	
  GREEN	
  SALAD	
  WITH	
  A	
  SCOOP	
  OF	
  HOMEMADE	
  EGG	
  SALAD	
  AND	
  CHOICE	
  OF	
  BREAD	
  
CAPRESE	
  SALAD	
  (SEASONAL)………………………………………………………………………………………………………………………..	
  

TOMATOES,	
  FRESH	
  MOZARELLA,	
  BASIL	
  &	
  CALIFORNIA	
  EXTRA	
  VIRGIN	
  OLIVE	
  OIL	
  
MIXED	
  GREENS	
  WITH	
  HOUSE	
  VINAGRETTE	
  AND	
  CHOICE	
  OF	
  BREAD	
  ……………………………………………………..……………	
  

ADD	
  ANY	
  OF	
  THE	
  FOLLOWING	
  PROTEINS	
  OF	
  YOUR	
  CHOICE	
  	
  
HOT	
  SMOKED	
  SALMON….	
  	
  	
  	
  POACHED	
  EGG….	
  	
  

SOUP	
  OF	
  THE	
  DAY	
  
(SEE	
  TODAYS	
  SPECIALS	
  OR	
  ASK	
  YOUR	
  SERVER)	
  

ALWAYS	
  HOMEMADE!	
  SERVED	
  WITH	
  CHEFS	
  SELECTION	
  OF	
  BREADS	
  AND	
  BUTTER	
  
CUP……………………..	
  	
  	
  BOWL………………….	
  
ADD	
  A	
  SMALL	
  MIXED	
  GREEN	
  SALAD	
  	
  

	
  
	
  



D’ANGELO	
  BREAKFAST	
  
POACHED	
  EGGS	
  

~POACHED	
  TO	
  ORDER	
  SOFT,	
  MEDIUM	
  OR	
  HARD~	
  
ONE	
  POACHED*…………………………………………………………………………………..	
  

SERVED	
  WITH	
  CHOICE	
  OF	
  TOAST	
  AND	
  HOMEMADE	
  PRESERVES	
  OR	
  NUTELLA	
  
TWO	
  POACHED*…………………………………………………………………………………………	
  

SERVED	
  WITH	
  CHOICE	
  OF	
  TOAST	
  AND	
  HOMEMADE	
  PRESERVES	
  OR	
  NUTELLA	
  
EGGS	
  “ROSE”*………………………………………………………………………………………….......	
  

TOASTED	
  KALAMATA	
  OLIVE	
  SOURDOUGH	
  TOPPED	
  WITH	
  HOMEMADE	
  MEDITERANEAN	
  	
  
ARTICHOKE	
  SPREAD	
  AND	
  TWO	
  POACHED	
  EGGS	
  

EGGS	
  FLORENTINE*……………………………………………………………………………….…	
  
TOASTED	
  SOURDOUGH	
  BREAD	
  TOPPED	
  WITH	
  SAUTEED	
  BABY	
  SPINACH,	
  POACHED	
  EEGS	
  
AND	
  HOMEMADE	
  HOLLANDAISE	
  SAUCE	
  

SALMON	
  BENEDICT*………………………………………………………………………………….	
  
FRENCH	
  TOASTED	
  BAGUETTE	
  LAYERED	
  WITH	
  LOCALLY	
  SMOKED	
  SCOTTISH	
  SALMON,	
  
POACHED	
  EGGS	
  AND	
  OUR	
  HOMEMADE	
  HOLLANDAISE	
  SAUCE	
  

SUNRISE	
  SURPRISE*………………………………………………………………………………....	
  
HOUSEMADE	
  BRIOCHE	
  FRENCH	
  TOAST	
  TOPPED	
  WITH	
  A	
  POACHED	
  EGG	
  	
  
SERVED	
  WITH	
  PURE	
  MAPLE	
  SYRUP	
  AND	
  BUTTER	
  
YES!	
  EGGS	
  MAY	
  ALSO	
  BE	
  ORDERED	
  SCRAMBLED	
  OR	
  FRIED	
  

EGG	
  DISHES	
  
HUEVOS	
  RANCHEROS	
  DE	
  LOS	
  ANGELES*	
  (A	
  TRUE	
  LOCAL	
  FAVORITE!)………….	
  
CRISP	
  CORN	
  TORTILLAS,	
  HOUSE	
  REFRIED	
  BEANS,	
  FONTINA	
  CHEESE,	
  FRIED	
  EGGS	
  AND	
  
HOMEMADE	
  SALSA	
  
NY	
  FRIED	
  EGG	
  SANDWICH*………………………………………………………...………..	
  

ONE	
  EGG	
  FRIED	
  TO	
  ORDER	
  SERVED	
  ON	
  A	
  FRESH	
  KAISER	
  ROLL	
  WITH	
  BUTTER	
  
ADD	
  BACON	
  OR	
  HAM	
  	
  	
  	
  	
  ADD	
  TOMAOES	
  	
  	
  	
  	
  	
  	
  	
  ADD	
  CHEESE	
  

SALMON	
  BREAKFAST	
  CROISSANT.…………………………………………………….	
  
SMOKED	
  SALMON,	
  ARUGULA,	
  TOMATO,RED	
  ONION,	
  AND	
  CAPERS	
  
CROISSANT	
  EGG	
  SANDWICH*……………………………………………………………	
  
ONE	
  EGG	
  FRIED	
  OR	
  SCRAMBLED	
  TOPPED	
  WITH	
  BACON	
  AND	
  YOUR	
  CHOICE	
  OF	
  SHARP	
  
CHEDDAR,	
  FONTINA,	
  GRUYERE	
  OR	
  PROVOLONE	
  
CLASSIC	
  AMERICAN	
  BREAKFAST*……………………………………………..………	
  
BLACK	
  FOREST	
  HAM,	
  SAUSAGE	
  OR	
  BACON,	
  TWO	
  EGGS	
  ANY	
  STYLE,	
  OVEN	
  ROASTED	
  
POTATOES	
  &	
  CHOICE	
  OF	
  TOAST	
  	
  
SUBSTITUTE	
  CROISSANT	
  OR	
  BRIOCHE	
  FOR	
  ANY	
  TOAST	
  CHOICE…..	
  

OMELETS	
  
SERVED	
  WITH	
  OVEN	
  ROASTED	
  POTATOES	
  AND	
  YOUR	
  CHOICE	
  OF	
  TOAST	
  

SUBSTITUTE	
  ANY	
  OF	
  THE	
  FOLLOWING	
  FOR	
  TOAST	
  OR	
  POTATOES	
  
CROISSANT…..	
  	
  	
  	
  FRUIT	
  CUP	
  …	
  GREEN	
  SALAD	
  …..	
   	
  

SLICED	
  TOMATOES	
  …..	
  
SPECIAL	
  OMELET	
  (NO	
  SUBSTITUTIONS	
  PLEASE)……………………….…………….	
  	
  

SAUTEED	
  ONIONS,	
  TOMATOES,	
  BABY	
  SPINACH	
  &	
  FONTINA	
  CHEESE	
  
SPICY	
  CHICKEN	
  OMELET…………………………………………………………….……….	
  
HERB	
  RUBBED	
  OVEN	
  ROASTED	
  CHICKEN,	
  FONTINA	
  CHEESE	
  AND	
  HOMEMADE	
  SALSA	
  
BUILD	
  YOUR	
  OWN	
  OMELET	
  (YOUR	
  CHOICE	
  OF	
  ANY	
  4	
  OF	
  THE	
  FOLLOWING)…………..	
  
SHARP	
  CHEDDAR,	
  FETA,	
  FONTINA	
  OR	
  GRUYERE	
  CHEESES	
  
MUSHROOMS,	
  ONIONS,	
  BABY	
  SPINACH,	
  HOUSE	
  ROASTED	
  PEPPERS,	
  FRESH	
  TOMATOES,	
  
PANCETTA	
  (ITALIAN	
  BACON),	
  BLACK	
  FOREST	
  HAM	
  	
  

SUBSTITUTE	
  EGG	
  WHITES	
  FOR	
  ANY	
  OMELET	
  OR	
  EGG	
  DISH	
  ………………	
  

SPECIALTIES	
  
CHOICE	
  OF	
  ONE	
  OF	
  OUR	
  FRESHLY	
  BAKED	
  PASTRIES	
  WARM	
  OR	
  COLD…………...	
  
SERVED	
  WITH	
  BUTTER,	
  HOMEMADE	
  JAM	
  OR	
  NUTELLA	
  
HOMEMADE	
  BUCKWHEAT	
  WAFFLE…………………………………….……………………..	
  
SERVED	
  WITH	
  BUTTER	
  AND	
  PURE	
  MAPLE	
  SYRUP	
  
FRENCH	
  TOAST	
  SERVED	
  WITH	
  PURE	
  MAPLE	
  SYRUP	
  AND	
  BUTTER………………....	
  
FRESH	
  BAGUETTE	
  SLICES	
  FRENCH	
  TOASTED	
  WITH	
  A	
  DUSTING	
  OF	
  POWDERED	
  SUGAR	
  	
  
BANANAS	
  FOSTER’S	
  FRENCH	
  TOAST……………………………………………………….	
  

UNIQUELY	
  OURS!	
  SLICED	
  BANANA	
  AND	
  BROWN	
  SUGAR	
  FLAMBEED	
  WITH	
  RUM	
  	
  
AND	
  SERVED	
  OVER	
  FRENCH	
  TOASTED	
  BAGUETTE	
  SLICES	
  

HOMEMADE	
  GRANOLA	
  (SERVED	
  WITH	
  YOGURT)…………………………………………..	
  
STEELE	
  CUT	
  OATMEAL	
  BROWN	
  SUGAR,	
  RAISINS	
  &	
  MILK	
  SERVED	
  ON	
  THE	
  SIDE	
  …	
  
ADD	
  BANANA	
  OR	
  WALNUTS	
  
SALMON	
  AND	
  ARGULA	
  ………….………………………………………………..……….…..	
  

LOCAL	
  HOT	
  SMOKED	
  SALMON	
  SERVED	
  ON	
  AN	
  ARGULA	
  SALAD	
  WITH	
  LEMON	
  
VINGERETTE	
  DRESSING	
  AND	
  CHOICE	
  OF	
  TOAST	
  

SMOKED	
  SALMON	
  AND	
  SEIGLE	
  (FRENCH	
  RYE)*…………………………….…..	
  
LOCALLY	
  SMOKED	
  SCOTTISH	
  SALMON,	
  CREAM	
  CHEESE,	
  CAPERS,	
  SLICED	
  TOMATOES	
  AND	
  
RED	
  ONIONS	
  
TOAST……………………………………………………………………………………………….…...	
  
CHOICE	
  OF	
  ONE	
  OF	
  OUR	
  HOMEMADE	
  BREADS	
  SERVED	
  WITH	
  BUTTER	
  AND	
  HOMEMADE	
  
PRESERVES	
  OR	
  NUTELLA	
   	
  

ARTISAN	
  BREADS	
  AND	
  
PASTRIES	
  

BAKED	
  FRESH	
  DAILY	
  
	
  

BREADS	
  AVAILABLE	
  DAILY:	
  
BAGUETTE:	
  SEEDED,	
  SOURDOUGH	
  

OR	
  REGULAR	
  
SOURDOUGH	
  LEVAIN	
  

SOURDOUGH	
  MULTIGRAIN	
  
ROSEMARY	
  LEMON	
  
FRENCH	
  COUNTRY	
  

COUNTRY	
  WHEAT	
  SOURDOUGH	
  
WALNUT	
  RYE	
  
RAISIN	
  RYE	
  

SEIGLE	
  (FRENCH	
  RYE)	
  
PUMPERNICKLE	
  RYE	
  
HONEY	
  WHOLE	
  WHEAT	
  

CIABATTA	
  
THURSDAY	
  THROUGH	
  

	
  SUNDAY	
  ONLY	
  
RUDOLPH	
  STEINER	
  

SUNFLOWER	
  WHOLE	
  GRAIN	
  
	
  

SATURDAYS	
  AND	
  SUNDAYS	
  
ONLY	
  

GERMAN	
  FARMERS	
  RYE	
  
	
  

CROISSANTS	
  
CHOCOLATE,	
  ALMOND,	
  BUTTER,	
  

HAM&	
  CHEESE	
  
	
  

BUTTER	
  DANISHES	
  
CREAM	
  CHEESE	
  DANISH	
  
POPPYSEED	
  TWIST	
  

SOUR	
  CHERRY	
  OR	
  WILD	
  
BLUEBERRY	
  DANISH	
  

RAISIN	
  SNAIL	
  
CINNIMON	
  BUN	
  
BUTTER	
  BRIOCHE	
  

	
  
CLASSIC	
  SCONES	
  

CURRANT	
  
MULTIGRAIN	
  

(FLAX,	
  SUNFLOWER,	
  OAT	
  &	
  SESAME)	
  
TRI-­‐BERRY	
  

(BLUE,	
  BLACK	
  &	
  RASPBERRY)	
  
	
  

TRADITIONAL	
  MUFFINS	
  
BRAN	
  WITH	
  RAISINS	
  
WILD	
  BLUEBERRY	
  

	
  
TARTS	
  

SOUR	
  CHERRY	
  
WILD	
  BLUEBERRY	
  

LEMON	
  
PEAR	
  FRANGIPANE	
  

	
  	
  
DON’T	
  FORGET	
  ABOUT	
  OUR	
  
HANDMADE	
  TRADITIONAL	
  

PRETZELS	
  AND	
  PRETZEL	
  STICKS	
  	
  
	
  

BE	
  SURE	
  TO	
  VISIT	
  OUR	
  BAKERY	
  
COUNTER	
  FOR	
  A	
  SELECTION	
  OF	
  
FRESH	
  BAKED	
  BREADS,	
  PASTRIES,	
  
HOMEMADE	
  JAMS,	
  TARTS,	
  COOKIES	
  
AND	
  SEASONAL	
  ITEMS	
  TO	
  TAKE	
  

HOME.	
  
	
  

	
  
LOOKING	
  FOR	
  A	
  PERFECT	
  GIFT?	
  WHY	
  NOT	
  A	
  

FRESH	
  LOAF	
  OF	
  ARTISAN	
  BREAD	
  	
  
AND	
  A	
  GIFT	
  CARD?	
  



 
D’ANGELOS	
  BAKED	
  GOODS	
  ARE	
  THE	
  PERFECT	
  

ADDITION	
  TO	
  ANY	
  SPECIAL	
  OCCASION	
  OR	
  HOLIDAY.	
  
ANY	
  OF	
  OUR	
  BREADS	
  AND	
  SPECIALTY	
  BAKED	
  ITEMS	
  

CAN	
  BE	
  ORDERED	
  	
  
IN	
  ADVANCE	
  FOR	
  YOUR	
  CONVENIENCE	
  

COFFEE	
  AND	
  ESSPRESSO	
  
BREWED	
  HOUSE	
  BLEND	
  COFFEE………………………………………………………….…………………………	
  
CAFÉ	
  AU	
  LAIT	
  (HOUSE	
  BREW	
  WITH	
  STEAMED	
  MILK)………………………………….………………………	
  
CAPPUCCINO………………………………………………………………………………….………………………………	
  
LATTE	
  (DOUBLE	
  SHOT	
  IN	
  A	
  BOWL)…………………………………..………………………...…………………	
  
MACCHIATTO……………………………………………………………………...…………………………………………	
  
AMERICANO……………………………………………………………………………………………………………………	
  
RED	
  EYE	
  (ESPRESSO	
  IN	
  A	
  CUP	
  OF	
  COFFEE)………………………………….……………………………………	
  
CAFÉ	
  MOCHA…………………………………………………………………………….………………………………………	
  
ESPRESSO…………………………………………………………………………………………………………………………	
  
ADDITIONAL	
  ESSPRESSO	
  SHOTS…………………………………………………….…………………………………	
  
HOMEMADE	
  VANILLA	
  OR	
  CHOCOLATE	
  SYRUP……………………….………………………………………….	
  
SUBSTITUTE	
  SOY	
  OR	
  ALMOND	
  …..………………………………………………...…….……………………………..	
  
HOT	
  CHOCHOLATE……………………………………………………………………………………………………………	
  

	
  

LOOSE	
  LEAF	
  TEA	
  
MATE	
  LATTE……………………………………………………………………………………………………………………..	
  
CHAI	
  LATTE………………………………………………………………………………………………………………………	
  

THE	
  FOLLOWING	
  TEAS	
  SERVED	
  IN	
  A	
  FRENCH	
  PRESS	
  
	
  

BLACK	
  TEAS:	
  
ENGLISH	
  BREAKFAST	
  
EARL	
  GREY	
  
EARL	
  GREY	
  DECAF	
  
ACAI	
  BERRY	
  
ACAI	
  POMEGRANTE	
  DECAF	
  
GREEN	
  TEA:	
  
KYOTO	
  RICE	
  
TROPICAL	
  
MOUNTAIN	
  SPRING	
  JASMINE	
  
JASMINE	
  PEARL	
  TEA	
  (5.50Ea)	
  

	
  
WHITE	
  TEA	
  
WHITE	
  ORCHARD	
  
HERBALS	
  
AFRICAN	
  NECTAR	
  (RUBIOOS)	
  
GINGER	
  TWIST	
  
CHAMOMILE	
  CITRUS	
  BLOSSOM	
  
FRESH	
  MINT	
  
ORGANIC	
  DETOX	
  (MINT,	
  BUDOCK,	
  DANDELION,	
  CLOVER	
  &	
  BASIL)	
  
CALMING	
  MOON	
  (FENNEL,	
  MINT,	
  MYRTLE,	
  LICORICE)

ADDITIONAL	
  DRINKS	
  
  

 
 

	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  

	
  

DON’T	
  FORGET	
  TO	
  ASK	
  FOR	
  D’ANGELO	
  BREADS	
  AND	
  PASTRIES	
  	
  
AT	
  YOUR	
  NEIGHBORHOOD	
  GROCERY	
  STORE	
  

	
  

	
  

LAZY	
  ACRES•	
  FAIRVEIW	
  GARDENS	
  •	
  WHOLE	
  FOODS	
  •	
  ISLA	
  VISTA	
  FOOD	
  CO	
  OP	
  
	
  LOS	
  OLIVOS	
  GROCERY	
  •	
  RAINBOW	
  MARKET	
  •	
  MONTECITO	
  VILLAGE	
  GROCERY	
  

	
  
	
  

SANTA	
  BARBARA’S	
  FINEST	
  BAKERY	
  ~	
  (805)	
  962-­‐5466	
  ~	
  25	
  WEST	
  GUITERREZ	
  STREET	
  ~	
  SANTA	
  BARBARA	
  ~	
  CA	
  ~	
  93101	
  

FRESHLY	
  SQUEEZED	
  ORANGE	
  
JUICE	
  
	
  

SMALL	
  	
   LARGE	
  	
  

HOMEMADE	
  LEMONADE…………………………………………………………	
  
ICED	
  TEA………………………………………………………………………………..	
  
PANNA	
  &	
  PELLEGRINO	
  (500ML)…………………………………………….	
  
PANNA	
  &	
  PELLEGRINO	
  (1	
  LITER)…………………………………………...	
  
SODAS…………………………………………………………………………………….	
  

COKE,	
  DIET	
  COKE,	
  SPRITE	
  
MARTINELLITS	
  APPLE	
  JUICE	
  (SPARKLING	
  OR	
  FLAT)…………..…	
  
V-­8	
  VEGETABLE	
  JUICE…………………………………………………………....	
  
SPARKLING	
  FRENCH	
  LEMONADES………………………………………..…	
  

BLOOD	
  ORANGE,	
  LEMON,	
  POMEGRANATE	
  


