cafe. the morgan

Sweets & Savories Wines glass quartino
petit pastry 4.00 .
choice of 2 7.00 White
_ Chardonnay, Mondavi 15. 17.

Beet, arugula & chicken salad California
sliced almond, feta, blush vinaigrette 24.00
Prosciutto, Irish cheddar & peach sandwich Sauvignon Blanc, Cloudy Bay 19. 22.
basil, sourdough, side chips 22.00 New zealand
Broccoli-cheddar quiche 14.50 add salad 19.00 . - . I

_ _ q Pinot Grigio, Villa Puccini 15. 17.
Spinach & ricotta turnover 14.00 Italy

Chicken salad sandwich with radish

pumpernickel-onion loaf, side chips 20.50 Sauvignon Blanc, St. Clair 17. 19.
New zealand
Cheese Platter

Kerrigold cheddar, Old Chatham camembert Red

& Mad River blue with cranberry-orange jam . :

beet-fennel salad, olives & bread crisps 28.50 glrgzg::low’ Atoz 19 22.

Vanilla yogurt, fruit & granola parfait 12.00

Ice cream & fresh berry bowl 12.00 Cab Sauvignon, Veramonte  14. 16.
Argentina

Danish | pound cake | cookies | bowties 7.00

Chocolate cigar | apple strudel 8.75 Pinot Noir, Lange 14. 16.
Oregon

Coffee by llly Caffe Cab Sauvignon, Stag’s Leap

Coffee | iced coffee 4.50 Sonoma, california 19. 22.
Espresso, macchiato 4.75
Cappuccino, latte 5.00 Sparkling
Prosecco, Riondo 187ml 14.
italy
Harney & Sons teas 4.50 .
English breakfast _Prosecco, Ruggieri 11
Earl grey ftaly
Paris .
Assam Scotch & Whisky
Japanese sencha Jefferson’s Ocean 16.
Chamomile
Hudson Maple Cask Rye 15.

Glencadam single malt 10 yr ~ 15.

Chilled Beverages

Strawberry lemonade 9.00

Peach iced tea 4.00 Beer & Specials

Apple cider 5.00 Brooklyn lager | Stella Artois 8.
Sugar cane coke | sprite 6.00 Amstel light 8.
Saratoga sparkling or still 5.00 Negro Modelo Especial 9.
Goslings ginger beer 4.00 Bloody Mary, Grey Goose 14,

Mimosa Pitcher 38.



