
Seasonal Sandwiches
Italiano Ficelle
salami, ham, provolone, pepperoncini, vinaigrette & mayo. 9.95 

Albacore Tuna & Cheddar on Seeded Ficelle
with housemade pickles and lettuce. 9.75

Turkey & Swiss Ficelle
with dijonnaise and dill pickle. 9.75

Roasted Vegetable & Avocado
cumin spiced carrots & garbanzos, pumpkin seeds and 
artichoke tapenade on Joe’s bread. Vegan 8.95

Tri Tip with Horseradish Sauce
with pickled red onion and butter lettuce on a poppy seed 
challah bun. 9.95

Fresh Mozzarella & Roasted Tomato Ficelle
with lemon, arugula and olives. (v) 9.50

Almond Tarragon Chicken Salad Croissant  9.95
Roasted chicken, fresh tarragon, celery, chopped almonds, 
scallions, mayo and lettuce tucked into a croissant.

Appetizers & Dips
Deviled Eggs 10.50/6 pack

Crostini buttery garlic toasts 8.50

Roasted Garlic & Artichoke Dip (v)  6.95

Point Reyes Blue Cheese Dip (v)  6.95

Smoked Salmon Spread  8.25

Savory Cheese Spread (v)  6.95

Housemade Hummus (v) 6.95

Red Pepper Cashew Spread (v)  7.25

(v) = vegetarian(wf) = wheat free

Breakfast
Breakfast Burrito with Bacon  8.75 /Vegetarian  7.95

Breakfast Biscuit 4.95 / 5.95 with Ham 

Scrambled Egg Croissant (v) 7.25  with Ham or Bacon  8.50

Individual Quiche: Bacon, or Tomato & Spinach (v) 5.50

Rosemary Roasted Potatoes  3.95 / 7.95

Composed Salads
The Chicken & The Egg 
Our Garden Salad with grilled chicken breast and hard-boiled egg. 
11.50

Garden Salad
with carrot matchsticks, red beets, mushrooms, cherry tomatoes, 
cucumber slices and sunflower sprouts on a bed of mixed greens  
8.95

Caesar Salad  9.95/ with Chicken Breast  12.50
with housemade croutons & parmesan

Bistro Salad 
with goat cheese, dried cranberries and spiced nuts (v)  11.50

Hot Food
BBQ Pork Ribs  8.25

Peking Chicken Wings,  7.50 for four

Chicken Enchiladas  6.50

Macaroni & Cheese (v)  4.50 /8.95

Penne d'Alba Pasta
with toasted garlic, tomato sauce & mozzarella (v)  4.50 /8.95

Spinach Gorgonzola Pasta  4.50 /8.95

Twice Baked Potato (v) 4.75

Steamed Veggies  3.95 / 7.95

Francese Garlic Bread (v)  2.35

Cold Grab & Go
Pastas & Entrees

BBQ Pork Ribs, serves 3-4  19.95

Peking Chicken Wings  14.95

Chicken Enchiladas  12.95 for two

Twice Baked Potatoes  9.50  for two

Spinach Gorgonzola Pasta, serves 2-3 (v)  15.95

Penne d’Alba Pasta, serves 2-3 (v)
with toasted garlic, tomato sauce & mozzarella   15.95 

Macaroni & Cheese, serves 2-3 (v)  15.95 

Lasagne Bolognese, serves 3-4  26.50

Francese Garlic Bread (v) 7.50
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Inscription on Your Cake ~ No Charge
Fresh Flowers ~ Price Varies by Size

Francese Baguette  4.50/  Buns 4.95/ 4 pack

Rio Sourdough Baguette  4.25

Joe’s Bread (wheat sourdough)  7.25

Organic Capitola Sourdough Round  3.95

Olive Sourdough Oval  5.75

English Toaster Bread  4.25 

Organic Hearty Wheat Sandwich Loaf  5.50

Muesli Loaf  6.25

Organic Capitola Sourdough Sandwich  5.75

Organic Old World Raisin Walnut  6.75

Jewish Rye  6.75

Challah Twist or Sandwich  4.75

Prices 
5” ~ 25.00 

7” ~ 42.00

5.95 slice

Cake Prices, Sizes & Slices
Available By The Slice 
Chocolate Mousse • Princess

Burnt Almond

Pies & Pastries

Specialty CakesCookies

Bread

Peanut Butter Blossoms  2.50

Butterstars  1.60

Fudge Crackles  1.60

Ginger Cookies  1.60

Mexican Wedding Cookies  1.60

Toll House Cookies  1.60

Flourless Cappuccino Cake
Flourless, fudgy chocolate cake filled and iced with coffee 
whipped cream. Vanilla whipped cream “foam” on top.

Salted Caramel Cake
Devil’s food cake with a housemade salted caramel filling 
and a dark chocolate icing, topped with flaked sea salt.

Old Fashioned Chocolate Cake
Five layers of devil’s food cake with a fluffy powdered sugar 
old fashioned chocolate buttercream inside and out.

Chocolate Mousse Cake
Devil’s food cake, rich chocolate mousse & chocolate whipped 
cream, with chocolate ganacheand ground hazelnuts on the side.

Blackberry Bramble
Vanilla sponge filled with blackberry jam and blackberry but-
tercream. With a marbled design of vanilla and blackberry 
buttercream.  

Burnt Almond Cake
Vanilla sponge cake, almond flavored pastry cream inside with 
vanilla buttercream and candied almonds outside. 

Lemon Raspberry Dream
Vanilla sponge cake with layers of raspberry jam and lemon 
buttercream, and topped with fresh raspberries.

Princess Cake
Vanilla sponge cake with pastry cream, raspberry jam & 
vanilla whipped cream inside with a marzipan shell & a fresh rose.

Store is Open:
7am - 7pm, December 26th-31st 

Closed January 1st

Pumpkin Pie  20.95 / 3.95 slice 

Fresh Apple Crumb Pie 26.95 / 3.95 slice 

Olallieberry Pie  28.95/  3.95 slice 

Key Lime Pie with whipped cream  14.95

Individual New York Cheesecake topped with cherries 6.95

Chocolate Eclair  5.25

Cupcakes, Chocolate or Vanilla  3.60

Danish, Croissant & Goodies
Cranberry Orange Muffin  3.75

Apple Cheese Danish  3.75/ Ring 25.95

Old Fashioned Cinnamon Roll  4.75

Croissant  2.95

Pain d' Amande  4.25

Chocolatine  3.95 

Downtowner with Sugar  3.75

Bear Claw  4.25

Pecan Schnecken  4.50

Olallieberry Turnover  4.75

Ham & Cheese Croissant  5.25

Garlic Cheese Twist  3.75
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