CAFE

FUS

DINER & BAKERY

Drink Menu Served Tuesday — Sunday 9am-close
Wine glass/bottle

House White Wine  6/20  Cabernet Sauvignon  8/28 Brachetto Sweet Red  6/20
Proverb-Pinot Grigio Sebastiani Carletto Ricco Dolce

House Red Wine 6/20 Champagne 5/17 Moscato 7/24
Proverb-Pinot Noir Wycliff Brut Luccio

Beer

Miller Lite 12 oz 3 Michelob Ultra 12 0z 3 Dales Pale Ale 120z 5
Miller High Life 12 0z 3 White Claw 12 oz 3.5 Happy Place 12 oz 5.5
Pabst 16 oz 3 Spotted Cow 12 oz 4 0OGii 16 oz 8
Bud Light 12 oz 3.5 Outboard 12 oz 6 Dirty Bastard 12 oz 7

Cocktails
Sake Bloody Mary 9 Mimosa 6 Manmosa 7
Blackberry Sangria 7.75 Hey Arnold 7.50 Grapefruit Ginger Fizz  7.50

Café 12 oz Hot Drinks

Boom Brothers Coffee  2.25 Chai Tea Latte 3.95 FavaTeaCompany 3
Espresso 2 Shot 2.25 Lavender ChaiLlatte  4.45 Assortment
Americano 2.25 Steamer w/ Honey 3.15 Iced Tea 3
Café Latte 3.25 & Coconut Oatmeal Cookie 4.15
Café Mocha 3.95 Hot Chocolate 3.25 Frappe (160z)

| ColdDrinks |
Orange Juice (not from concentrate) 12 0z 3 Coke bottle 2.5
Lemonade 12 oz 2.75 Diet Coke bottle 2.5
Arnold Palmer 16 oz 3 Sprite bottle 2.5
Bottle Water 2 La Croix can 2
Bubble Tea 16 oz 4.50 Italian Soda 3.5

Smoothies 16 oz

Strawberry Banana 5.50 Very Berry 5.50 Mango Pineapple >-50



ASK ABOUT OUR
WEEKLY TAKE AND
BAKE FOR

Thursday
Happy Hour
4:30-
7:30pm

SATURDAY PICK UP
OR CURBSIDE

CAFE

Z1S

DINER & BAKERY

WILD HICKORY

FARM
LOCALLY FRESH
SCRATCH MADE
HOMEGROWN

Hosting a Private Event? Email holly@cafe213.com or call
262-534-2131

Check our Website www.cafe213.com for information on
Weekly Take and Bake Offerings or Custom Cake Details!
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