COFFEE & FOOD MENU

GERVASI CAFFE — HOT

» Dark & Medium Roast  Abruzzo Italian Style « Roasted Locally,
Weekly « Organic « Fair Trade »

GV HOUSE BLEND COFFEE — 3 (1202 | 3.5 (160z2)
Regular, Decaf, Dark Roast

POUR OVER — 4.75 (1602
Fresh to Order; Clean, Round, Fruity, Less Acidic Flavor; Extended Brew
Time (Available Until 5 pm)

FRENCH PRESS — 4.75 (1602
Fresh to Order; an Earthy, Rich Flavor

FLAT WHITE — 4.75 (1202 | 5.25 (1602
Espresso, Velvety Microfoam Milk

LATTE — 4.25 (1207 | 4.75 (1602)
Espresso, Steamed Milk

CAPPUCCINO — 4.25 (1207) | 4.75 (1602
Espresso, Steamed Milk, Foam

MOCHA — 5.25 (1207 | 5.75 (1602
Hot Chocolate, Espresso, Whipped Cream

HOT CHOCOLATE — 4.5 (1207 | 5 (1607)
House Made, Whipped Cream

ESPRESSO — 2.5 (singleshot) | 3 (double shot)
Highly Concentrated Coffee

AMERICANO — 2.75 (triple shot) | 3.25 (quadshot)
Espresso, Hot Water

CORTADO — 4.5 (triple shot)
Equal Parts Espresso and Warm Milk

SHOT IN THE DARK — 3.25 (double shot) | 3.75 (triple shot)
Coffee, Espresso

HOT TEA — 3 (1602
Loose Leaf Tea in French Press

COLD BEVERAGES

GV EXPRESS — 4.5 (I607)
3 Shots Espresso Over Ice, Milk, Simple Syrup

GERVASI MINTSPRESSO — 4 (13507
2 Shots Espresso, Fresh Mint, Simple Syrup, Espresso Ice Cube, Sparkling Water

ICED COFFEE — 3 (I607) | 3.5 (2007)
COLD BREW — 3.5 (I607) | 4 (2002)

ITALIAN SODA — 3 (I607) | 3.5 (2007)
Flavored Syrup, Sparkling Water

ICED TEA — 3 (I607) | 3.5 (2007)
SOFT DRINKS — 3 (1607 | 3.5 (2007

EXTRAS

ESPRESSO SHOT — 1
FLAVORED SYRUPS — .5
ALMOND / COCONUT / OAT MILK — .6

ALLERGEN DISCLAIMER

Applicable to All Menus: Please be aware that our food is prepared in a common kitchen
and may come in contact with common allergens, such as milk, eggs, fish, crustacean
shellfish, tree nuts, peanuts, wheat, soy, sesame, gluten, etc. While we take steps to
minimize risk, please be advised that cross contamination may occur.



DAILY BREAKFAST OPTIONS
Available all day

QUICHE LORRAINE — 7
Onions, Bacon, Gruyere Cheese, Egg Custard, Pie Crust

CALZONE — 7
Sausage, Egg, Cheese, Peppers, Onions

FRITTATA — 8
Vegetables, Egg, Feta *GF

HOUSE MADE FOCACCIA TOAST — 7
Ricotta, Honey

BREAKFAST SANDWICH — 9
Bagel, Egg, Bacon, Smoked Cheddar, Garlic Aioli

BAGEL & CREAM CHEESE — 3.5

CROISSANT — 5
Nutella Spread

MINI CINNAMON ROLLS — 6
Pour-Over Icing

YOGURT PARFAIT — 4.5
Berries, Granola Crumble

ORANGE ALMOND BISCOTTI — 2
Chocolate Drizzle

WHITE CHOCOLATE AND CHERRY SCONE — 4.5
SEASONAL MUFFIN — 3.5

TASTEFUL TEMPTATIONS

Available daily at 11 am

CUCUMBER & FETA SALAD — HALF 7 | FULL 12
Tomatoes, Onion, Kalamata Olives, Mixed Greens, Greek Dressing *GF

JUMBO SHRIMP COCKTAIL — 4 PER PIECE
Cocktail Sauce, Lemon Aioli *GF

GREEK FLAT BREAD — 12
Pulled Chicken, Onion, Tomato, Feta, Tzatziki Sauce

BACON WRAPPED DATES — 12
Chorizo, Manchego, Sherry Vinegar Reduction *GF

WARM PRETZEL — 11
Manchego Cheese Dipping Sauce

SWEET CHILI HUMMUS — 8.5
Vegetables, Naan Bread

ARTICHOKE, SPINACH, GOAT CHEESE DIP — 11
Warm, Creamy Fondue, Tortilla Chips

HOUSE MADE CHIPS WITH DIP TRIO — 9.5
French Onion Dip, Bacon Gorgonzola & Scallions, Creamy Chipotle Dip

LOADED POTATO SKINS — 11
Bacon, Cheese, Scallions, Chipotle Sour Cream *GF
Add Pulled Pork or Pulled Chicken — 2

STILL HOUSE TACOS — 15
Choice of Pulled Pork or Pulled Chicken, Shrimp +2
Spicy Sweet Slaw, Smoked Cheddar, Pico de Gallo, Cilantro Aioli

SHORT RIB SLIDERS — 16
Smoked Cheddar, Rosemary Aioli

SINFUL DELIGHTS

TIRAMISU — 9 *GF
LEMON BRULEE CHEESECAKE — 9

HOUSE MADE HAZELNUT BROWNIE — 8
Chocolate Brownie, Caramel, Nutella

CANNOLI — 4.5
White Chocolate Chips, Dark Chocolate Chips

MINI CINNAMON ROLLS — 6
Pour-Over Icing — Add Chocolate Ganache - 0.5



