NeeLers

Eatery & Wine Bar

Steam fair trade organic coffee & espresso

(add 1.50 for each extra shot, 1.00 for almond milk)

Regular or Decaf coffee 225 Mocha Hazelnut Kiss 4.25

Cafe au Lait 3.25 Cafe Latte or Cappucino 4.00

Espresso 3.25 Macadamia Latte 4.75

Macchiato 3.50 Coconut Latte 4.75

Macadamia Kiss 4.25 Cafe Mocha 475

Peppermint Mocha 5.25

Java Chai Latte(spiced milk tea with espresso) 5.25

Cafe Nibblers

(with vanilla-infused soju & cocoa whipped cream) 8.75

Cafe Framboise

(with St George Aqua Perfecta raspberry liqueur & whipped cream) 10.25

Cafe Vin Santo

(with a Tuscan dessert wine with whipped cream & fresh nutmeg) 9.25

Cafe Mint Chocolate

(with vanilla-infused soju, Scharffen Berger cocoa & housemade mint syrup) 10.25

other scalding selections

Scharffen Berger hot chocolate 4.25

Hot spiced apple cider 4.75

Macadamia, Coconut or Mint hot chocolate 4.75

Steamed almond milk with ginger & numeg 4.75

Hot tea selection 3.75

Chai Latte 4.25

Cocoa Maison

(with vanilla-infused soju & Scharffen Berger cocoa) 9.25

Cocoa la Menthe

(with soju, Scharffen Berger cocoa & housemade peppermint syrup) 9.75

Gingered Apple

(apple cider steamed with ginger & soju, topped with cinnamon whipped cream) 8.75

Caramel Apple

(apple cider steamed with late harvest px dessert wine & caramel syrup) 11.25
chef de cuisine/owner: daniel clayton managing chef: habib jacifi chef de patisserie: tracy

leighton
cakeage 2.00 per guest  corkage 10.00 per bottle

www.wibbl,erseaterg .COM



