Crafted Palette

130 West St 89501-1314 - +17754094781 - Updated: Jan 14, 2026

ESPRESSO

Double Shot
Lrg: $2.95
Add Shot (Lrg): $0.75

Gibraltar $3.50

Double Shot Espresso with an equal amount of steamed milk.

Cappuccino $3.95

Americano

A double shot of espresso with hot water. Lrg: $2.96
Reg: $2.95

Mocha $5.00

Latte

Double shot of espresso with steamed milk. Add Caramel, Vanilla, Hazelnut, or Peppermint syrup as an add-on. Choose a Reg: $4.50

milk alternative as an add-on. We have Almond, Oat, or Coconut. syrup: $0.50

milk alternative:

$0.50
Cold Brew $3.75
Our cold brew roast steeped in water for a minimum of 12 hours creating a delicious boost of caffeine.
Regular Drip Coffee
Our roast of the day brewed to regional perfection. Let us know if you want to include Sugar in the Raw, or Half & Half. 8 0z: $2.50
12 oz: $3.00
COFFEE
Refill
Lrg: $1.00
Reg: $0.90
Pour Over
Lrg: $5.00
Reg: $4.00
CROISSANTS

Plain Croissant $4.75



Strawberries and Cream Croissant

Our fresh baked croissant and served with sweet cream cheese and strawberry compote in the middle.

$6.75

Chocolat Cream Croissant $6.75
Fresh baked Croissant filled with sweetened cream cheese and melted chocolate.

Caramel Apple W/Cinnamon Croissant $6.75
Fresh baked Croissant filled with sweetened apples, cinnamon and melted caramel.

Gran Marnier infused Mascarpone & Fruit Croissant $6.75
Mascarpone cheese infused with Gran Marnier and fruit compote stuffed into a fresh baked croissant.

Canadian Bacon & Cheese w/red onion croissant $8.00
Fresh baked croissant filled with Canadian bacon, Havarti cheese and red onion

Crafted Croissant $9.00
Fresh baked croissant filled with Canadian bacon, Havarti cheese and white wine garlic sauce.

Chicken, Bacon & Pesto Croissant $9.00
Fresh baked croissant filled with pulled rotisserie chicken, bacon, pesto and Havarti cheese.

Breakfast Sandwich $8.50
Fresh baked croissant sandwich with egg, bacon and cheddar cheese.

OTHER BEVERAGES

Sparkling Water $1.50
Bottled Coca-Cola $2.00
Product of Mexico (real sugar)

Izzie Flavored Juices $1.50
choose from blackberry, peach, apple, or clementine

Tejave Iced Tea $3.25
Hot Chocolate $3.50
We steam each drink with whole milk and chocolate syrup.

Kid's size coco $2.00
8 0z, steamed a little less hot.

FEATURED BREAKFAST ITEMS

Melanie's Croque Madame $12.00
Canadian Bacon, Gruyere cheese, Egg and Bechamel over a fresh baked croissant. Served with Cinnamon Apple Cranberry Kale Salad.

Shirred Eggs $10.00
Buttered eggs,baked with a creamy Parmesan sauce and softened leeks. Served with Sourdough toast

Stuffed French Toast $9.50

Filled with sweet cream cheese & Fresh strawberries served with two eggs or bacon



QUICHES >

Quiches $6.95

Your choice of an individual quiche. Available choices: Bacon and Cheddar Broccoli and Cheddar Chicken & Pesto Greek

Quiche Bites AVAILABLE OPTIONS
Your choice of four flavors of mini quiches baked on a hash brown crust (it's gluten free). One choice for $2.50, or three $3.50
for $6. Flavor include 1.Greek - kalamata olives, sundried tomatoes & Feta cheese. 2. Breakfast - sausage, cheddar choice of three:
cheese, bell pepper and onion. 3. Lorraine - bacon. Gruyere cheese, & leeks. 4. Artichoke - marinated artichoke, black $8.00

olives, & Parmesan cheese.

WAFFLES
Waffles AVAILABLE OPTIONS
Choose your sweet or savory flavor. Plain: $4.00

With Fruit Compote: $4.50
With Bacon, Egg, Havarti, garlic white wine sauce: $8.00

Caramel Apple & bacon with candied pecans.: $7.25

A LA CARTE =

Two Eggs any style AVAILABLE OPTIONS

Just let us know how you want them cooked $3.00
Add and egg: $1.50

add shredded cheddar: $0.75

add garlic white wine sauce:

$1.00
Side of Bacon AVAILABLE OPTIONS
two slices of fresh cooked bacon $4.00

add a slice: $2.25

Side of Sourdough Toast $2.50
Two slices

Hash Browns $400.00
Scone $3.50
Choose your flavor from Blueberry Vanilla, Cranberry Orange, White Chocolate Raspberry, or Seasonal

choice.

Kouign Amman $3.00
Laminated dough with sugary, salty layers then filled with sweet cream cheese. Baked to a caramelized

finish.

Bagel & Cream Cheese $3.50

Choose from plain, cheesy, or everything.

Baked Sweet Potato Fries $4.50

Our Waffle Cut sweet potato fries, baked to a crispy finish and served with our house made Sriracha BBQ

sauce.

SANDWICHES 5




Poulet Brie

Pulled Rotisserie Chicken with melted Brie cheese, Pesto-Mayo, red onion and Spring mix, served on a Torta roll.

$13.50

Sriracha BBQ Chicken $13.50
Pulled Rotisserie Chicken with bacon, cheddar cheese, red onion and our house made Sriracha BBQ Sauce Served on a sweet Brioche

bun

Pastrami Pretzel Sliders $13.50
Pastrami, Mayo-mustard, Havarti, red onion and dill pickles served on two pretzel buns.

Chicken and Creamy Artichoke $13.50
Pulled Rotisserie Chicken with seasoned cream cheese, Artichoke on an Asiago Bagel

Gourmet 3 Cheese Grilled Cheese $10.95
Havarti, Gruyere and Parmesan on sourdough. Served with tomato bisque. (this one doesn't come with the fries or salad)

APPETIZERS

Cheese Plate $8.00
Havarti, Gruyere, Brie and honey drizzled goat cheese served with crackers and a fanned strawberry.

Green Goddess Goat Cheese Ball AVAILABLE OPTIONS

Goat Cheese, Cream Cheese, butter, Anchovy and herbs rolled in toasted pistachios.

2-person: $5.50
4-person: $9.00

Mini Baked Brie $9.00
Cream Brie with Raspberry Chipotle sauce, served with olive oil drizzled croistini.

Strawberry Flowers $7.50
Fresh Strawberries filled with Gran Marnier infused Mascarpone and chocolate drizzle.

BREAKFAST 25

Croissant $4.75
Chocolate Cream Croissant $6.75
Fresh baked croissant filled with sweetened cream cheese and melted chocolate.

Strawberries n Cream Croissant $6.75
Canadian Bacon and cheese Croissant w/red onion $8.00
A fresh baked croissant filled with Canadian bacon, Havarti cheese and diced red onion

Caramel Apple w/ Cinnamon Croissant $6.75
Fresh baked croissant filled with fresh baked apples, cinnamon sugar and melted caramel.

Gran Marnier infused mascarpone and fruit croissant $6.75
Fresh baked croissant filled with mascarpone cheese infused with Gran Marnier and fruit compote.

Crafted Croissant $9.00

Fresh baked croissant filled with Canadian bacon, Havarti cheese and a white wine garlic sauce.



Chicken, Bacon & Pesto Croissant

Fresh baked croissant filled with pulled rotisserie chicken, bacon and pesto with Havarti cheese.

Breakfast Sandwich

A fresh baked croissant with egg, bacon and cheddar cheese.

Melanie's Croque Madame

Canadian Bacon, Gruyere Cheese, Egg and Be'chamel over a freshly baked croissant. Served with Cinnamon Apple

Cranberry Kale Salad.

Shirred Eggs

Two buttered eggs baked with a creamy parmesan sauce and softened leeks. Served with Sourdough toast.

Stuffed French Toast

Filled with Sweat Cream Cheese & Fresh Strawberries, served with two eggs OR bacon.

Petite Quiche Bites

Greek- Kalamata Olives,Sun dried Tomatoes & Feta Breakfast- Sausage, Cheddar, Bell Pepper & Onion Lorraine- Bacon,

White Cheddar & Leeks Artichoke- Artichoke, Black Olives & Parmesan

Quiche

Your choice of Bacon and Cheddar, Broccoli and Cheddar, Chicken and Pesto or Greek individual serving quiche.

Waffle Envy

Vanilla Liege Belgian Waffle made with pearl sugar, served hot.

Waffle Envy w/Strawberry Compote

Our Waffle Envy topped with hot strawberry compote and whipped cream.

Waffle Envy w/ Caramel Apple & Bacon

Our Waffle Envy topped with cinnamon caramel apples, bacon and chopped pecans.

Waffle Envy w/bacon, egg, Havarti and white wine garlic sauce.

Our Waffle Envy topped with egg, bacon, Havarti cheese, and a white wine garlic sauce.

Side of Sourdough Toast

Two slices of toasted and buttered Sourdough bread.

Two eggs

Cooked the way you want.

Side of Bacon

Two slices of bacon.

Kouign Amman w/Sweet Cream Cheese

Layers of buttered dough rolled together to create a flaky pastry. These are formed into a cup shape and then filled with

sweet cream cheese.

Side of Hashbrowns

Fresh Baked Scone

Flavors will vary. Call ahead to select your flavor of choice.

$9.00

$8.50

$12.00

$10.00

$9.50

AVAILABLE OPTIONS

Single: $3.50

Three: $8.00

$6.95

$4.00

$4.50

$7.25

$8.00

$2.50

$3.00

$4.00

$3.00

$4.00

$3.50



Baked Sweet Potato Fries

Waffle shaped Sweet Potatoes served with our house made sriracha BBQ sauce.

LUNCH s

$4.50

Poulet Brie Sandwich

Chicken and Brie sandwich with fresh spring mix, red onions and a pesto mayo-served with Sweet Potato Fries OR Side
Salad

Sirracha BBQ Chicken

Chicken with a sriracha BBQ sauce, bacon, red onion and cheddar cheese, served on a brioche bun-seved with Sweet

Potato Fries OR Side Salad

Pastrami Pretzel Sliders

Pastrami, Mayo-Mustard,Havarti,Red Onion and pickles on Two Pretzel Buns-served with Sweet Potato Fries OR Side Salad

Creamy Chicken Artichoke

Pulled Rotisserie Chicken with seasoned Cream Cheese, Artichoke, topped with Spring Mix on an Asiago Bagel-served with

Sweet Potato Fries OR Side Salad

Soup of the Day

Ask your cashier what is available

Gourmet Three Cheese Grilled Cheese

Havarti, White Cheddar and Parmesan on Sourdough-served with Tomato Basil Bisque

Cinnamon Apple and Cranberry Kale Salad

Our own recipe and house made dressing topped with roasted pecans

$13.50

$13.50

$13.50

$13.50

AVAILABLE OPTIONS
Bowl: $7.00
Cup: $5.00

$10.95

AVAILABLE OPTIONS

Full Order: $7.00
Side order: $4.00

Fresh greens spring mix salad $3.00
COLLATIONS 4
Cheese Plate $8.00

Brie, honey drizzled goat cheese, Gruyere, Swiss and Cheddar served with a fresh strawberry

Green Goddess Goat Cheese Roll

Goat and Cream Cheese ball with herbs and anchovies, rolled in toasted pistachios

Mini Baked Brie

Creamy Brie with Raspberry Chipotle sauce, served with Crostini

Strawberry Flowers

Grand Marnier infused Mascarpone cheese, stuffed in to 4 fresh strawberries

AVAILABLE OPTIONS

$9.00
1/2: $5.50

$9.00

$7.50
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