
COFFEE SPECIALTIES 

Intermezzo House Coffee… Proudly serving Kaldi’s 
coffee. kännchen 5.25

Coffee Infusion… “French Press” infused at your table 
(about 3 cups; please wait 2 minutes to push the press). 5.75

Espresso… la crême de café ... The essence of pure, rich 
coffee 2.90

Espresso Doppio… Double espresso 4.5

Caffé Americano... Double espresso diluted with purified 
water 5

Turkish Coffee… 
Pulverized light roast beans blended with cardamom and 
sugar, boiled 3 times, as served in Kolschitsky’s 
Coffeehouse in Vienna from 1683, and throughout Arab and 
Greek nations. In contradiction to the famous story of Mr. 
Kolschitsky, the first recorded coffee-serving privilege in 
Vienna was granted in 1685 to an Armenian merchant named 
Deodato. 6.50
(Notice: The grounds remain in the pot, some passing into your cup, 
making this extremely rich, sip slowly!.) 

Café Cubano… Double-rich espresso extraction with 
caramelized sugar 5

CHILLED COFFEES
Café Johannes… Espresso doppio over two scoops of 
vanilla ice cream, with Schlag 10

Caffé Alpine… Espresso, white chocolate and cream, 
all over ice 7

Granita Cappuccino… Granules of sugar and ice mixed with 
espresso, cream, cocoa, and Schlag 7.90 
Add Vanilla Vodka +7

COFFEES  WITH ALCOHOL
Bailey’s Cappuccino… Espresso, crème de caffé, with 
steamed cream, Bailey’s Irish Cream Liqueur and Schlag 
15.25

Café Dolce Vita... Iced Cappuccino with Irish Cream and 
hazelnut liqueurs 13

Café Nocciola... Cappuccino Italiano with hazelnut and 
coffee liqueurs 14.25

Café Royale...Intermezzo House coffee with brandy and 
Schlag 12

Café Salzburg... Espresso, milk, chocolate,vanilla, and Tuaca 
Vanilla/Herb Liqueur 13.20

Caffé Corretto... Espresso crême de café with 1 oz. 
Sambuca or Grappa served on the side 12

Caffé Light & Dark... Crême de Cocoa with espresso, cream 
and ice 12.5

Cappuccino La Scala... Cappuccino Italiano with 
chocolate and almond liquer 13.25

Cioccolate Calda Firenze... Hot Chocolate Deluxe with 
Tuaca Vanilla/Herb Liqueur. 15.25

Irish Coffee… Café Intermezzo House Coffee, Irish 
Whiskey and whipped cream. 12

The Joe Cartwright... Verpoorten Advockaat liqueur, vanilla 
ice cream, espresso, and vanilla syrup. Ponderously great! 
In honor of a wonderful friend! 15

Kahlua Coffee... Café Intermezzo House Coffee with 
Kahlua coffee liqueur (with or without Schlag) 12.5

North Face... Hot Chocolate Deluxe with Peppermint 
Schnapps, in a large cup. 13.75

Page One... Cappuccino with Hazelnut-chocolate spread and 
Hazelnut liqueur 13.75

CAPPUCCINOS & CAFFÉ  LATTES

Cappuccino Italiano… Espresso and steamed cream with 
froth. Classico (Reg) 5.25 Generoso (Lrg) 8.75
Intermezzo Cappuccino… Espresso, the essence of 
coffee, with steamed cream, cocoa, all topped with fresh 
whipped cream & cinnamon. 
Classico (Reg) 6.10 Generoso (Lrg) 9.20
Caffé Latte... Espresso crême de café with steamed milk 
Classico (Reg) 5.20 Generoso (Lrg) 8.70
Caffé Intermezzo... Espresso with steamed cream, essence 
of almond, cocoa powder and almond slices. 
Classico (Reg) 6.50 Generoso (Lrg) 9.75
Caramel Cappuccino… Espresso crème de caffé with 
steamed cream and caramel, topped with Schlag. 
Classico (Reg) 6.50 Generoso (Lrg) 9.75
Cioccoloccino... Rich, pure Dutch Chocolate steamed in 
cream, added to espresso with Schlag and cocoa powder 
Classico (Reg) 6.70 Generoso (Lrg) 9.90
Cioccoloccino Bianco... Dutch White chocolate steamed 
in cream and milk with espresso and Schlag. 
Classico (Reg) 6.80 Generoso (Lrg) 10.10
Cubano Latte… Café Cubano with steamed milk. 
Classico (Reg) 6.20  Generoso (Lrg) 9.70
Cappuccino Gianduja... (pronounced “John-do-ya”) 
Espresso with steamed cream, cocoa, and hazelnut 
spread. Classico (Reg) 7.40  Generoso (Lrg) 10.50
Cappuccino L’Amore... Cappuccino with brandy and rum 
essences plus fresh Schlag and cocoa powder. 
Classico (Reg) 6.50  Generoso (Lrg) 9.70
Capúchio Brio... Espresso steamed cream, cinnamon, 
sugar, vanilla, almond oil, brandy and rum flavors, and 
orange extracts with Schlag. “Capuchio Brio” means 
“happy toga” which emanates from Capuchin Monks, after 
whom cappuccino was named. 
Classico (Reg) 6.50 Generoso (Lrg) 9.70
Caffé Bach... Espresso with steamed cream and 
butterscotch, topped with Schlag and butterscotch. 
Classico (Reg) 6.70 Generoso (Lrg) 9.75
Caffé Mozart... Double espresso with fresh whipped cream 
and chocolate chips. Classico (Reg) 5.50 
Café Chai Tea Latte...A warm, comforting beverage made 
with Monin Chai Tea Concentrate, steamed milk, a note 
of aromatic spices like cinnamon, cardamom, and cloves.
Generoso (Lrg) 6.70
Matcha Green Tea Latte...Made with steamed milk and 
Monin Matcha Green Tea Concentrate. Pre-sweeened 
and made with organic Japanese matcha powder.                
Generoso (Lrg) 6.85
Lavender Latte...Espresso créme de Café with steamed 
milk and lavender-flavored syrup. Classico (Reg) 6.70  
Generoso (Lrg) 9.75

	         HOT CHOCOLATES 

Hot Chocolate DeLuxe… Rich steamed cream, Dutch
chocolate, fresh Schlag, and shaved dark chocolate 8.10

Hot Chocolate Intermezzo… Rich steamed cream, Dutch 
chocolate, fresh Schlag, and the essence of almond 8.70

Hot Chocolate Berlin… Hazelnut-chocolate spread with 
steamed cream 9.20

White Hot Chocolate DeLuxe… Steamed cream with 
Dutch white chocolate and vanilla 8.20

Mexican Hot Chocolate... Semi-sweet dark 
chocolate, Mexican vanilla, cream and cinnamon 8.70

Hot Chocolate Deluxe Truffle... Hot Chocolate Deluxe 
with hazelnut syrup, topped with caramel and cocoa 
powder with Schlag 8.70

Hot Chocolate Peanut Butter Cup... Steamed cream, 
Dutch chocolate, and peanut butter with fresh Schlag 8.50
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Café Intermezzo

SODAS AND JUICES

Coca-Cola… classic (regular or diet), Sprite… 12 oz. 2.75

Orange Juice… 11.5 oz. 3.00

Panna Water, (still), Italy, San Pellegrino Water 500 ml. 4.80, 
1 liter 7.50

San Pellegrino,Blood Orange Sparkling Arancia Ross,
8oz. 3.25

San Pellegrino, Lemon 16% sparkling lemonade. 330 ml  3.25

BEERS
Stella Artois, Belgium, 12 oz. 6.00

SweetWater 420 Extra Pale Ale, Atlanta, 5.6 %, 12 oz. 6.00

Blue Moon Belgian White, Denver, 12 oz. 6.00

Erdinger Weissbier, (Wheat), Germany, 16.9 oz. 7.50

Peroni, Nastro Azzuro, Italy, 11.2 oz 6.00

Guinness Pub Draught, Ireland (Nitrogen can) 14.9 oz. 7.50

Heineken 0.0 Non- Alcoholic 11 oz. 6.25

Athletic Brewing Upside Dawn 0.0 Non- Alcoholic Beer
12 oz. 6.50

 . 
. .

 . 
. .

TEAS 
A pot of hot tea freshly infused to your order

from whole leaf tea 5.25 
A pot of hot water 1.5

BLACK

Cochin Masala Chai
Decaffeinated Chai

Earl Grey
English Breakfast

Indian Spiced Chai
Lemon Ginger
Mango Mango

Night of the Iguana- 
Chocolate Chai

Peach
Vanilla Chai

HERBAL
(CAFFEINE FREE)

Berry Berry
Caramel Cream

Casablanca
Egyptian Chamomile

Ginger Bounce Rooibos
Green Rooibos
Lemon Mango

Peppermint
Rooibos Provence

Rooibos Chai
Rosehip

GREEN 
Jasmine

Sencha Kyoto Cherry 
Rose

COCKTAILS 
The Bill Naegele Watertower Deluxe Martini... A delicious 
concoction of Baileys Salted Caramel, coffee liqueurs, white 
and dark chocolate liqueurs, and vanilla vodka. Shaken with 
lots of ice, like the attitude of it namesake, who is a great 
friend of Brian Olson, and who provided opportunities which 
helped build the foundation of Cafe Intermezzo. 14

Espresso Martini… Vanilla vodka, coffee liqueur, cholate 
liqueur, Irish cream liqueur, and fresh espresso. 16

French 75… Lemon, sugar, and Tanqueray Gin are 
shaken, strained and topped with champagne to recreate 
this timeless World War I era cocktail. 15

Peach Martini… Citrus vodka, peach schnapps, and peach 
nectar, topped with champagne. 13

Sazerac…A New Orleans classic recreated with 
Redemption Rye, sugar, Peychaud’s bitters, and, of course, 
an absinthe rinse. Served neat. 14

Aviation... Empress gin, maraschino liqueur, creme de 
violette, lemon juice, lemon peel. 14.5

Old Fashioned... Sugar, bitters, orange slice, and 
cherry are paired with Michter’s Small Batch bourbon. 16

B’Old Biddy... Bulleit Rye, paired with fresh lime juice, mint, 
cucumber, and St. Germain Elderflower liqueur. A refreshing 
cocktail that showcases the fresh ingredients and rye whis-
key wonderfully. Served over ice. 14.5

Paris on Fire..Grand Marnier, Chambord, pineapple juice, 
cranberry juice, and orange juice all over ice. 14  

Roasado Del Sol... Ron Zacapa Dark Rum, blackberry 
brandy, lemon juice, simple syrup, and a splash of orange 
juice. 15

Vi Olson “Inside Out”... A favorite of Brian Olson’s 
mother: a half lemon with a teaspoon of sugar, submerged 
in Tanqueray gin, muddled until it’s inside out, so that it’s 
essential oils flavor this delightful cocktail. 14

Pimm’s Cup... Pimm’s #1, lemon, lime, orange, 
cucumber, and strawberry all muddled. 14.5

Cucumber Martini... Hendrick’s gin, cucumber, lime and 
sugar. Stirred and strained. Crisp, bright and refreshing.15

Sidecar... Hennessy VS, orange liqueur, lemon and sugar. 
Shaken twice, strained, and served up. 19 

	 CHAMPAGNE COCKTAILS 

Champagne Flight 23
Choose 3 from any of the following champange 
cocktails.

Mimosa… Orange juice and sparkling wine. 11

Bellini… Peach nectar and sparkling wine. 11

Hawaiian Mimosa... Pineapple juice, coconut rum and 
sparkling wine. 11

Buona Fortuna... Strawberry puree, Strawberry 
Schnapps with sparkling wine. 11

Cara Mia... Mango nectar and sparkling wine. 11

Festa Limone... Sparkling wine and Limoncello. 11

Kir Royale... sparkling wine with Crême de Cassis. 11

London Special... sparkling wine with bitters  
and sugar. 11

CHAMPAGNES & SPARKLING WINES

Lunetta, Prosecco Brut, Italy, 187ml. 16  

Santa Maria, Prosecco Rosé, Italy, Bottle 750 ml 29

Prince de Richemont, Brut Blanc de Blancs, France, Glass 10 
Bottle 750ml 32

Villa Pozzi, Sicilia Moscato, Italy, Glass 10.50

Innocent Bystander Pink Moscato...Glass 12.5

Domaine Chandon Brut... California, 187 ml. 19
		
Freixenet Cordon Negro Brut... 			 
Spain, 187ml. 12    750ml. 43

Veuve Clicquot 375 ml. 96  
          		                       
Moët & Chandon Imperial Brut 750 ml. 165         

Mirabello Prosecco, Italy, Bottle 750ml. 36

Mionetto Alcohol-Removed Sparkling Wine  200 ml.13 750ml. 39

	 COCKTAILS WITHOUT ALCOHOL

Aperitivo Spritz  ...Mionetto Aperitivo, alcohol-removed 
Prosecco, orange garnish. 13 **

Sober Sour...Non-alcohol gin, lemon juice, strawberry puree, sugar, 
egg white. 13 **

South Bend...Alcohol-free Gin, lemon juice, simple syrup, fresh mint 
leaves. 13 **

Noalc Margarita Deluxe...Lime juice, key lime juice, orange juice, 
non-alcohol “tequila” (glass with or without salt). 12.5 **

Virgin Mary...Tomato, bloody mary mix, lime juice, 
worcestershire Sauce, black pepper, cholula, celery and 
olive garnish (salt rim optional). 8.5

Virgin Strawberry Cucuber Mojito...Strawberry quarters, fresh 
mint leaves, peeled cucumber, lime wedges, simple syrup, soda, 
cucumber garmish. 9.5 
Lemon-Lime Squash...Lemon quarter, lime quarter, sugar, 
sprite. 8
Green Leaves...Mint leaves muddled with peppermint syrup and 
tonic water. 8.5
MaiTai Mocktail...Juices of orange, pineapple, lime, Intermezzo 
Syrup, Grenadine. 8
Sunner Sunrise...Orange juice, peach nectar, sprite, grenadine, 
orange and cherry garnish. 8

** Must be 21 and older

At the guest’s request, some cocktails may contain fresh egg whites.  Consuming raw or undercooked eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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` Café Intermezzo
RED WINES

Big Fire Pinot Noir, R. Stuart & Co. Winery,
 Oregon, ABV 13%
Aromas of red cherry, strawberry candy, orange pekoe, balsam 
fir/forest floor, dried flowers, and cinnamon. Flavors of plum, 
cherry, cranberry, violet, and graphite.   
Glass 15 Bottle 57

Boen Pinot Noir
Sonoma, California, ABV 14.7%
Rich and well-balanced with flavors of plum, Bing cherry, cola 
and sweet baking spices. The wine has a rounded mouthfeel with 
bright acidity that follows through a long, smooth finish.
Glass 15.50 Bottle 59

Mouton Cadet Bordeaux
Bordeaux, France ABV 13%
Nose with an array of black fruit aromas, followed by delicate 
roasted coffee-bean notes; palate of ripe black fruit and spice 
notes and attactive roasted coffee-bean flavours on a dense 
finish underpinned by refined tannins. 
Glass 14.50 Bottle 55

Mercer Family Vineyards, Cabernet
Sauvignon, Washington, ABV 14.5% 
Gives aromas of ripe black fruit with notes of baked black berry 
pie, warming baking spices, and earthy undertones. The 
voluminous fruit carries through in the mouth. 
Glass 11 Bottle 42

J.Lohr Estates Seven Oaks Cabernet Sauvignon
Paso Robles, ABV 13.9%
Dark and dense in color, showing a bright hue at release. Ripe 
fruit aromas of black cherry and currant are accented by notes 
of toasted pastry and dark roast coffee from the authentic barrel 
bouquet. Persistant high toned red fruit strikes the palate, 
followed by bright acidity and a structure that is both dense and 
soft at once.
Glass 11 Bottle 42

Bonanza Cabernet Sauvignon
Rutherford, Napa Valley, California, ABV 14.6%
Medium ruby red, this wine opens with scents of currants and 
dried roses, grape pomace and fresh tilled soil. The nose is 
nuanced with toasty oak, imparting a subtle smoked meat 
character. Flavors of blueberries and blackberries mix with the 
warmth of vanilla and toasted bread. Silky tannins and striking 
smoothness. Mouthwatering, lengthy finish trails off with the taste 
of unsweetened chocolate and cassis. 
Glass 15 Bottle 57

Conundrum Red 
California, ABV 15.1%
Cal-rich and velvety aromas of floral notes with tones of lavender, 
dried berries and baking chocolate. Silky round entry with acid to 
balance the high fruit concentration. 
Glass 18 Bottle 68

J. Lohr Estates Los Osos Merlot
Paso Robles, ABV 14.1%
Medium- dark in color with a red hue. Varietal aromas of balck 
plum and violet meld with the light barrel signature of baking 
spices and toasted pastry. A generous fraction of Malbec in the 
blend accentuates bright fruit tones and contributes notes of 
pomegranate and hibiscus flower.
Glass 12 Bottle 46

Bodega Trivento, Malbec Reserve Lujan De Cuyo 
(2020)
Mandoza, Argentina ABV 14%
The aromatic profile expresses the sharpness of red fruits such 
as raspberries and strawberries. Complex and intense in the 
nose, achieving an excellent balance with oak. Pleasant, sweet 
and profound, with vibrant tannins. Juicy and persistent finish.
Glass 12.50 Bottle 47

WHITE WINES 

Barone Fini, Valdadige Pinot Grigio, 
Trentino-Alto Adige, Italy ABV 12.5 %
Aromas of floral and lemon mist with ripe juicy flavors of 
honeydew and apple filling the mouth.
Glass 10 Bottle 38

Ferrari-Carano Fume Blanc 
Sonoma, California ABV 13.%
Comprised of Sauvignon Blanc grapes from Sonoma County 
and North Coast California. Enticing aromas of pineapple, 
mango, peach, lemon grass and lychee; palate of yellow peach, 
apricot, pear, lime zest and lemon cream, with light acidty and 
crisp freshness. Glass 10 Bottle 38

The Crossing, Sauvignon Blanc Awatere
Marlborough, New Zealand, ABV 13%
Elegant and fresh style wine, with tropical fruit flavors and hints 
of citrus. Glass 11 Bottle 42

Conundrum White Blend
Rutherford, Napa Valley, California, ABV13.5%
Conundrum White is amazingly versatile, with intriguing 
tropical notes, natural acidity and a refreshing, dry finish. 
Glass 10.5 Bottle 40

Urban Riesling
Mosel, Germany, ABV 10% 
Dry with aromas of peaches and honey,Clean and 
refreshing; not sweet for a riesling.
Glass 11 Bottle 42

Blue Nun Riesling Qualitatswein 
Rhine Valley, Germany ABV 10.5%
A “firework” of aromas, with racy acidity; palate of slight residual 
sweetness and fruit acidty full of character.
Glass 10 Bottle 38

Chemistry, Chardonnay Willamette Valley,
 Oregon, ABV 12.5 %
Fresh aromatics of pineapple and golden delicious apples that 
are heightened by hints of vanilla, marzipan, and 
mineral characteristics of wet stone and flint. 
Glass 10.50 Bottle 40

Black Stallion, Chardonney Napa Valley, 
California, ABV 14.5%
Aromas of yellow pear, creme brulee and hints of apricot, apple 
and oak. The flavors are tantalizing notes of citrus, dried apricot, 
and pineapple. 
Glass 14 Bottle 53

Sea Sun Chardonnay, 
Rutherford, Napa Valley, California, ABV 14.3%
Combines fruit flavors, oak and acidity in harmony and balance. 
Both lush and crisp, with scents of lemon zest and flavors of 
peaches and apricots, this wine suits a wide range of palates.
Glass 10 Bottle 38

Louis Latour Ardeche Chardonnay,  
Ardeche - Coteaux de l’Ardeche, France, ABV13.5%
Deliciously apple-fresh with crisp acidity and a smooth finish. It 
has a rich lemon-gold hue and a ripe open nose of fresh tropical 
and citrus fruits with some smokey vanilla and oak notes. 
Glass 13.5 Bottle 51

La Jolie Fleur Rose
Provence, France, ABV 13.5%
A delicate expression of the South of France, full of 
freshness and minerality. The complex and intense nose reveals 
aromas of fresh grapefruit, peach and passion fruit; to be 
appreciated year- round. 
Glass 11 Bottle 42
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