Café Intermezzo
CAPPUCCINOS & CAFE LATTES

COFFEE SPECIALTIES
Intermezzo House Coffee… Proudly serving
Batdorf & Bronson coffee. Priced per person,
unlimited refills $3.70

Espresso… la crême de café ... The essence of
pure, rich coffee $2.80

......

Coffee Infusion… “French Press” infused at
your table (about 3 cups). $4.60

Cappuccino Italiano… Espresso and steamed
milk with froth. Classico (sm) $4.40 Generoso
(Lrg) $7.70
Intermezzo Cappuccino… Espresso, the essence
of coffee, with steamed cream, cocoa, all topped
with fresh whipped cream & cinnamon. Classico
(sm) $5.20 Generoso (Lrg) $8.50
Caffé Latte... Espresso crême de café with steamed
milk Classico (sm) $4.90 Generoso (Lrg) $7.70

Caffé Americano... Double espresso diluted
with purified water $3.90

Caffé Intermezzo... Espresso with steamed cream,
essence of almond, cocoa powder and almond slices.
Classico (sm) $5.70 Generoso (Lrg) $8.75

Turkish Coffee…
(Notice: The grounds remain in the pot, some passing into
your cup, making this extremely strong.) $5.40
Café Cubano… Double-rich espresso extraction
with caramelized sugar $4.20
CHILLED COFFEES
Café Johannes… Espresso doppio over two
scoops of vanilla ice cream, with Schlag $7.00
Caffé Alpine… Espresso, white chocolate and
cream, all over ice $5.90
Granita Cappuccino… Granules of sugar and
ice mixed with espresso, milk, cocoa, and Schlag
$6.95 Add Vanilla Vodka $4.95
COFFEES WITH ALCOHOL
Café Salzburg... Espresso, milk, chocolate,
vanilla, and Tuaca Vanilla/Herb Liqueur $10.50
Bailey’s Cappuccino… Espresso, the essence
of coffee, with steamed cream and Bailey’s Irish
Cream Liqueur $11.00
Irish Coffee… Café Intermezzo House Coffee,
Irish Whiskey and whipped cream. $10.50
Kahlua Coffee... Cafe Intermezzo House
Coffee with Kahlua coffee liqueur (with or
without Schlag) $10.00
Cafe Royale...Intermezzo House coffee with
brandy and Schlag $10.00
North Face... Hot Chocolate Deluxe with
Peppermint Schnapps in a large cup. $11.00
Cappuccino La Scala... Cappuccino Italiano with
chocolate and almond liquer $10.50
Cioccolate Calda Firenze... Hot Chocolate
Deluxe with Tuaca Vanilla/Herb Liqueur. $11.50
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Espresso Doppio… Double espresso
(with lemon twist, if you so request) $3.90

Caramel Cappuccino… Espresso crèma di caffé
with steamed cream and caramel, topped with
Schlag. Classico (sm) $5.60 Generoso (Lrg) $8.70
Cioccoloccino... Rich, pure Dutch Chocolate
steamed in cream, added to espresso with Schlag
and cocoa powder Classico (sm) $5.50 Generoso
(Lrg) $8.70
Cioccoloccino Bianco... Dutch White chocolate
steamed in cream and milk with espresso and
Schlag. Classico (sm) $5.90 Generoso (Lrg) $8.95
Cubano Latte… Café Cubano with steamed
milk. Classico (sm) $4.40 Generoso (Lrg) $7.50
Cappuccino Gianduja... (pronounced “Johndo-ya”) Espresso with frothed cream, cocoa, and
hazelnut spread. Classico (sm) $6.20 Generoso
(Lrg) $8.95
Cappuccino L’Amore... Cappuccino with flavors
of brandy and rum plus fresh Schlag and cocoa
powder. Classico (sm) $5.70 Generoso (Lrg) $8.75
HOT CHOCOLATES
Intermezzo Hot Chocolate… Rich steamed milk
and cream, Dutch chocolate, fresh Schlag, and the
essence of almond $6.95
Hot Chocolate DeLuxe… Rich steamed cream and
milk, Dutch chocolate, fresh Schlag, and shaved dark
chocolate $6.10
Hot Chocolate Berlin… Hazelnut-chocolate
spread and cocoa steamed with cream and milk
$6.95
White Hot Chocolate DeLuxe… Steamed
cream and milk with Dutch white chocolate and
vanilla $6.95
Mexican Hot Chocolate... Semi-sweet dark
chocolate, Mexican vanilla, and cinnamon $6.95

Café Intermezzo
SODAS AND JUICES

TEAS

Coca-Cola… bottle of 8 oz. classic
(regular, diet) $2.75

Iced tea (our own recipe) with refills $2.95
A pot of hot tea freshly brewed to your order
from whole leaf tea $3.75.

Iced Tea… House recipe blended and brewed
with fresh leaf teas, unsweetened or sweetened
$2.95
Orange Juice… $3.00

......

Sprite… 8 oz. bottle $2.75

BLACK

Panna, (still), Italy, 500 ml. $4.25, 1 liter $6.50

Cochin Masala Chai
Decaffeinated Chai
Earl Grey
English Breakfast
Indian Spiced Chai
Lemon Ginger
Mango Mango
Peach
Vanilla Chai

San Pellegrino, 500 ml. $4.25, 1 liter $6.50

BEERS

Blue Moon Belgian White, Denver, 12 oz. $5.90
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. $6.50
COCKTAILS
Mimosa… Orange juice and sparkling wine $8.50
Bellini… Peach nectar and sparkling wine $8.50
Espresso Martini… Vanilla vodka, coffee
liqueur, Godiva chocolate liqueur, and fresh
espresso. $12.00
French 75… Lemon, sugar, and Tanqueray Gin are
shaken, strained and topped with champagne to
recreate this timeless World War I era cocktail $11.50
Peach Martini… Citrus vodka, peach schnapps,
and peach nectar, topped with champagne.$11.00
Sazerac…A New Orleans classic recreated with
Redemption Rye, sugar, Peychaud’s bitters, and, of
course, an absinthe rinse.
Served neat $12.50
Aviation... Empress gin, maraschino liqueur, creme
de violette, lemon juice, lemon peel. $14.00
Old Fashioned... Sugar, bitters, orange, cherry,
and pineapple are paired with Michter’s Small Batch
bourbon $14.00
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 whiskey
wonderfully. Served over ice. $12.00
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Stella Artois, Belgium, 12 oz. $5.25
SweetWater 420 Extra Pale Ale, Atlanta, 5.6 %, 12
oz. $5.50

A pot of hot water $1.50
Honey, sugar and cream is available upon request at no
charge.

HERBAL
Berry Berry
Caramel Cream
Casablanca
Egyptian Chamomile
Ginger Bounce Rooibos
Green Rooibos
Lemon Mango
Night of the Iguana Chocolate Chai
Peppermint
Rooibos Provence
Rooibos Chai
Rosehip

GREEN
Jasmine
Sencha Kyoto Cherry Rose

CHAMPAGNES & SPARKLING WINES
Lunetta, Prosecco Brut, Italy, 187ml. $12.00
Santa Maria, Prosecco Rose, Italy, 750 ml.
Glass $10.00 Bottle $38.00
Prince de Richemont, Brut Blanc de Blancs,
France, 750ml. Glass $8.00 Bottle $30.00
Villa Pozzi, Sicilla Moscato, Italy,
Glass $10.50
Innocent Bystander Pink Moscato...
Glass $ 10.00
Domaine Chandon Brut...
Califronia, 187 ml. $19.00
Freixenet Cordon Negro Brut...
Spain, 187ml. $12.00 750ml. $29.00

Café Intermezzo
RED WINES

Chateau Saint-Sulpice, Bordeaux Rouge,
France
Notes: A blend of 80% Merlot and 20% Cabernet
Sauvignon. Exhibits black cherry, spice and plum notes.
Glass $10.50 Bottle $37
Marques de Riscal, Arienzo Rioja Crianza,
Spain
Notes: A fresh, fruity wine with pleasant entry into the
mouth, recalling red fruits interspersed with
aromas of wood, coconut and vanilla.
Glass $9.50 Bottle $34
Luigi Bosca, Malbec Lujan de Cuyo,
Mendoza, Argentina
Notes: Deep ruby red color, with aromas of ripe red
fruit, spices and black pepper. The palate intensity is
complemented by the softness and sweetness of tannins.
Glass $12 Bottle $43
Conundrum Red, California
Notes: 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 $14.50 Bottle $50
Mercer Family Vineyards, Cabernet
Sauvignon, Washington
Notes: 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 $10.50 Bottle $37
Robert Hall, Cabernet Sauvignon Paso
Robles, California
Notes: The core of black currant and hints of cedar and
spice along with cocoa aromas echoed by rich persistent
flavors of plush ripe fruit, dark chocolate and anise are
all supported by balanced rich velvety tannins.Glass
$12.50 Bottle $44
Katherine Goldschmidt Cabernet Sauvignon,
California
Notes: Rich and robust of blackberry, black cherry, spice
and licorice. Secondary aromas of red tobacco and creamy
vanilla. Black currant, cherry and raspberry flavors are
accented with sage and dark chocolate. Smooth, sort and
supple finish. Glass $14.50 Bottle $52

......

R. Stuart & Co. Winery, Big Fire Pinot Noir,
Oregon
Notes: 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 $12.50 Bottle $44

Barone Fini, Valdadige Pinot Grigio,
Trentino-Alto Adige, Italy
Notes: Aromas of floral and lemon mist with ripe juicy
flavors of honeydew and apple filling the mouth.
Glass $9.50 Bottle $34
Vermonte, Sauvignon Blanc Valle de Casablanca,
Aconcagua, Chile
Notes: Vibrant and aromatic, with citrus aromas of
lime and tangerine, blended with subtle floral notes.
Glass $9 Bottle $32
The Crossing, Sauvignon Blanc Awatere
Valley Marlborough, New Zealand
Notes: Elegant and fresh style wine, with tropical fruit
flavors and hints of citrus. Glass $11 Bottle $39
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Cono Sur, Pinot Noir Organic Valle del
Colchagua, Central Valley, Chile
Notes: An earthy wine with a delicate and bright red
colour, fresh, juicy and crisp red-fruit notes of cherry,
raspberry and strawberry with softer traces of black
fruit-plum-and a soft smoked feeling.
Glass $10 Bottle $36

WHITE WINES

Maison Alain de la Treille, Le Rose Loire
Valley, France
Notes: A very aromatic dry rose with tons of fresh
strawberry and watermelon flavors. Le Rose displays an
elegant fruitness with a nice, balanced finish.Glass $10
Bottle $36
Diora Wines, La Belle Fete Rose of Pinot noir
Monterey California
Notes: Pale pink hue and the indulgent style begins with
aromas of fresh, ripe strawberries and notes of raspberry
that are inviting and alluring. Glass $12 Bottle $43
Riesling, Urban Mosel, Germany
Notes: Dry with aromas of peaches and honey,
Clean and refreshing; not sweet for a riesling.
Glass $10 Bottle $36
Sauvion, Vouvray (Chenin Blanc) Loire Valley,
France
Notes: Features notes of honeysuckle and ripe citrus fruit.
Flavors of honey and dried fruit lead to a long finish.
Glass $9 Bottle $34
Chemistry, Chardonnay Willametta Valley,
Oregon
Notes: 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 Bottle $36
Black Stallion, Chardonney Napa Valley,
California
Notes: 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 $12.50 Bottle $44

