Our Coffee Sh
sl iieibioly Other Beverages

beans roasted right on our counter while you watch!

ESPRESSO DRINKS Hot Drinks
R L I R L
ESPRESSO 3.10 _ WHITE LION LOOSE TEAS 240 370
A strong shot of coffee brewed by forcing steaming Black Teas:
water through our finely ground espresso beans Classic English, Earl Grey
AMERICANA (Lungo) 3.30 Green Teas:
A wonderfully strong cup of coffee made with our Green Passion, Jasmine
espresso beans Herbal Teas: ) ]
ESPRESSO MACCHIATO 3.30 Cranberry Hibiscus, Tuscan Garden, Ginger Snap, Apple Cider
A double shot of espresso topped with a touch of froth HOT CHOCOLATE 3.60 430 Breakfast Menu
CORDATO 3.30 I K202t G5 o0t SYRSR gAGK adGSIYSR YAtz 2 \Blﬁzkyev g\ndNJCa.Fe Served until 11am T-F, Noon Sat & Sun
A double shot of espresso with a touch of steamed CHAI TEA LATTE yﬂ
ik L aaa B 460 e : The following breakfast |it
mi L {LAOSR FyR asSSGSySR ofl 01 BSI ofSyRSR .
ESPRESSO CREME 3.30 Fruit or our Baguettje
Double shot of espresso with an ounce of cold heavy Cold Drinks You can have both for ajn
cream - W [
ESPRESSO CUBANO 3.30 - $ 7.20 Omel ets
Two shots of espresso drawn directly into the cup with ICED TEA . H®cn odwmn Spinach & Feta
binado suaar Lipton or TeaoftheDay CNBaKf é . NS4SR 4 Cheese
tur g ICED CHAI ndcn pdon
ESPRESSO CON PANNA 3.30 I KEA ¢S aSNBSR sAlGK O2tR YAl { 26SNJ A0S
Espresso topped with whipped cream HANDMADE LEMONADE odop odyp . $8.20 Omel ets
AFFOGATO 6.55 CNBaK tf8y2y 2dA0S YAESR gAGK| 2yte adzal NI SausagBacowmi CheddaSwi ss
; ARNOLD PALMER odcn nomn Suried Tomato with Pesgltoc

Vanilla ice cream with a double shot of espresso | 6fSyR 2F 2dNJ K2YSYFRS tSydyr RS I yR Saut ®ed Mushroom & SWwi

poured over the top HANDMADE SODA o®op ‘
FLAT WHITE 3.60 ,2d2NJ OK2A0S 2F 2yS 2F 2dzN) b @2 NRA Yy 3 & & NHzLI§ $9. 20 Omel t
A double shot of espresso with steamed milk and a SORBET SLUSH . p®cn . “ e B

touch of froth served in a 60z glass cup hdzNJ KIF YRYF RS 32NbBSG o0t SYRSREsAGK {LINAGSD W Asparagus & Brie

SODAS H®op Steak & Cheddar
CAPPUCCINO . 3.60 4.30 . ) !”fl' NBES aStS0s2y 2F NBIdzAF NJJF YR RASG RNAYaA CaJ un Chicken & Swilss
Espresso with frothed mil , served Vgur”c)é W OMn ’
LATTE 3.60 4.30 JUICE 0! LILX Sk /HNBINYRo & NINEoydsinSn . = Additi onal Breakfast |
Espresso blended with steamed milk and a dollop of GATORADE HOTp HOU RS ScramblefloEg$d. 60 (with Frli
froth o
BREVE 410 485 TuesdaySaturday 8:00 AM-7:00 PM AAdddd 2 §§ia'adl@eddf;gg $$22- 7755
Latte’ made with half & half DR. SMOOTHIE 610 Sunday 9:00 AM-6:00 PM Add a Fudéegf Shasagd. 7°
CAFE MOCHA 435 495 ] . Add a Siat&aof $1.00
Latte' blended with our hpmemade chncolaterS”auéé'\HzaKSR CNHZA G {Y22iKASa : E Whit @5
topped with whipped cream and more chocolate YS2S| OKS t S,' NE ! L‘JN‘?‘ ozu Breakfast served until ]jlamH: Noon Sat & Sun 99
CARMEL MACCHIATO 435 4.95 %EMZM {dayaKAys Lunch served beginning at 11am Daily
Latte’ bl ended with caramel syrup toppecu wi tn . . 1.
whipped cream and our homemade caramel sauce B dW A | q L] A - o h hcur(ngsant Sa_ndWlst ($2.6F)
eer an ine{ SS 2dzy 0 NI 5AaLXd | e ur na € crorssant, : P
COLD ESPRESSO DRINKS { Y OSSORIO with your choice of |t
ICED LATTE 3.85 4.55 316 Brevard Avenue
Espresso with cold milk served over ice Our Ice Cream Parlor . . $1.25 Toppings
COFFEE FREEZES 450 520 Featuring 20 flavors of ice cream made Cocoa Village, FL. 32922 . hE ggav 2l l j\g | e -Fu I tNolo nl 1Sh7am ke
Espresso blended with milk, ice and your choice of right here with heavy cream, halfc(?;half, G Oeaets /eC ; eea m aCr hee SWeI sbsl e n do Z( _V\fi
- : sugar and eggs
flavor, topped with whipped cream (321) 639_2423 Veget ab|Roma Tomat o, Spi naclh
i F h i
T ——————— fax your order (321) 639-2413 garlie), Fresh Onions, Cafa
FRESHLY BREWED DRIP COFFEE I?RINKSL OSSORIO.com
- z A $2. 75 To i ngs
HOMEROAST COFFEE 235 285 A : Child’s Cup $1.00 Facebook.com/(.)SSORIOBakeryandCafe Bacon. Sausa g 3 , 2 ke
I RStAOAZ2dza o0fSyR 2F {2dziK ! YSN& O - Ng@nder 12 $efrs ofjgyeOnLY) Instagram/Twitter @ OSSORIOBakery Brie Cheese., BFHdure eah eTeosnealt
KSNB o0& 2dzNJ ol NR&aGl & Cup Small (1 scoop) $3.70
CAFEAULAIT ~ o®mno®cn | ) Large (2 scoops) $4.70 $3.25 Toppings
h dzNJ |2Y§ \fvzl-éu / 20SS UYyA&daKSR gAU0K éUWdff(ec*(fbné”\Shiall (1 scoop) $4.20 - NEOSSORIO T B § _ Prosciutto, Chicken, Aspfr
ICED COFFEE R S5 3 o v.{”any~pgg>ovn o o r}\ge (2 scoops) $5.20 AI SN:EQS, Z Q{SABZ, uKAyEJa I vt Ang,RA,uSN yutfteo
hdzNJ 1 2YS w2l adSR /2SS OKRfftSR 39 &S Je QQJSNJ $6.40 2 S Lizi Ay GKS SEGNY aYS Iy|R G2NII G2 $(3-.12§ §@ N\lbruq(s
Shakes R $640 L $7.40 aONI GOK® 28 dzas 2yte GKS FNJakSadaSKYINBRASY U al F2) )\FP| %
I RRAa@Sa4 LINBASNDI a@SaI | NFUUATT OZT ZNE ZNJ DT D0ZNE D




o]
V4 -
Our Café Salads Our Pizza Parlor > Our French Bakery
Featuring fresh salads and fireoasted Ol iGé aéé $11. 95 Featuring thin crispy flat bread pizzas z Featuring hand rolled croissants, baguettes,
flat bread sandwiches Steak, asparaguse,d ointi @ nesh eke dlea | < ami c baked in our wood oven fruit pastries, all made in house
vinaigrette served with our |Jpbaguette toast e
Mor glmaééé $11.00
Spring baby greens, smoked bjacgo i
pecans and balsamic vinaigreftt ef 'FirédFlafBréécP”
toast topped with goat and cfrea pr €
F i 6s6e6 $11.95 PIZZ& z
rancoiéséeé . . ]
Roasted asparagus, baby sprijng Ten'QﬁP?SOftQ/rhcr'%pJI?t «
brown sugar cured, thinly slfice rrﬁ%dnroaﬁy@dtlrhourwoodoven -
|l emon vinaigrette served witjh b
Gluten Free CAULIFLOWER (additional $3.00) —
Kend®mé é é ¢ $10.50 (NO TOMATO SAUCE) -
Sliced granny S mith appl es . _ cheese, toasted = Baguettes
Wood Fire Roasted ~ Sandwiches al monds ‘on spring greens witfh e $10. French Bread Bagucttes 5250
Folded, sliced in half and served al samic vinaigrette serve Wi ah@¥Stasi a go cheef oN Daily Special . $4.10
with a side of our roasted sweet potatoes. B V. .. . . .. X Half of our baguette topped with tomatoes
Available on our Sa saeeee. e . $11. 95 o and cheese melted warm in our wood oven
ORIGINAL , WHOLE WHEAT or Chicken salad with saut®ed oni g,ges S B iRl © S h  ple st o
Gluten Free CAULIFLOWER (additional $3.00) black olives in a lightly cufrr 0iZn ¢ h efes &S s
Flatbread gr Iee n S WI t h a . t o atst e d C r OI S S a n 5 . St e a. k . . . -$- l 1. . . ._ . . . Chocolate $3.85
al.samihc vinalgre e i steak, mozz4d | a &|Abmbnde cheeses, $3.85
o i sliced mushr oofrksoissantfCinnampogRele d  wi t h $5.10
CB:a b B E‘h§ é o dCcarobBiég e e } $11.75 ; Croissant Bread Pudding $5.60
risp Ic ory Chicken, cranberries, pecansl|, ' [ [ i €t te Strata (Savory Bread Pudding) $5.60
served with our baguette toalst - T A A _
i s, p%@@%ﬁ%ﬁ?%:ﬁﬁﬁ—ﬁﬁ—ﬁgﬁ
KatGiéeeeeée $11.15 P?'f)z::ll,uté)gham, ]:::flamel&Cheese *% $5‘30
Roasted carrots, green beans], Spinach, Egg & Cheese ** $5.30
asparagus, sweet potatoes, appl mu s hr o onfgawhgrry and BasgrgCyeym ¢ 1 e a n$5-30
served on a bed of spring grjleen
vinaigrette served with our Jdai Brioche
tomatoes and melted cheese . | Cranberry _ $3.60
Z | a ROHé g avi t RPAgLtTrY crgam al
Si de Sea&léadd $6. 50 tomatoes g finpgﬁlpgstq/ﬁg\égsth bl ackening
Mushrooms, tomatoes and fresfh cpsteaemind mmyg . Mixed Fruit Tart $5.10
mi xed spring greens, finisheld '§pnn%$%é%a Fresh seasonal fruit and P
edé@Bheese . vinaigrette dressing : ) . Apple Tart $5.10
& asiago Spinach sau T ar | PGrgf ﬁ)h Sonli"{.rn ﬁpple Sl iflces,
h mat oes on cheleggchlyend wit
matogs. Sthfe? ¢ zzarell a Pecan Tart $5.10
d onions and bals . alia Toasted Pecans and Pasftry
askwi tchheeesrl y al i a m t oMpdiks@fofthe pap0zZzarel l a &
akr 8l ackemged .Fish.. lago Oregn@ilable beginningssade |11am,
ackened tilapia, sweet tre
zzarella & asiago zar goat/Ch“fCOr]:te'
nn@erCaté@déééé. h g @ eree
use salt cured sal ar a
cheese blend, mozzar st e
spring greens, fini ar a **Readily avfailable in the
onions and | emon vin $10. 95 m t morning and with a
Peggy Roasted ¥egetabl e1 . P ok t WO (2) go 45 mellnndUIeevgvnail g.|n the afternoon
Medliey of carrots, zucchi Croissant of the Day , $ou g m
sweet potatoes, appl es, ; oSide Sal ad nd
vinaigrette, covered i zZa
tomatoes. tuffed with

red onions.

Gr ae@meSausage & Sweet
I'talian sausage, sweet
mozzarella & asiago

* Ttems asterisked are served undercooked. Consuming raw or undercooked meats or seafood may increase your risk of food borne illness especially if you have certain medical conditions



