AT

PAVIL.

RESTAURANT & BAR

Coffee & Tea

COFFEE 2.25
ORGANIC STEEPED TEAS 2.50
CAFE AMERICAN 2.75
ESPRESSO MACHIATTO 2.25 voume 2.95
CAPPUCCINO 3.50 vous 2.95
LATTE 3.50 sow 5.50
CAFE AU LAIT 3.50  sow 5.50
CAFE MOCHAS 450 sowm 5.50
ORGANIC HOT CHOCOLATE 3.50  sow 5.50
ICED CAPPUCCINO 3.95  wow5.50
ADD FLAVORED SYRUPS: HAZELNUT, VANILLA 0.5
SOY MILK 0.5

Pavil’s Roast French Press

SERVES 2 7.00

Specialties
ESPRESSO & SAMBUCA 6.00

CAFE ROYALE -Cappuccino with choice of Frangelico, Amarretto,
Grand Marnier or Cognac with fresh whipped cream and dark chocolate 8.00

Dessert and Fortified Wines

BAUMARD 6.00
Coteaux du Layon; Carte d’Or, Loire Valley, France, 2005

J.B. BLANDY 38.00
Madeira Bual; Madeira, Portugal, 1964

CHATEAU SUDUIRAT 15.50
(1er Cru Classé), Sauternes; Graves, Bordeaux, France, 2005

M. CHAPOURTIER 6.00
Banyuls; Languedoc-Roussillon, France, 2006

DOMAINE DE DURBAN 6.50
Muscat de Beaumes-de-Venise; Rhone Valley, France, 2006

W.&J. GRAHAM 5.50
Reserve Porto; Six Grapes, Douro Valley, Portugal, MV

TAYLOR, FLADGATE, & YEATMAN 7.00
Late-Bottled Vintage Porto; Douro Valley, Portugal, 2003

TAYLOR, FLADGATE, & YEATMAN 12.00
20-Year-Old Tawny Porto; Douro Valley, Portugal, MV

WARRE & CO. 8.50

10-Year-Old Tawny Porto; Otima, Douro Valley, Portugal, MV
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