
                           coffee + bakery + bar                                                                                                                                                                                 

               MENU
BAYOU CLASSICS
PROUD TO SERVE LOCALLY ROASTED BEANS 

House Coffee
regular or decaffeinated
$2.50/$2.75/$3.00 

Americano
espresso + water
$2.50/$2.75/$3.00 

Cafe au Lait
coffee + steamed milk
$2.75/$3.25/$4.00 

Hot Tea
selection on TAZO teas
$2.00/$2.50/$3.00 

Chai Tea Latte
chai tea + steamed milk
$3.25/$3.75/$4.50 

Hot Chocolate
chocolate + steamed milk + 
whipped cream
$3.00/$3.50/$4.50 

BAYOU BLAST
Iced Coffee
with or without milk
$2.50/$2.75/$3.00 

Iced Mocha 
espresso + mocha + ice + 
milk + whipped cream
$3.00/$3.75/$4.50 

Iced Caramella 
espresso + vanilla + ice + 
milk + caramel + whipped cream
$3.00/$3.75/$4.50 

Frozen Frappes
your flavor: coffee ~vanilla ~ 
caramel ~ mocha ~ 
topped with whipped cream
$3.50/$4.75/$5.50 

Smoothie
mango or strawberry
$4.75 

BAYOU BOLD
Cappuccino
espresso + steamed milk + foam
$3.00/$3.75/$4.50 

Latte
espresso + steamed milk + 
your flavor:
classic ~ caramel ~ vanilla ~ white 
chocolate ~ hazelnut
$3.25/$3.75/$5.25 

Mocha
espresso + steamed milk + chocolate 
+ your flavor:
classic ~ caramel ~ white chocolate 
~ peppermint
$3.25/$3.75/$5.25 

Caramella
vanilla + steamed milk + espresso + 
caramel 
$3.25/$3.75/$5.25 

*sugar free vanilla and caramel 
available upon request 

BAYOU BAR
Irish Coffee
coffee + baileys + whipped cream
$7.00 

Hazelnut Coffee
coffee + frangelico + whipped cream
$7.00 

Mexican Coffee
coffee + khalua + whipped cream
$7.00 

Amaretto Coffee 
coffee + amaretto + whipped cream
$7.00 

Houston Beers
Assorted Selections
$4.00 

Texas Wines
Assorted Selections
$7.00 
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               MENU
BREAKFAST
Muffins 
honey bran, orange cranberry or 
chocolate 3.50

Pound Cakes 
lemon poppy seed, marble, butter or 
banana nut 3.00

Scones
blueberry or cinnamon 3.50

Bagels
with cream cheese 3.00

Old Fashion Oatmeal
served on the side: brown sugar and 
assorted nuts and dried fruits 5.00

Breakfast Biscuit
sausage and egg on buttermilk 
biscuit 3.50

Croissant Sandwich 
with turkey, swiss and eggs  6.00

HANDCRAFTED 
PRETZELS
SERVED WITH DIJON MUSTARD 

Ham and Swiss 6.25
 
Sausage Cheddar 6.25
 
Turkey and Provolone 6.25
 
Feta and Spinach 6.25
 

DESSERTS
Rustic Apple Tart
flaky puff pastry with apples and 
baked to a golden brown (served 
warm) 7.00

Coffee Cake
with gooey cinnamon and topped with 
crisp crumbs 4.50

Chocolate Ganache Cream Puff
with bourbon vanilla custard and 
dipped in milk chocolate  6.00

Chocolate Bundt Cake
iced with dark chocolate with a 
white chocolate drizzle  6.00

Red Velvet Bundt Cake
dipped in bittersweet chocolate 
with a cream cheese center  6.00

Goat Cheese with Thyme 
Cheesecake
with aromatic honey infused with 
thyme and toasted walnuts 7.00

Salted Caramel Cheesecake
with a dollop of salted caramel 
center 7.00

SOUP OF THE DAY
SERVED WITH CRACKERS

Monday
Chicken & Corn Chowder 6.00

Tuesday
Roasted Poblano  6.00

Wednesday
French Onion Soup  6.00

Thursday
Italian Wedding with Beef Meatballs 
6.00

Friday
Broccoli and Cheddar 6.00

SALADS & 
SANDWICHES
Southwestern Chicken Salad
grilled chicken, romaine, black 
bean & corn relish, avocado, pico 
de gallo and crispy tortilla strips 
with chipotle ranch dressing 9.00 

Asian Salad
shrimp, krab, green and red 
cabbage, kale, edamame, cilantro, 
carrots, green onion and crispy 
wonton strips with sesame ginger 
dressing 9.00

Mediterranean Salad Sandwich 
marinated tomatoes, feta, 
artichokes and black olives with 
arugula and hummus on grilled naan 
7.00

Roasted Turkey Sandwch
wheat berry bread, bibb lettuce, 
house made pomegranate red onion 
jam and Brie cheese 7.00

Toasted Goat Cheese Flatbread
with spinach and red peppers 9.00

Toasted Pesto Chicken Flatbread
with feta and black olives 10.00

Toasted Pastrami Sandwich
with melted swiss on marble rye 
bread served with thousand island 
dressing and homemade potato chips 
10.00

Toasted Steak Sandwich
with peppers, onions and melted 
provolone served with homemade 
potato chips 10.00


