
RIGO JANCSI - $7.50
OUR SIGNATURE - HUNGARIAN CLASSIC TORTE

Chocolate mousse between chocolate genoise, 
with raspberry preserves & a truffle glaze

EPHEMERE® TRUFFLE TORTE - $7.25
A moist Austrian gateau-style torte 

with raspberry preserves & a chocolate glaze

GERMAN CHOCOLATE CAKE - $7.75
Dark chocolate cake, burnt cream frosting 

with pecans & coconut

CAPPUCCINO GATEAU - $7
Chocolate and vanilla genoise 

with mocha ganache 
topped with Italian butter cream

BANANA COCONUT CREAM CAKE - $7.25
Three layers of vanilla genoise 

with fresh bananas, 
coconut and whipped cream

BLACK FOREST CHERRY CAKE - $7.25
Vanilla & chocolate genoise, 

Bing cherries soaked in Fine Tawny Port 
frosted with mascarpone whipped cream

MOCHA SILK - $6.75
Flourless, all chocolate gateau

fortified with espresso 

SEASONAL FRUIT CRISP - $7.50
Fruit compote topped with 

a crispy butter almond crust

TIRAMISU GATEAU - $7.75
Vanilla genoise, soaked with espresso, 

Myers’s Rum & Crème de Cacao, with mascarpone, 
whipped cream & Marsala zabaglione

STRAWBERRY CHANTILLY - $7.50
Three layers of vanilla genoise
frosted with whipped cream, 

strawberries, & toasted almonds

CHOCOLATE RENDEZVOUS - $7.25
Three layers of chocolate genoise,

 frosted with chocolate buttercream
SUGGESTED PAIRING – BULLIET SCOTCH, NEAT

DILETTANTE CHEESECAKES - $7.50
Raspberry, Chocolate 

or classic New York style

EPHEMERE® MOUSSE AU CHOCOLATE - $5.50
The traditional egg mousse

and plenty of creamy chocolate

CRÈME BRULEE - $6.25
The classic

luscious creamy custard 
& burnt sugar crust

BREAD PUDDING - $8
Layers of fluffy custard-soaked bread 
served with Austrian whiskey sauce

MOCHA PRALINE - $7.25
Pecan crust, Ephemere® chocolate ganache, 

chocolate mousse and espresso chantilly

-COUPE ICE CREAM SUNDAES-
CHERRY OPTIONAL

 
DILETTANTE COUPE - $6

Choose your ice cream flavor:
Ice cream, ephemere® truffle sauce, 

whipped cream, a crispy wafer 
& a chocolate truffle

CARAMEL COUPE - $6
Choose your ice cream flavor:

Ice cream, caramel cream sauce, 
whipped cream, a crispy wafer 

& a chocolate truffle

CAFÉ LIEGEOIS - $6
Vanilla ice cream with 

iced coffee poured on top

FRUIT COUPE DU JOUR - $6
Your favorite ice cream with seasonal fruit

SORBET DUET - $5
Two scoops of seasonal sorbet (dairy-free) 

with fresh mint sprigs

 -SPIRITED ICE CREAM SUNDAES-
WITH LIQUEUR & BRANDY INFUSED SAUCES

MOZART COUPE - $7
Vanilla ice cream, ephemere® truffle sauce 

doused with hazelnut liqueur, whipped cream
a crispy wafer & a chocolate truffle

ULTIMATE MOCHA COUPE - $7
Chocolate and espresso ice cream

with coffee liqueur topped with whipped cream, 
a crispy wafer & a chocolate truffle 

-ICE CREAM SHAKES & FLOATS-
CLASSIC AND DELICIOUS

EPHEMERE® CHOCOLATE FLOAT - $6
ephemere® truffle sauce with soda & a scoop of ice cream

DOUBLE EPHEMERE® SHAKE - $6
Ephemere® truffle sauce with chocolate ice cream

ROOT BEER FLOAT - $6
The American classic – vanilla ice cream

with Thomas Kemper Root Beer

-APPETIZERS-

SAVORY
Spiced Chicken Skewer - $9

Romanian Pickled Vegetables - $6
Seasoned Nutmeats - $5

Cozy Olives with Herb - $5

SWEET
Warmed Brie with Honey & Pecans - $11

Chocolate Decadence Pastry - $5
Ephemere Dipped Strawberries - $7

Lemon Bar - $4

SMALL PLATE TOAST SERVICE
TOAST PLATES ARE SERVED WITH MACRINA BAKERY BAGUETTE SLICES

MARKET SPECIAL - $8
Beecher’s Flagship Gruyere
with tart cherry chutney

CAPRESE TOAST - $7
Fresh mozzarella

with roma tomatoes & fresh basil leaves

BLUE PEAR TOAST - $8
Blue cheese crumbles

warmed with pears & honey sauce

CLASSIC TOAST - $5
Sweet cream butter

with fresh boysenberry compote

FANCY TOAST - $8
AUSTRO-HUNGARIAN SPECIALTY

Hazelnut spread with fresh fruit

-DINNER-

BORSCHT - $8
Our much adored classic beet stew 

with chunks of carrots, 
beets, celery, onions & red cabbage 

Served with garlic toast

WALDORF SALAD - $8
Apples, celery, golden raisins,
pecans, blue cheese crumbles 

& curried mayonnaise dressing

CHILLED WEDGE SALAD - $9
Romaine hearts with onions, tomatoes, bacon 

& your choice of dressing: 
blue cheese, white wine tarragon

or
hungarian bell pepper

LE BOEUF - $17
Marinated tender beef

cooked to perfection served with 
mashed potatoes & sautéed spinach

HUNGARIAN BRAISED SAUSAGE - $9
Sausage braised in beer served with 

traditional sauerkraut 

HUNGARIAN MEATLOAF - $13
Homemade meatloaf

beef, pork, garlic & onions wrapped in bacon 
Served with mashed potatoes & sautéed spinach

SALZBURGER QUICHE - $9 
Swiss, parmesan & smoked gouda 

with onions, garlic & egg 

Brunch Cafe Menu

Patisserie Ice Cream

-CHOCOLATE TRUFFLE MARTINIS-

EPHEMERE® MARTINI 
OUR SIGNATURE MARTINI

Ephemere® truffle sauce & a generous portion of vodka 
$10

MINT KISS 
Ephemere® truffle sauce, mint liqueur, vodka

& a splash of fresh cream 
$9

CHOCOLATE COVERED CHERRY

Ephemere® truffle sauce, Disaronno Amaretto, 
Effen black cherry vodka & Chambord

$10

SEA SALT CARAMEL

Ephemere® truffle sauce, fresh cream cameral sauce, 
vodka & caramel Bailey’s with a salted coco rim

$10

MOCHA MARTINI 
Ephemere® truffle sauce, coffee liqueur 

& a generous portion of vodka
$10

GINGER CHOCOLATE MARTINI 
Ephemere® truffle sauce with yazi ginger vodka

& a generous portion of vodka 
$10

VALENCIA SPIRIT 
Ephemere® truffle sauce, orange aroma essence, 

vodka & Cointreau muddled with fresh orange wedges 
$9

TOFFEE NUT TRUFFLE

Ephemere® truffle sauce, hazelnut liquor, 
Bailey’s & a generous portion of vodka

$10 

-DOUBLE SHOT MARTINIS-

MIDNIGHT ESPRESSO MARTINI

Double-shot espresso, extra dark chocolate 72%, 
coffee liqueur & vodka

$10

HAZELNUT ESPRESSO MARTINI 
Double-shot espresso, Frangelico, Bailey’s, 

vanilla vodka & a splash of cream
$10

LATTINI

Double-shot espresso, Bailey’s, coffee liquor 
& a generous portion of vodka 

$8

MADAME X MOCHA MARTINI 
Double-shot espresso, white chocolate 31%, 

vodka Pernod & a splash of Bailey’s
$10

-REFRESHINGLY DRY MARTINIS-
MANDARIN SPRITZER 

 Champagne with muddled 
mandarin oranges & chilled vodka 

$8

ORANGE CRUSH 
Vanilla vodka and Contreau muddled 

with fresh orange slices & a splash of rum
$10

THE ROSE

Rose champagne & Effen black cherry vodka
Garnished with an edible flower

$9

GREEN FAIRY  
Absinthe, swirls of white chocolate, 

orange liqueur & an extra-special garnish 
$10

MartinisChocolate and Cocoa Choices

-HOT CHOCOLATE & MOCHAS-

 HOT CHOCOLATE, TALL - $3.25
Choose your chocolate from the list above 

and we add steamed milk

CHOCOLATE MOCHA, TALL - $3.75
Choose your chocolate from the list above 

and we add our house espresso and steamed milk 

-DEMITASSE SPECIALTIES-
BIG FLAVOR IN A LITTLE CUP

 
CIOCCOBREVE™ - $3

Choose your chocolate from the list above
and we add half steamed cream and milk  

ESPRESSO DOUBLE SHOT - $2.25
Our Hapsburg espresso blend is roasted 

specifically to complement our chocolate 
   

MOCHA VIZIO™ - $3
Choose your chocolate from the list above 

and we add an espresso double shot
Sure to become your secret “vice”

OUR CHOCOLATE & COCOA CHOICES

-SIGNATURES- 

MEXICANO® - $3
Hot cinnamon spiced cocoa

brewed with water

DR. SLOAN - $3.25
Steamed milk with our rich, 

dark Viennese cocoa

VOLTAIRE™ - $3
Brewed coffee & and our rich, 

dark Viennese cocoa

    MEXICANO® MOCHA - $3.50
 Hot cinnamon spiced cocoa

brewed with espresso

CARAMEL MOCHA - $4
Steamed milk, espresso, 

our deluxe caramel & milk chocolate

COPENHAGEN - $3.50
 Brewed coffee, ephemere® hot chocolate 

& our Persian spices

ICE CREAM FLAVORS
Vanilla � Chocolate � Espresso � Huckleberry � Strawberry

-FORTIFIED ICE CREAM SHAKES-
INFUSED WITH PREMIUM LIQUEUR

PORT SHAKE EPHEMERE® - $8
Vanilla ice cream, 

Ephemere® truffle sauce & port wine

CAFÉ CARAMEL - $8
Espresso ice cream with bailey’s caramel liqueur 

topped with whipped cream

HAZELNUT PASSION - $8
Vanilla ice cream, 

Ephemere® truffle sauce & hazelnut liqueur

MINT CHIP BLISS - $8
Vanilla ice cream, dark Crème De Menthe liquor, 

vodka & chocolate chips

& CHOCOLATE MARTINI BAR

-SAVORY PALATSCHINKEN-
HUNGARIAN CRÊPES

Traditional Goulash - $8
 Tender beef with sautéed onions, 
red peppers, paprika & sour cream

Le Paprikash - $8
Chicken paprikash with sautéed onions

& sour cream
 

Smoked Salmon - $9
Northwest smoked alder salmon, 

pickled onions & capers 
topped with sour cream

-SWEET PALATSCHINKEN-
HUNGARIAN CRÊPES

Franz Joseph’s Temptation - $7
Hazelnut spread, sautéed bananas 

& fresh whipped cream

Strawberry Jubilee - $8
Port infused strawberries on top of

a mascarpone filled crêpe

Royal Indulgence - $7
Seasonal berries with 

Ephemere® truffle sauce

-FAVORITES-
CLASSIC DISHES

Dilettante Classic Breakfast - $8
Two eggs, seasoned potatoes, toast 
& hemplers ham, sausage or bacon

Viennese Toast - $8
Almond crusted french bread 
dipped in custard style batter 

with maple syrup

Salzburger Quiche - $9
Swiss, parmesan & smoked gouda 

with onions, garlic & egg

Petite Baked Eggs - $6
-choose your two favorite fillings-

bacon
creamed spinach 

 mushrooms
caramelized shallots

-SIDES-
eggs - $2  bacon - $3 

hemplers ham - $4   Sausage - $3
Toasted Granola & Fruit - $5

Passion Fruit Parfait - $6
Seasoned Potatoes & Sour Cream - $3

Classic Toast - $3

“GOOD MORNING SUNSHINE” MIMOSA

$6     

DILETTANTE SPICED BLOODY MARY

$7

D52 LIQUORED MOCHA SPECIAL

$7     

-SIPPING SPECIALS-
INSPIRED DRINKS TO START THE DAY RIGHT

-BEVERAGES-

PLEASE COME IN TO SEE OUR FULL MENU

EXTRA DARK 72%
A full bodied & semi-dry blend of pure chocolate

from the Ivory Coast and Columbia

DARK 63% 
A Venezuelan blend of pure chocolate 

- with floral aromas

EPHEMERE® DARK 52%
Chocolate truffle sauce with dark chocolate, 

cream, butter and vanilla - smooth & rich

MILK 41%
Pure double-cream chocolate from rich 

Criollo cacao - caramel and nut flavor aromas

WHITE 31%
Pure cocoa butter, double cream & vanilla Viennese 

Cocoa - Our super rich, double-Dutched cocoa blend

PERSONAL FRENCH PRESS POT - $4

FEATURING OUR VENEZUELAN 
ESTATE DIRECT COFFEE

orange juice - grapefruit juice - 
strawberry lemonade


