Dessert Wines
& Cocktails
Sandeman’s Tawny Port portugal 10.00
Sandeman’s Tawny Ruby portugal 10.00
Irish Coffee 10.00
Caribbean Coffee 6.00
Butternut Coffee 6.00

Hot Specialties
Hot Chocolate 3.25
made with Meinl European cocoa

Mint Hot Chocolate 4.50

Meinl European cocoa with steamed milk and
mint flavor, topped with whipped cream

Chai Tea Latte 3.25
oregon chai with steamed milk

Cold Drinks
Toffee Praline Frappé 5.00

a specialty frappé made with Homer’s vanilla ice cream,
Meinl coffee, real toffee pieces and praline flavor

Vanilla Frappé 4.75

a frozen blend of Homer’s vanilla ice cream and Meinl coffee

Mocha Frappé 4.75

a frozen blend of Homer’s vanilla ice cream,
Meinl european cocoa and coffee

Iced Tea 2.25
Italian Soda 3.00
Flavored Lemonade 3.50
green apple • mango • peach • raspberry
strawberry • sugar-free raspberry

Milkshake 5.00

vanilla, chocolate or strawberry

Root Beer Float 3.50
Juice 3.50

apple, cranberry, orange or pineapple

Coke Products 2.50
Milk 2.35

1100 N Milwaukee Ave
Glenview, Illinois

Chocolate Milk 2.75

847.375.6986 • Jolanes.com

Coke, Diet Coke, Root Beer, Sprite

San Pellegrino 4.00

Desserts
Fresh Homemade Cookie Skillet 7.00

Coffee & Espresso
Coffee 1.90

freshly baked chocolate chip cookie in a cast iron skillet, topped
with a scoop of Homer’s ice cream, whipped cream, and a cherry

French Press Coffee 4

Homemade Bread Pudding 6.50

Julius Meinl coffee with steamed milk

Homemade Hot Fudge Sundae 6.00

Julius Meinl espresso poured over vanilla ice cream,
topped with whipped cream

drizzled with salted caramel, garnished with
fresh strawberries and pecans

made with two scoops of Homer’s gourmet ice cream,
hot fudge, whipped cream, nuts and a cherry

traditional
Opera Torte 7.50

Café Au Lait 3.20

Vienna Ice Cream Coffee 5.25
Mélange 3.75

Julius Meinl espresso, equal parts steamed milk and foam,
sprinkled with Meinl european cocoa

Cappuccino 4.00

Julius Meinl espresso, steamed milk and a generous amount of foam

Americano 2.95

three layers of almond cake drenched in Meinl espresso, layered
with rich Meinl espresso buttercream and chocolate ganache

Julius Meinl espresso stretched with hot water

Mozart Torte 7.50

Espresso single 2.75 double 3.75

dark chocolate and pistachio cream sprinkled with
caramelized pistachios atop chocolate cake, finished
with a dark chocolate mirror glaze

Apple Strudel 6.50

apples and cinnamon wrapped in flaky pastry

Topfen Strudel 6.50

Julius Meinl Caffè Del Moro espresso

Caffè Latte 4.05

Julius Meinl espresso with steamed milk

Caffè Mocha 4.25

Julius Meinl espresso, Meinl european cocoa
and steamed milk, topped with whipped cream

sweet cheese and golden raisins wrapped in flaky pastry

Black Forest Cake 7.50

flourless chocolate cake, kirsch mousse, brandy cherries
and chocolate mousse covered in a dark chocolate glaze

Flavor Shots +0.50 each

vanilla, caramel, hazelnut, peppermint, praline,
sugar free vanilla, sugar free hazelnut, sugar free caramel

Esterhazy 7.50

toasted hazelnut cake with praline buttercream and sliced almonds

seasonal
Seasonal Cake 7.50
Key Lime Mousse 7.50

key lime mousse dome with crème brûlée custard
on a graham cracker base

Julius Meinl
Specialty Teas
Ceylon

bag

2.10

loose

3.00

from the highlands of sri lanka, a typical
orange pekoe with a red-golden cup

Earl Grey

loose

3.00

ceylon, china and darjeeling teas with bergamot orange

French Macaroons

vanilla • coffee • chocolate • raspberry • pistachio • lemon
2.00 each 3 for 5.00

Chocolate Lava Cake 7.00
Fresh Baked Cookies 2.00

peanut butter with peanut butter chips
cranberry with white chocolate • chocolate chip

Meinl Chocolate-Dipped
Coconut Macaroons
mini 2.25 jumbo 4.00

Two Scoops of Homer’s
Ice Cream
4.50

chocolate • vanilla • strawberry • superman
cappuccino chip • pistachio • vanilla yogurt • seasonal flavors
add whipped cream, nuts or hot fudge: +0.50 each

Pure Classic Green Tea

bag

2.10

Kir Royal 3.00

hibiscus, papaya pieces, red and black currants, bilberries,
elderberries, rose petals, raspberry and strawberry

Forest Berry 3.00

hibiscus, apple pomace, blackberry leaves, apple, cinnamon,
rose-hip, elderberry, orange peel and lemon peel

Chamomile

bag

2.10

loose

3.00

Peppermint

bag

2.10

loose

3.00

Fruit Symphony

bag

2.10

apples, hibiscus, elderflower, orange, berries

gluten free

