Anytime Fare (served open — close)

Egg Sammich ------------ooooeeme oo $12
Organic Farm Egg + Avocado + Bacon + Cheese

Spicy Sunrise---------------cocoooooooooo $14
Egg Sammich + Truffle Hot Sauce + Pepperjack

Overnight Oats ----------=--------oeem- $11

Coconut Milk + Almonds + Berries + Banana
Everything Bagel w/ Cream Cheese --- $5
add 1% Seasonal Jam + add $4 Smoked Salmon

Smashed Avocado Toast --------------- S$13
add $3 Local Egg + Brioche + Seasonal Fruit & Veg
Boursin Brioche Toast ----------------- $13
Tomatoes + Cucumber + Sprouts + Balsamic
Mascarpone Rye Toast ----------------- $13
add $4 Prosciutto + Lemon Curd + Almonds + Berries
Heirloom Tomato Burrata ----------- $15
Toast Points + Arugula + Balsamic + Seasonal Fruit
Chia Pudding --------------= —---eneeme- $11
Granola + Vanilla Bean + Berries + Coconut Milk
Veggie Club  ---------mommmmoo oo $14
Avocado + Tomato + Cucumber + Sprouts + Hummus
Proscuitto & Goat Sammy ---------- - 914
Ciabatta + Pesto Aioli + Sweet Peppers + Sprouts
Chicken Salad Sammich----------——---—- S14
Lemon Chive Mayo + Bibb Lettuce + Almonds +Grapes
Turkey Club -------------omemmme oo $14
Bacon + Avocado + Swiss + Tomato + Espresso Mayo
Smoked Salmon BL/T --------——----oo - $15
Avocado + Lemon-Chive Aioli + Brioche Toast
Hummus ------ccommm $15
Garbanzo + Tahini + Cacumber + Radish + Pita
Artisanal Cheese Plate ------------———-- $24
Rotating Selection + Seasonal Accompaniments
Proscuitto & Melon Board ----------- $24

Proscuitto di Parma + Seasonal Melon + Ciabatta

Managing Partner : Amanda Wing
Culinary Partner : Israel Cortez

*Our selections are locally sourced when possible and prepared fresh to order,
but consuming raw or undercooked meats, poultry, seafood, shellfish, dairy or
egds may increase your risk of food borne illness. Please inform of any dietary

requirements and an honest effort will be made to accommodate

Specialty Espresso & Coffee

(Hot or Iced) Sml 120z Med 160z Lg 200z
Espresso- Single Double Triple
Caramel Macchiato ----- 86 $6.5 $7
Goats Milk Caramel + Sea Salt
Vanilla Bean Latte ----- $6 $6.5 $7

Cane Sugar + Vanilla Bean

Mocha Naranja ---------- 86 $6.5 87

Dark Chocolate + Orange Oil

Japanese Matcha ------- $6.0 87 $8
Organic Matcha + Coconut Milk

Dirty Chai Latte - -------- $6 $6.5 $7
Espresso + Chai Tea + Vanilla

Pistachio Latte -------- $6 $6.5 $7
White Chocolate + Pistachio

Tiramisu Latte ----------- $6 $6.5 $7
Lady Fingers + Cocoa

Horchata Latte----------- $6 $6.5 $7

(Cinnamon + Cane Sugar + Rice Milk

S'mores Macchiato -------- 86 $6.5 87

Graham + Dark Chocolate + Burnt Marshmallow

(Chaga Latte -------------- $6 $6.5 $7
Chaga Mushroom + Espresso + Oatmilk

Oatmilk Affogato ------- 87 $7.5 88
Dark Chocolate Vegan Gelato + Espresso

Add Chaga $3 To Any Drink

Espresso & Coffee

120z. 160z. 200z

Cafe Cubano ----------- $4 - -
Triple Shot Espresso + Azuquita Espuma

Americano ------------- $4 $4.5 $5
Espresso + Hot Water

Cappuceino ------------- $5 $5.5 $6
Espresso + Milk Foam

Latte ----------coeeemmem- 85 $5.5 $6
Espresso + Stretched Milk

Doppio ----------------- $5.5 - -
Double Espresso + Side Sparkling Water

Keto Coffee --------—---- $3 835 $4

Drip Coffee + Heavy Cream + Monkfruit
Single Drip Coffee ----- $2.5 83 $3.5

Medium Dark Roast Papa New Guinea

Bottled Beverages

Organic Cold Brew ---------- $5.5 $6 $6.5
Artesian Bottled Water --------------- $3.5
Sparkling Water--------------------———-- $3.5
Florida Craft Beer --------—------—————- 87
Rotating Seltzer - Brew --------------- sSMP

Lemonades/Teas

Sml 120z Med 160z 1g 200z

Lavender Lemonade --- $5.5 $6 $7

Lemon + Lavender + Mint

Seasonal Lemonade----- 85 $5.5 $6
Seasonal Flavor + Lemonade

Blueberry Hibiscus ----- $5 %6 $6.5
Herbal Blend + Forest Berr
Earl Grey ------------------ $5 $6 $6.5
Black Tea + Lavender Flowers
Chamomile Latte--------- $5 $5.5 86
Chamomile + OatMilk +Honey + Lemon Zest
London Fog ------------ $5.5 $6 $6.5
Earl Grey + Vanilla + Cream
Chai Latte ----------—-—-- $5 $55 $6

Cloves + Cardamom + Cinnamon + Cream

*While every effort is made to keep prices consistent, please be
aware that daily availability and prices are subject to change.

“Our rotating wine list is intended to give you the opportunity to
experience wines from outstanding growing areas in the world and
different wine making styles, enjoy!



Notable Whites

Glass Bottle

Vavasour Sauvignon Blanc¢ ---------- $10 $40
New Zealand,2021 — White peach, Elderflower, Citrus
Les Jamelles Chardonnay------------- $10  $40
Produit De France 2021- Apricot, Pear, Hazelnut Welcome To
Altavilla Pinot Grigio ---------------- $10  $40 Downtown Coffee & Wine Company
Abruzzo, Italy, Flowers, Toasted Almonds, Ripe Fruit EaEEEEEEEEEsEsEsEsEEsEsEsEsEsEEsEsEsEsEsEssEsEsEsEsEEes
Notable Reds

Glass  Bottle ‘Working every day to provide more than just a cup of
Benton Lane Pinot Noit --------—- S812 %44 c()ffe:e, D()Wnt()WI} Coffee and Wine Company delivers a
Willamette Valley, Oregon - Cherry, Earthy fee}-good envy‘onment, cozy atmosphere, stellar
Les Jamelles Cabernet Szmvi{;)‘ NON--- - $10  $40 service, alongside elevated fare to complement our
Produit De France 2020, Blackeurrant locally roasted beans and rotating wine offerings. This
Poggio Del Moro Chianti-------------- $10 %40 unique space welcomes conversationalists, casual
Central Ttaly, Strawberry, Leather, Violot 10@(1(;1&, and ((]Jl(‘l'n(‘ al}u()nados (ﬂ.lk(‘ C atgh your
Antigal 1 Uno Malbe¢  ---emememee- $12 $ 44 morning on the go joe with us, §t0p in the af torn(')on
Mendoza, Argentina, 2015 - Blackberry, Smoky for your pl‘(',k e up, or relax with usin the evening
Faust Cabernet Sauvignon o o $99 under ambient lights Wlt'h a glass of wine anfl chf‘,ose
Napa Valley, 2019 - Oak, Vanilla, Fig board. Ideally located in the burgeoning historic

BllbblV & Sweet downtown Bonita Springs district, offering indoor and 27 546 Old 41 Bd.
) b C . s . . .

outdoor seating, you re bound to find just the right spot . .
Honey Bubbles Sparkling Moscato ----------- $35 S0 come on in! Historic
Italy NV, Honey, Pear, Peach o . o
Valdo Prosecco --------------oneeeev $10 - Split BO]]lt& SPI'HJQS; I“lOI'lda;
Prosecco, Italy, 2017 - Apple, Pear, Peach
Veuve Vernay Brut ---------------- $11 - Split
France, 2017 - Lemon, Peach, Apple

Monday to Saturday 8am-8pm
Sundays 8am-3pm

Craft Coffee House
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Cw 1 ARREE N Rotating Wines
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% Small Plates
FOREERENE | e Specialty Espresso
Teas & Tonics
$20 BOTTLE NIGHTS Locally Sourced & Scratch Kitchen
4PM-CLOSE EVERY NIGHT
*Select Bottles
; , , . 239-272-6068
*With Food Purchase FOLILOW US

www.downtowncoffeeandwinecompany.com
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