
PHOEBE’S CAFÉ 
coffee, vegetarian food & live music 

 

WWW.PHOEBESCAFE.COM 

CINNAMON TOAST 4.00   THE ELVIS   5.00 
Served with honey and               With peanut butter, honey 
butter on 8 grain bread bananas on 8 grain bread 
 
BAGELS      OATMEAL 4.00 
Butter and jelly  2.75   With steamed milk 
Peanut butter and jelly  2.75   Add sunflower seeds, raisins, 
Cream cheese  2.75   cranberries and honey   1.00 
Two eggs   3.75   Add maple syrup 1.00 
Cheese and tomato    4.00   Add walnuts and banana 1.75 
Avocado and tomato 4.50       
Tuna and tomato  5.00 
 
PHOEBE’S HOMEMADE     SEASONAL FRUIT AND  
GRANOLA       YOGURT 6.00   
With milk  5.00     Add sunflower seeds  1.00  
With yogurt  5.50     Add walnuts 1.50   
With milk and fresh fruit  6.50 
With yogurt and fresh fruit  7.50 
 
CROISSANTS      PHOEBE’S HOMEMADE  
Plain  2.00       WAFFLES 6.50 
Pain au chocolate  2.50    Served with butter  
Toasted with butter and jelly  3.00  and maple syrup 
Grilled with your choice of cheese   Add walnuts and banana or  
and tomato  5.00          fresh fruit  1.75    
 
MUFFINS  2.50      CAKE  4.50 
       PASTRIES 3.25 

Ask our waiters for today’s selection. 
 

PEANUT BUTTER AND JELLY  4.00 
on 8 grain bread 
 

STEAMED EGGS 
NAKED:  3 eggs with 8 grain toast  6.50  
DRESSED:  3 eggs with 8 grain toast, scallions, red pepper, mushrooms, jack 
cheese  8.50 

 
  SIDES 
 

FRUIT SALAD   SWEET AND OVEN BAKED  
Small  3.50  POTATO HOME FRIES 
Large  5.00     Small  3.00 
      Large 5.00 
 
HOME MADE GRANOLA  3.00  PLAIN YOGURT  2.00 
with walnuts and honey   AVOCADO  3.00 
      TUNA SALAD  3.50 
SIDE SALAD  4.00 
Greens, cucumber, tomato sprinkled 
with feta and our red pepper dressing 
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SNACK, APPETIZERS  SOUP AND GAZPACHO  
Salsa and chips  3.00   Served with Ciabatta bread 
Staffed grape leaves (6 pieces) 5.00  Ask our waiters for today’s  
Guacamole and chips   6.00   selection  5.00 
Hummus and pita  6.00 
Rosemary oven baked potatoes  5.00 
 
   VEGETARIAN QUESADILLA   7.85 

Tortillas, eggs, jack cheese, cilantro vegan aioli, avocado, tomato 
(add tempeh bacon 2.00) 

 
QUICHE   7.50 

Served with a side salad.  Please ask our waiters for today's selections 
 
      MEDITERRANEAN COUSCOUS   7.00 
 
     FALAFEL   4.50  
 Stuffed in pita bread with salad, tomato, and tahini sauce.  

(add hummus 1.00) 
 

HUEVOS RANCHEROS   8.75 
(Weekends only) 

 
PHOEBE’S SIGNATURE SANDWICHES 
(All tempeh bacon, soy and tofu are organic) 

 

SAN JUANITO   8.50     TEMPEH RUBEN   9.00 
Mashed avocado with plum tomato,   Tempeh, swiss and kraut on 
greens and garlic olive oil served on  pumpernickel with Russian 
ciabatta                                                          dressing, served open faced 
  
TUNA   7.50 TOFU   8.00 
Tuna, red pepper, red onion, With cilantro aioli, plum 
Cucumber, tomato, greens and hot tomato, greens, and basil on 
Mustard on 8 grain bread ciabatta 
 
BLT   8.50 VEGGIE BURGER   8.50 
Tempeh bacon, serve With cheddar, aioli, plum  
with greens and tomato and caramelized  
tomato on 8 grain bread, onions on ciabatta 
add avocado 1.00 
  
GRILLED CHEESE   7.75 
- Cheddar, with pesto and plum tomato on 8 grain bread 
- Jack, with olive tapenade on ciabatta 
- Brie, with Granny Smith apple and rosemary oil on ciabatta 
- Mozzarella, with tomato, basil and red pepper dressing on ciabatta  
  
                                                        SALADS 
HUMMUS PLATTER   8.75 
Homemade lemon hummus, with Mediterranean salad, olives, feta, and pita 
CAPRESE SALAD    8.50 
Fresh Mozzarella, basil, tomato, balsamic, olive oil 
PHOEBE’S SALAD   8.50 
Greens, beets, carrots, cucumber, sunflower seeds, raisins with homemade red 
pepper dressing.  Add cheese (cheddar, Jack, Brie or Mozzarella)  1.50 
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COFFEE AND TEA 
(All of our coffees are fair trade) 

 
House blend & decaf  2.00 
Iced coffee                            2.50 
Café au lait                        2.75 
Hot chocolate                       3.00 
Hot tea                                         2.00 
House brewed iced tea 2.50 
Iced tea lemonade              2.50 

 
 
 Sm Lg Iced 

Espresso 2.50 3.50 3.50 
Shot in the dark 2.75  3.75                 
Cappuccino 3.25 3.75 4.00  
Café mocha 3.75 4.25 4.25                 
Café latte 3.25 3.75 4.00                  
Chai latte 3.50  3.75 

Syrup flavors: Caramel, Vanilla, Hazelnut 0.50 each
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PHOEBE’S WINE SELECTION 
Glass:  6.00 Bottle:  22.00 

RED:  Cabernet, Merlot, Shiraz, Pinot Noir 
WHITE:  Pinot Grigio, Chardonnay    

 
SANGRIA 

 Glass:  6.50 Pitcher:  22.00 

 
BEER  

Beamish    4.50 Corona  4.00 Stella 4.00 
Grolsch  4.50  Samuel Adams  4.00  Blue Moon  3.50 
Guinness 4.50 Harpoon  4.00 Budweiser  3.00 
Leffe 4.50 Negra Modelo 4.00 Rolling Rock 3.00 
Peak Org. 4.50 Kronenbourg   4.00 Coors Light  3.00  
Wolavers 4.50 Ufo  4.00 Cream Ale 3.00 
  Harpoon Cider 4.00 
 

DRINKS, SMOOTHIES 
Diet Coke/Pepsi, Coke/Pepsi   1.75 
Ginger Ale                                       1.75 
Aqua viva 2.00  
Lemonade        2.50 
San Pellegrino                                 2.50 
V8                                                2.50 
Juices  2.50 
  (apple, cranberry, orange, pineapple & grapefruit) 
Smoothies 4.50 
Mimosa 4.50 
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