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ce upon a ti

this cabin was somehow against all probabilty a fully functioning
restaurant. How this cabin came to be a restaurant is unknown,
perhaps sorcery or sheer stubborn willpower made it so. Now
small cabins don't typically hold restaurants, but that's what
makes Cafe Aroma special, odd and wonderful - it is that magic
that surrounds the place. So while you gather over a meal, per-
haps you remark that typically cabins do not become restaurants,
and know that's why we do things a little bit differently, because
truly we have limitations most restaurants do not.

Gather friends & be welcome.

cocKktalils

All cocktails are made with our house spirits

Lavender Lemondrop 12
VODKA, HOUSE LAVENDER SYRUP,
SWEET & SOUR, TRIPLE SEC

A Cosmopolitan Forest 12
VODKA, CRANBERRY, SWEET & SOUR,
ORANGE CARDAMOM SYRUP

Italian Cabin in the Woods 10
ORANGE SCOTCH MIST, WHISKEY,
AMARO, BITTERS

Whiskey cocktail 10
WHISKEY, BITTERS, SUGAR, LEMON WEDGE

Positively Effervescent 10
SPARKLING, HOUSE COMPOTE,
ORANGE JUICE

The Wyllder 12
GIN, LILLET, SUZE, SODA, LEMON WEDGE

Coifee
ESPRESSO
MACCHIATO
CORTADO

Hot Beverages
HOT CHOCOLATE ... 5
CHAMOMILE
CHAITEA

EARL GREY

MATCHA

Iced Beverages

SINGLE ORIGIN
COLD BREW

ICED LATTE
ICED CHAI

Signature Hot Drinks

A Legit Vanilla Latte 6
HOUSE VANILLA BEAN SYRUP

White Wine

House Sparkling - 8.50/30
Chamdeville, FRANCE

House Chardonnay - 8/29
Leese Fitch, CALIFORNIA

Chardonnay - 14/38
Trefethen 18’, NAPA VALLEY CA

Sauvignon Blanc - 12/36
Tohu, NEW ZEALAND

Pinot Grigio- 10/30
Maso Canali 19’, ITALY

Rosé - 12/36
La Jolie Fleur, FRANCE

Red Wine

Red Blend - 8/29
Leese Fitch, ca

Cabernet Sauvignon - 12/36
Vina Robles 18’, PASO ROBLES, CA

Super Tuscan - 11/33
Monte Antico 18’, ITALY

Pinot Noir - 12/36
Oregon Territory, OREGON

Syrah - 10/29
J. Lohr 19°, PASO ROBLES CA

Zinfandel Blend - 10/32
Trentadue 19’ ALEXANDER VALLEY, CA
Whites by the Bottle

Cass 21’ 34]
Viognier, PASO ROBLES CA

Set in Stone 20’ 34]
Chardonnay, RUSSIAN RIVER CA

Domaine Petit et Fille 20’ 45]
Pouilly Fumé, LOIRE VALLEY FR

Domaine de Cala 19’ 35]
Rosé, PROVENCE FRANCE

Lurenz V. 18’ 29]
Gruner Vetliner, AUSTRIA

Sparkling Wine

La Marca 30]
PROSECCO, ITALY

J’ Vineyard 45]
CALIFORNIA CUVEE

Cardamom Cardigan 6
CARDAMOM SPICED CAPPUCCINO

Jacinto Mocha 6
MEXICAN MOCHA LATTE

Signature Iced Drinks

Rouse the Day 7
LEMON GINGER MATCHA

Shoulder the Sky 7
LAVENDER MATCHA

Potion of Unslumbering 10
COLD BREW, OAT MILK,

ANILLA

RBeers

ON TAP 160Z
Almanac, Kolsch 6]
Offshoot, Relax, Hazy IPA 8]

SPRING ALES & LAGERS
Scrimshaw Pilsner 6]
Allagash White 6]
Anderson Valley Gose 6]

A tart and refreshingly sour
spring beer with Raspberries

Lost Coast IPA 7]
AVBC Boont Amber 6]
Saison Dupont 8]

A classic & The Chef’s favorite beer

NON-ALCOHOLIC
Athletic Run Wild IPA 8]
Athletic Light Lager 8]
CIDERS & GLUTEN FREE
Stem Dry Cider 7]

Green's Dubbel Ale 8]

Reds by the Botttle

Laurier 18‘ 34]
Pinot Noir, SONOMA COAST, CA

Sonoma-Cutrer 19¢ 70]
Pinot Noir, RUSSIAN RIVER VALLEY, CA

Villa Roya 18' 32]
Garnacha, CALATAYUD, SPAIN

Ca’ Momi 20‘ 36]
Merlot, NAPA VALLEY, CA

El Origen Gran Reserva 18' 48]
Malbec, UCO VALLEY, ARGENTINA

Brady 19‘ 45]
Cab Franc, PASO ROBLES, CA

Flora Springs 18‘ 75]
Cab Sauvignon, NAPA VALLEY, CA

Villa Antinori 16‘ 55]
Chianti Classico, TUSCANY, ITALY

Ratti Ochetti 19‘ 50]
Langhe Nebbiolo, PIEDMONT, ITALY

Beverages
House Lemonade 4]
Iced Tea 4]

PELLEGRINO 750ML 7]

SPINDRIFT SPARKLING 4]
Grapefruit, Lemon




