GLASS / BOTTLE

ZARDETTO PROSECCO - ITALY 10 / 35
BUBBLES SO CHEERFUL, EVEN THE TINIEST GNOME WOULD DANCE.
Lovely with burrata, brie, or a light nibble

RIVERLIFE WAKE MAKING MOSCATO - AUSTRALIA 8 /25

LIGHT-BODIED AND FRESH WITH GENTLE SWEETNESS AND
BRIGHT FRUIT

YALUMBA Y SERIES PINOT GRIGIO - AUSTRALIA 9/28

BRIGHT AND CLEAN; READY TO TURN YOUR PALATE INTO A
PARTY ZONE

BARNARD GRIFFIN SAUV BLANC - WASHINGTON 11/38

CRISP, ZESTY, AND PERFECT FOR SIPPING WHILE PLOTTING
YOUR NEXT ADVENTURE

OXFORD CELLARS CHARDONNAY - AUSTRALIA 9/25
SUNNY, BUTTERY AND COZY; LIKE A HUG IN A GLASS

ROSE ALL DAY - FRANCE 9/28
FLIRTY, FUN, AND PERFECT FOR A SUNNY AFTERNOON.

Great alongside burrata or the honey-drizzled proscuitto

ROOT:1 PINOT NOIR - CHILE 11/32

LIGHT, FLIRTY, AND PERFECT FOR SHARING WITH YOU
FAVORITE GNOMIES

CATENA CABERNET FRANC - ARGENTINA 14 /53
JUICY, HERBY, AND A LITTLE FANCY — IN THE BEST WAY

BARNARD GRIFFIN CABERNET - WASHINGTON 14 / 43
A CLASSIC WITH DEEP RED VIBES - PERFECT FOR A SOLO SIP

Try this one with heartier small plates

NO CURFEW RED BLEND - CALISTOGA, CALIFORNIA 12/ 37
REBEL REDS FOR THOSE WHO LIKE TO PARTY PAST BEDTIME

Pairs well with a good charcuterie board

YALUMBA Y SERIES SHIRAZ - AUSTRALIA 12/ 35

SPICY, CHEEKY, AND GUARANTEED TO BRING A LITTLE SASS
TO YOUR GLASS

HOUSE WINE | SAUVIGNON BLANC - CABERNET
$9 A GLASS, ALWAYS A GOOD IDEA

Wine by the bottle is yours to enjoy however you like — take it
home or sip it here with us.
On-site pricing reflects the extra perks: good vibes, cozy

atmosphere, and someone else doing the pouring.

If necessary, we offer sealable bags to transport open bottles

home safely & legally

EASTSIDE ESPRESSO MARTINI 14

FOR WHEN YOU NEED A LITTLE EXTRA PEP IN
YOUR STEP — SMOOTH, BOOZY, AND
DANGEROUSLY DRINKABLE.

VELVET SUNSET 11

APEROL, VANILLA VODKA, FRESH ORANGE
JUICE, AND A SPLASH OF PROSECCO

THE SASSY GNOME 12

SPICY MANGO VODKA MEETS ZESTY LIME AND
A SUN-KISSED CHILI RIM. NOT FOR THE FAINT
OF HEART, BUT DEFINITELY FOR THE SOUL.

THE SHADOWCAP 13

BOLD BOURBON MEETS THE DEEP, DARK
SWEETNESS OF BLACKCURRANT CASSIS AND A
BRIGHT ZIP OF LEMON.

EASTSIDE LEMONADE 10

VODKA, LEMONADE, AND A TOUCH OF
LAVENDER — LIKE A SUNNY HUG IN A GLASS.

SPIKED DIRTY SODAS 10

PICK ANY DIRTY SODA AND SPIKE IT WITH YOUR
FAVORITE SPIRIT — OR ASK ONE OF US FOR A
PLAYFUL RECOMMENDATION, BECAUSE
EVERYONE DESERVES A LITTLE EXTRA FUN!

LIMONCELLO MARGARITA 13

BELLISSIMO LIMONCELLO, TEQUILA BLANCO,
LIME JUICE AND A SPLASH OF SODA WATER

CLASSIC BUTTERBREW 11

BUTTERSCOTCH LIQUEUR, VANILLA VODKA, CREAM
SODA, AND A FLUFFY COLD FOAM TOPPING

CRANBERRY APEROL SPRITZ 12
APEROL, PROSECCO, CRANBERRY JUICE AND A
SPLASH OF SODA

ARANCELLO SPRITZER 11

BELLISSIMO ARANCELLO, PROSECCO, AND
CLUB SODA

ASK YOUR SERVER WHAT WE’RE POURING TODAY
— THE SELECTION CHANGES WITH THE MOOD OF

THE GARDEN!



Burrata Plate 17
Fresh burrata topped with your choice of
pesto, balsamic or honey drizzle paired with

crackers and crostini

Charcuterie Board

Meats, cheeses, olives, fruit, and more — plus
whatever we feel like adding today to keep it fun
and full of surprises!

Add burrata to any board for $5 each

Happy’s Soft Pretzel 20

Perfect for groups! Served with three dipping

sauces for maximum gnome-approved fun.

Seasoned Kettle Chips + Garlic Aioli 7

Parmesan Truffle chips served warm for the

perfect evening snack

Baked Brie with Raspberry Jam 18
Brie wheel baked with raspberry jam, served hot
with crackers and crostini with grapes and mixed
nuts on the side

Baked Goat Cheese with Marinara 15
Our house whipped goat cheese baked hot served

with crostini, crackers and baked pinsa bread

Warm Baked Pinsa Bread 11

Served with olive oil, balsamic, and parmesan

Caprese 16

Basil pesto, fresh mozzarella, and Roma
tomato drizzled with balsamic glaze

Margherita 14
Traditional red sauce, mozzarella, garlic,
and basil — simple and classic

Pepperoni or Sausage 17

Traditional red sauce, sliced pepperoni or

chunky sausage, and mozzarella

BBQ Chicken 17
Chicken, cheddar cheese, red onion, and
BBQ sauce — a smoky, cheesy adventure
Honey-Drizzled Prosciutto 19

Whipped goat cheese topped with
prosciutto and drizzled with hot honey

Chicken Bacon Ranch 18
Chicken, cheddar, chopped bacon, and
ranch dressing — because sometimes you

need all the good stuff.

10/person

MIMOSA FLIGHT OF 4 20

orange, cranberry, pineapple and mango juices

WINE FLIGHT OF 4 18
ask your server for the flight list

MONTHLY MARTINI FLIGHT OF 3 18

choose 3 off our monthly martini menu or be daring and let us decide

BOOZY HOT COCOA FLIGHT OF 4 20

ask for your favorite spirits or go with our most popular

BELLISSIMO CHICAGO LIQUEUR 20
a tasting of limoncello, arancello, chocolate and cold brew coffee

liquerers. Bellissimo is locally owned and operated!

LOOKING TO PLAN YOUR NEXT EVENT?
CONTACT KATE AT
EASTSIDECAFEDUNDEE@GMAIL.COM

Pull up a chair, pour a glass, and hang with your gnomies!
Join our laid-back wine club where every month brings new
bottles, good vibes, and exclusive perks made just for our favorite

wine lovers.

What You Get
Handpicked wines you won’t find on our shelves
Choose 1 or 2 bottles each month with easy auto-pay
Exclusive member nights & experiences
Free 3-taste flight monthly + 10% off all wine
Pairing tips & tasting notes (no snobbery, all fun)

Monthly Pricing
e 1 bottle: $20

e 2 bottles: $37

Ask your server or sign up at www.eastsidedundee.com
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