
Service not included, Visa and Amex & Mastercard accepted ($15 minimum)
We accept max. 4 credit cards per group. 

For parties of 6 or more suggested gratuity 20%

* gluten free

** Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may 
increase your risk of foodborne illness. 

DATEIn Between 4:30pm-5:00pm SPRING 2024

MENU OPTIONS BETWEEN 4:30PM TO 5:30PM

LOBSTER BISQUE 16
FIELD GREENS* 14
add grilled chicken breast or smoked salmon 6
cherry tomatoes, sliced seasonal radishes, house vinaigrette
GREEK SALAD 18
grape tomatoes, cucumber, red onion, olives, fennel, feta, 
greek oregano
CHILLED TIGER SHRIMP* 15  
serrano, cornichons, capers, parsley, Dijon mustard, cocktail sauce
1/2 DZ./1 DZ. EAST & WEST COAST OYSTERS* 22/36 **
mignonette, cocktail sauce, horseradish
PLATEAU DE FROMAGE 18
camembert, taleggio, tête de moine
with moliterno, honeycomb, mixed nuts, fruit 

WARM APPLE STRUDEL 14
vanilla gelato, caramel sauce
TOBLERONE MOUSSE  14
white chocolate glaze, almond praline (contains nuts)
CHURRO PRETZEL 12
nutella
GELATO 12
ask server

DESSERT

For guests with serious food allergies we highly suggest not to eat here. 
We cannot guaranty any cross contamination of foods. 
We cannot guaranty that any of our products are safe to consume 
for people with allergies. Café Select will not assume any liability 
for adverse reactions to food consumed, or items one may come in contact 
with while eating our products.


