
APPS 
 
buttery pretzel bites   with poblano queso  
and mustard beer dip   $8   

gf  steak skewers   grilled beef tenderloin, portobello mushrooms, 
and cherry tomatoes.  served with roelli’s little mountain cheese 
cream sauce and red rock cheddar bleu crumbles   $15   

gf  jumbo shrimp cocktail   with smoked tomato  
horseradish cocktail sauce   $12   

steamboat mussels   new zealand mussels, served in  
potosi steamboat shandy broth with garlic and fresh dill   $12   

artichoke & spinach dip   an L.May specialty,  
served with pita toast points   $8   

caprese bruschetta   fresh mozzarella, tomatoes, and sweet basil 
on garlic toast points with olive oil and aged balsamic glaze   $10   

gf  goat cheese jalapeño poppers   roasted goat  
cheese stuffed jalapeños, served in robust red sauce,   
and drizzled with chipotle cream aioli   $8    

crab cake   served with watermelon salsa and crumbled feta   $12    

          our small pizzas also make great appetizers! 
          additional apps can be made gf  with our gf  pizza crust by request

SALADS 

          add chicken [$5], shrimp [$8], or 8 oz. salmon fillet [$10] 
          gf   all salads can be served gluten free 

house salad   fresh greens with cucumber, red onion, and toasted  
almonds.  sprinkled with fresh parmesan, homemade croutons, and 
topped with our house dressing, parmesan garlic vinaigrette   $8

caesar salad   romaine tossed with traditional caesar dressing, 
parmesan cheese, and homemade croutons.  ask for anchovies   $10

summer salad   leafy greens with white peaches, blueberries, 
cherry tomatoes, and goat cheese crumbles.  dressed with basil 
vinaigrette   $11

          gf   indicates a menu item that is gluten-free  
          (v)   indicates a menu item that is vegan 
          please indicate your dietary needs to your server 
          so that proper accommodations can be made

        *consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may  
          increase your risk of foodborne illness, especially if you have a medical condition.

 

 

SOUP/SANDWICH
soup du jour   ask your server about our featured soup, 
served with bread for dipping   $3.5 cup - $7 bowl 

pulled pork sandwich   with house barbeque sauce and smoked 
gouda cheese, served on a brioche bun with a side of coleslaw   $16

PIZZAS
          prices shown are for 9” small or 14” large
          10.5” small or 14” large  gf  crust available [additional $2 - $3]
          $2.5 charge for 1/2 & 1/2 pizzas (no small 1/2 & 1/2’s)

L.May supreme   our hearty red sauce with spicy italian sausage, 
asparagus, artichokes, and mozzarella cheese lightly sprinkled with 
fresh goat cheese   $13 - $22

cuban pizza   pulled pork, ham, and roelli’s little mountain cheese 
over dijon cream sauce, topped with homemade pickles   $12 - $20

isle of capri   olive oil and garlic roasted crust topped with fresh 
mozzarella, basil, and tomatoes.  finished with balsamic glaze and  
sprinkled with sea salt and cracked pepper    $11 - $19

classic   a classic pie with pepperoni, green olives, and melted 
mozzarella over our hearty red sauce   $10 - $18

chicken cheddar   tender chicken breast, cheddar cheese,  
and spinach over a cream sauce   $11 - $19

taco pizza   chorizo and ground beef with pico de gallo, romaine, 
and melted cheese, drizzled with poblano sour cream   $13 - $22

steak bleu   blank angus tenderloin and bell peppers over 
gorgonzola cream sauce with melted mozzarella   $13 - $22

“you’re in dubuque”   crispy applewood smoked bacon, spicy 
italian sausage, mushrooms, and onions over our hearty red sauce  
and topped with mozzarella and cheddar cheese   $10 - $18

 SIDES
 
seasonal veggies   $5 
parmesan mashed potatoes   $5 
sweet potato mash   $5 
side house salad   $5
side caesar salad   $6



ENTREÉS 

          served with house salad dressed with parmesan vinaigrette 
          and freshly baked bread with roasted red pepper butter

gf  grilled trout   topped with black cherry salsa and  
sriracha aioli.  served with sweet potato mash   $22

(v)  market pasta   campanelle pasta with broccoli,  
baby kale, cherry tomatoes, and summer squash tossed in  
garlic olive oil sauce, topped with fresh herbs   $17

sea scallops   fresh sea scallops with chorizo cream  
sauce, served with lentil and fresh herb couscous   $24

pesto chicken   grilled chicken breast, campanelle pasta, burrata 
cheese, and cherry tomatoes tossed in fresh tarragon pesto sauce   $20

gf  pork flank steak   topped with portabella mushroom  
sauce and grilled white peaches, served with parmesan mashed 
potatoes   $23

fresh herb salmon   topped with cucumber, dill, and cherry  
tomato relish, served with lentil and fresh herb couscous  $24 

caramelized onion lasagna   filled with spinach,  
wild mushrooms, sun dried tomatoes, gorgonzola and  
mozzarella cheese on top of our hearty tomato sauce   $17

gf  roasted duckling    a half long island duckling roasted 
with strawberry basil glaze, served with sweet potato mash   $22

osso buco   served with grand marnier cherry sauce  
and parmesan mashed potatoes   $24

gf  filet mignon   an 8 oz. choice black angus  
tenderloin served with oatmeal cream stout  
butter over parmesan mashed potatoes   $26

          split plates [$5], includes salad and bread 
          please inquire with your server about  
          additional entreés that can be made   gf

DESSERTS 

gf  millstream root beer float   amana colonies root beer 
deliciously paired with vanilla bean ice cream and topped  
with whipped cream

s’more yumminess   layers of graham crackers,  
chocolate ganache, and toasted marshmallows  
topped with salted pretzel and caramel drizzle

          ask your server about other seasonal dessert options
 

NEWS & NOTES 
L.May offers a 5% discount every time you 
dine and pay with cash 

we’re now a retail wine seller! purchase  
any L.May wine to-go at $10 off list price

sunday nights:  dine-in and  
get $10 off any bottle of wine 
(w/ purchase of 2 entrees or a large pizza)
 
                                                     
   fired up!  
   traveling wood-fired pizzeria 
   our newest catering option for your 
   backyard or any outdoor venue... 
   unique and delicious, it will leave 
   guests raving about your event!

 
we support local growers by purchasing seasonal produce whenever 
available. we’d like to thank our growers who are devoted to organic 
farming and help to make our food taste so delicious!

ask your server how to sign up for our weekly emails

no separate checks for parties of 6 or more

 
  

L.May is the ‘Cheers’ of Dubuque. You always get a warm  
hello when you enter and when it is time to depart, a sincere  
thank you.  In between, the food, drink, and fellowship can’t  

be beat. The best neighborhood place in town.

we love it when you share your experience at L.May 
on your favorite restaurant review site



WHITE WINE BY THE GLASS

sparkling
ALLURE MOSCATO - CA - $7/26
slightly sweet with fresh fruit flavors

ROTARI BRUT - ITALY - $7 
fresh, intense, and fruity - yet pleasantly blanced

pinot grigio
STELLA - UMBRIA, ITALY - $6/24
pears and citrus vibrant on the palate

riesling
SAINT “M” RIESLING - GERMANY - $6.5/26
slightly sweet with crisp acidity 
88 points wine spectator

sauvignon blanc
BONTERRA, MENDOCINO - CA - $6.5/26
grapefruit, citrus, kiwi, and notes of fresh cut grass.  organic 
87 points wine spectator

chardonnay
SANTA RITA 120 - CHILE - $6.5/24
crisp, bright, and refreshing.  unoaked

CARMENET - SONOMA, CA - $7.5/26
rich, buttery tropical fruits with significant oak

white blend
PINE RIDGE CHENIN BLANC VIOGNIER - NAPA, CA - $7/27
delightfully refreshing, clean finish
90 points robert parker
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red blend
INCOGNITO - LODI, CA - $7.5/28
another incredible wine from michael david winery –  
a big, rich, and bold blend of nine grapes produces deep  
complexity with intense ripe fruits and a lingering finish 

WASHINGTON HILLS - WASHINGTON - 6.50/25
a cabernet prominent blend with small amounts of cab franc, 
sangiovese, merlot, and syrah. rich, soft fruit with subtle notes  
of oak and spice

zinfandel
OZV - LODI, CA - $7/26
an authentic lodi zinfandel style offering a  
big, earthy, and spicy personality

cabernet sauvignon
IRONY - NAPA, CA - $8/28
a full-bodied wine, firm tannins and acidity, showing blackberry and 
ripe plum flavors along with hints of dried sage and sweet vanilla

pinot noir
STEMMARI - SICILY, ITALY - $6.5/26
classic pinot noir style, complex and delicate

malbec
TRAPICHE - MENDOZA, ARGENTINA - $6.5/24
from the oak cask series, a medium-bodied wine with an 
elegant touch of smoke and vanilla from the aged oak

merlot
STONE CAP - COLUMBIA VALLEY, WASHINGTON - $6/24
rich flavors of red berry, plum, and ripe  
cherry with a note of mocha and spice

try the L.May red wine specialty!
$5 GLASSES OF 
SANGRIA DAILY

RED WINE BY THE GLASS
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sparkling
CHANDON BRUT - NAPA, CA - $35 
nutty flavors with hints of brioche that  
build to a refreshingly dry finish
89 points wine spectator 

pinot grigio
BANFI “SAN ANGELO” - ITALY - $34
fruit forward, rich, and full-bodied with a long finish

pinot gris
LONE BIRCH - WASHINGTON STATE – $32
medium bodied with luscious flavors of pineapple, pear,  
white peach, and zesty citrus fruit

 

sauvignon blanc
MATUA - MARLBOROUGH, NEW ZEALAND - $34
passion fruit, black currant, and citrus lifted with a  
touch of fresh grass

chardonnay
ROMBAUER VINEYARDS - NAPA, CA - $46  
a rich chardonnay with seamless, textured layers of cantaloupe,  
pineapple, and vanilla followed by a touch of oak – delicious!

picpoul blanc 
PAUL MAS ESTATES - FRANCE - $27
this little french grape offers a delightful surprise – tart, creamy,  
and spicy all in one.  an excellent companion to seafood and fish dishes

WHITE WINE BOTTLES
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pinot noir
MEIOMI WINERY - CENTRAL COAST, CA - $33
dark and rich showing toasty mocha oak flavors  
with wild berry, raspberry, cola, vanilla, and spice
92 points wine spectator

LA CREMA WINERY - RUSSIAN RIVER VALLEY, CA - $49
dense but supple.  extensive notes of ripe fruit, black  
licorice, and cola followed by juicy blackberry and cherry  
with a touch of cocoa and hint of molasses

malbec
CATENA - ARGENTINA - $35
notes of ripe dark fruits, cracked white pepper, tobacco and mocha
91 points wine spectator

merlot
KENDALL JACKSON GRAND RESERVE - SONOMA, CA - $41
intricate layers of black cherry, plum, currant,  
and wild berry mingle with a hint of spice

chianti classico
BANFI - TUSCANY, ITALY - $29
well-noted for the alluring bouquet, rich flavors, supple  
tannins, and good acidity –  a must try for chianti lovers!

rioja
MUGA VINEYARDS RIOJA REGION - SPAIN - $59
a complex blend of tempranillo and garnacha produce a rich,  
powerful, yet harmonious, full-bodied red with notes of  
black cherry, licorice, fresh herb, smoke, and mineral flavors
(limited availability)
95 points wine spectator

garnacha
BRECA OLD VINES - SPAIN - $29
enjoyable notes of strawberries, black cherries, dusty, loamy soil, 
 and meaty, peppery characteristics - another amazing value  
from the jorge ordonez selections!

RED WINE BOTTLES

4-14-14



red blend
DON’S LODI RED, MICHAEL DAVID WINERY - LODI, CA - $26
a powerful combination of syrah, petite sirah, and  
zinfandel produce a fantastic table wine 
(limited availability) 

PENFOLDS - KOONUNGA HILL, AUST -$27
the best of both worlds – the rich, fruit forward  
cabernet compliments the spicy shiraz 

CHATEAU TIMBERLAY - BORDEAUX, FRANCE - $34
an intense, brilliant ruby red color, offering a complex fruity  
bouquet and elegant notes of oak and spice (cab merlot blend) 

BLACK SLATE - PORRERA, SPAIN - $37
a distinct blend of old vine grenache and carignan combine to  
create a rich, full-bodied wine with notes of ripe dark fruits and 
tobacco – previous vintage scored 93 pts robert parker  
(limited availability)

 
ORIN SWIFT, D66 - MAURY, FRANCE - $54
rich, exotic spice notes lead to flavors of blackberry, licorice, blueberry  
jam and espresso.  a blend of grenache, syrah, and carignan  
(limited availability)

ORIN SWIFT THE PRISONER - NAPA, CA - $54
a favorite year after year – zinfandel, cabernet,  
petite sirah, syrah, and charbono
(limited availability)

ROBERT CRAIG AFFINITY - NAPA, CA - $55
cabernet sauvignon, cabernet franc, merlot, and  
petite verdot – a rich, full-bodied napa blend
92 points robert parker

RED WINE BOTTLES (CONTINUED)
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tempranillo
VOLVER SINGLE VINEYARD - LA MANCHA, SPAIN - $28
its deep ruby/purple color is followed by copious aromas of  
black currants, black cherries, pepper, underbrush, and licorice 
(limited availability) 
91 points steven tanzer

barolo  
2009 VINTAGE DAMILANO - PIEDMONT, ITALY - $51
a classic barolo style.  distinct notes of wild  
cherry, licorice, tobacco, and mineral
92 points wine enthusiast

mourvedre
MONASTRELL TARIMA HILL - ALICANTE, SPAIN - $34
deep and full-bodied with silky tannins and a long  
finish – aged 20 months in 100% french oak
93 points robert parker

shiraz 
RED SILK, OLIVERHILL WINERY – MCLAREN VALE, AUST - $35
a complex and well-blanced shiraz with subtle spice and silky tannins 

MOLLYDOOKER BLUE EYED BOY - MCLAREN VALE, AUST - $44
a bold, powerful, full-body shiraz with rich,  
ripe fruits, and a long lasting finish
91 points robert parker

MOLLYDOOKER CARNIVAL OF LOVE – MCLAREN VALE, AUST - $67
layers of rich cherry and blackberry fruits, creamy vanilla notes,  
chocolate, and even some pepper and spice 
95 points wine spectator

cab franc 
ALEXANDER VALLEY VINEYARDS - SONOMA, CA - $37
flavors of plum, black cherry, vanilla, blueberry, and cassis
87 points wine enthusiast

RED WINE BOTTLES (CONTINUED)
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cabernet sauvignon
BEAULIEU VINEYARD - NAPA, CA - $36
a tradition in napa style cabernet. notes of ripe  
dark fruit, vanilla, dark chocolate, and spice

EARTHQUAKE - LODI, CA - $42
chock full of decadent black fruits, chewy tobacco,  
sweet vanilla, and spice aromas

PINE RIDGE ESTATE VINEYARDS - NAPA, CA - $59
succulent fruit flavors, plush tannins, and an opulently long finish
90 points robert parker

SHAFER VINEYARDS - NAPA, CA - $86
from the stags leap district, a rich and intense wine  
with notes of mocha, tar, spices, and tobacco
94 points robert parker

DON MELCHOR (CONCHA Y TORO) - CHILE - $109
deep, lush fruit followed by fine-grained tannins and a note of oak
94 points wine spectator

BERINGER PRIVATE RESERVE (2010) - NAPA, CA - $135
a dense, rich, and powerful expression of cabernet with loads of  
dark berry, crushed rock, black licorice, tobacco, and chewy tannins 
(limited availability)
96 points robert parker

zinfandel
MOSS ROXX, OAK RIDGE WINERY - LODI, CA - $36 
from the oldest operating winery in lodi, the moss roxx is big and bold with 
generous tastes of raspberry, dark chocolate, mocha, and spice 

ROMBAUER VINEYARDS - NAPA, CA - $46
rombauer quality with deep, lush fruits,  
a touch of spice, and a lingering finish

ROSENBLUM CELLARS - ROCKPILE ROAD – SONOMA, CA - $53
rockpile vineyard is highly acclaimed for producing high quality zinfandel 
with elegance, balance, and complexity - a must try for true zinfandel fans!

RED WINE BOTTLES (CONTINUED)
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THE OLD-FASHIONED     
our forté.  hand muddled with your choice of  
brandy or whiskey...or try it with amaretto  
just like Grandma ‘Lil May liked it 

MOSCOW MULE 
the classic summer cocktail with ginger beer and  
fresh lime juice, served ice cold in a copper mug
 
MANZARITA (AKA APPLE MARGARITA)      
so different and so good! hand-muddled lemons 
and cinnamon combined with tequila, st. germain 
elderflower liqueur, and apple juice served on the 
rocks and rimmed with sugar – yum!

GINGER MOJITO 
mint, agave nectar, and fresh lemon juice muddled  
to perfection and topped with rum and crabbies 
original ginger beer served on the rocks

SLIM ‘RITA
a delicious light margarita made with  
fresh lime juice and agave nectar

WINNIE PALMER 
arnold’s first Love! raspberry iced tea, sweet 
tea vodka, and lemonade served on the rocks 
with a lemon wedge

MAI TAI
a tropical delight made true to the original 
mai tai recipe and highly recommended by  
our good friend Barry!

CUCUMBER JALAPEÑO BLOODY MARY
the heat and spice of the bloody mary are 
followed by the cool, crisp flavor of pearl 
cucumber vodka – over rocks in a celery  
salt rimmed glass, shaken with bent river 
jalapeño ale

GINGER MEETS PEAR MARTINI 
a cool combination of pear vodka, peach 
schnapps, a squeeze of fresh lime and orange 
juices, and a generous splash of ginger beer

MISSISSIPPI RIVER MARTINI        
just like the mighty mississippi...dirty.  
a classic served with tito’s handmade vodka,  
a splash of dry vermouth shaken with olive juice, 
finished with bleu cheese stuffed olives

SUMMER-TINI
st. germaine elderflower liqueur, citrus vodka, 
and fresh lemon juice - cheers to spring!

CARAMEL APPLE MARTINI      
so yummy that you might find yourself asking 
for another!  caramel vodka and apple pucker 
served straight up in a caramel rimmed glass

HAPPY BIRTHDAY MARTINI        
happy birthday to you!  this secret recipe martini 
tastes just like a slice of cake – treat yourself to 
this  ‘tini...and ma-ny mooooorreee!

BIG BLUE MARTINI        
stoli blueberry vodka, a touch of raspberry, and 
pomegranate.  the hippest martini on main

COCKTAILS & MARTINIS
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PALE ALE
deschutes mirror pond pale ale 
sierra nevada pale ale 
tallgrass 8-bit pale ale

ENGLISH ALE
boddingtons pub ale (pint)
potosi cave ale 

BLONDE ALE
good old potosi golden ale

BELGIAN ALE
duvell belgian ale  
 
PEPPER ALE
bent river jalapeño ale

HEFEWEIZEN/WHEAT
ayinger bräu-weisse 
blue moon
hacker-pschorr

AMBER ALE
breckenridge avalanche amber ale
stevens point classic amber ale 

PORTER
boulder “shake” chocolate porter 
deschutes black butte porter

PILSNER
pilsner urquell 
potosi czech pilsner

BOCK
ayinger celebrator dopplebock
shiner bock

BLACK AND TAN
mississippi mud (32 oz.)

GLUTEN-FREE
bard’s tale

FEATURED SEASONAL BREWERIES 
tallgrass brewery 
bell’s brewery 
ask your server for details on available  
beers from our seasonal breweries

BEER
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LAGER
amstel light  
backpocket gold coin 
corona extra 
heineken 
samuel smith organic lager 
sam adams boston lager
stella artois pale lager
 
SCOTCH ALE
founders dirty bastard scotch ale 

BROWN ALE
newcastle brown ale  
tallgrass nut brown pub ale 

 
 

IPA
bell’s two hearted ale
boulevard double wide ipa
deschutes chainbreaker white ipa 
deschutes inversion ipa 
potosi snake hollow ipa
sierra nevada torpedo extra ipa 
wild onion hopslayer double ipa

STOUT
bent river uncommon coffee stout 
boulevard dark truth imperial stout 
guinness draught  
green flash double stout
samuel smith organic chocolate stout 
tallgrass buffalo sweat oatmeal cream stout 
wild onion jack stout

 

LAMBIC
lindemans framboise

GINGER BEER 
crabbie’s ginger beer

CIDER 
strongbow

NON-ALCOHOLIC 
kaliber  
(from the makers of guinness)

BEER
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TERRA D ORO ZINFANDEL PORT     
aromas of raisined berry fruit, sugared dates, chocolate, caramel,  
and orange peel.  the wine’s rich, lush, grapey flavors also  
evoke raisin, cocoa, coffee, and toffee

B-52        
we’ve got folks linin’ up outside just to get down with 
this delicious combination of coffee liqueur and  
amaretto topped with a layer of irish cream

CHOCOLATE DESSERT MARTINI       
white and dark chocolate liqueurs with whipped cream vodka and a 
splash of irish cream in a chocolate rimmed glass.  a perfect dessert!

CHOCOLATE PEAR MARTINI 
a delicious twist on our traditional chocolate martini

BOULDER “SHAKE” CHOCOLATE PORTER 
dark black in color with rich, sweet aromatics and  
flavors of dark chocolate, coffee and caramel

KEY LIME PIE MARTINI
an L.May favorite to be enjoyed before, during, or after dinner

FEATURED SEASONAL BREWERIES 
tallgrass brewery 
bell’s brewery 
ask your server for details on available beers from our seasonal breweries

SANGRIA      
our famous secret red wine sangria recipe - an L.May must try
 $5 a glass, daily! 

MOSCOW MULE 
the classic summer cocktail with ginger beer and  
fresh lime juice, served ice cold in a copper mug

GINGER MOJITO 
a unique twist on a summer tradition! mint, agave nectar, and fresh lemon juice 
muddled to perfection and topped with rum and crabbies original ginger beer

WINNIE PALMER 
arnold’s first Love! raspberry iced tea, sweet tea vodka,  
and lemonade served on the rocks with a lemon wedge

SUMMER-TINI
st. germaine elderflower liqueur, citrus vodka,  
and fresh lemon juice - cheers to summer! 4-14-14

AFTER DINNER & SEASONAL DRINKS
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antipasti  $6 
marinated olives, feta, and artichokes

cheese plate  $10 
an assortment of delicious artisanal  
cheeses and traditional accoutrements

bacon brussels sprouts  $6 
with shallots and hazelnuts in a cider reduction
 
9” isle of capri pizza  $11
olive oil and garlic roasted crust topped with fresh 
mozzarella, basil, and tomatoes drizzled with olive oil, 
balsamic glaze, sea salt, and cracked pepper 

9” L.May supreme pizza  $13
our hearty red sauce with spicy italian sausage, 
asparagus, artichokes, and mozzarella cheese lightly 
sprinkled with fresh goat cheese

LIVE MUSIC: RANDY DROESSLER 
Beatles, Buffett, and More! 
Playing every 4th Thursday in the bar area.

MOTHERS DAY BRUNCH BUFFET AT L.MAY
Celebrate with Mom!  Enjoy a delicious brunch spread 
with delectable dishes from Chef Tony, featuring  
breakfast pizza from our new wood-fired oven!

Sunday May 11th, 10am-2pm 
$15.50 Adults, $8.50 Kids  
(plus tax, gratuity appreciated) 
reservations at www.lmayeatery.com

THIS SPRING AND SUMMER, TRY  
OUR NEW CATERING OFFERING:
FIRED UP! TRAVELING PIZZERIA
email dining@lmayeatery.com  
or call 563-556-0505  
to book your catering event

BAR SNACKS           UPCOMING EVENTS
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Betty PennyChris OliverPeter Tony Cathy
Gary

CAN YOU
NAME THE
PRODUCE?
(Hint: They start
with the same
letter as their
first name!)

u Say Cheese Pizza $6

v Smiley Pepperoni Pizza $7

w Pasta Bowl $5
         with choice of sauce   

FOR CHILDREN 10 AND UNDER

x Grilled Cheese $6
         on our house bread  
y Grilled Chicken $7
         on cheesy garlic bread  

TIC-TAC-TOE!
Can you get three in a 

row?
FILL IN THE BLANKTo make a word you would find at a restaurant!

PI    A
C  EE  E

VE  ET  BLEPA  TA

FRU  T
D    SERT ME  U

BO  L
M  LK
B  E  D T    LE

P  A  E

�ll -in the blank answers:  pizza, cheese, pasta, fruit, dessert, vegetable, bowl, milk, bread, plate, menu, table  name the produce answers:  beet, carrot, potato, tomato, cucumber, garlic, onion, pepper

Ë Add a side 
of veggies $2.50

Ë SAVE ROOM FOR DESSERT!
Vanilla Ice Cream Sundae  $3
Kid’s Chocolate Brownie ala Mode  $3.50 
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