
All items are listed at the cash discount price. Customers choosing to use credit 
cards are responsible for the 4% processing fee.

Due to increased costs and limited availability of containers, 
takeout items will be charged an additional $0.50

Items and prices effective March 5, 2024
(Subject to change)

Hours
Tuesday & Wednesday 7:00 am - 6:00 pm
Thursday - Saturday 7:00 am - 3:00 pm
Sunday & Monday Closed

920-238-9293
www.beansandbites.net

Classic DrinksClassic Drinks
Our espresso & daily brew are made from 

BOOM Fair Trade Organic coffee

 16 oz 20 oz

Daily Brew
House blend regular or decaf 2.60 3.00

Americano
Espresso & hot water 2.60 3.00

Breve
Espresso & steamed half-n-half 4.60 5.10

Red Eye
Espresso & daily brew 3.80 4.30

Cappuccino
Espresso, steamed milk & foam 4.20 4.70

Latte
Espresso & steamed milk 4.20 4.70

Café au Lait
Daily brew & steamed milk 3.50 4.00

Chai Tea Latte
Chai tea & steamed milk 4.80 5.30

Sweet Matcha Latte
Sweet matcha & steamed milk 5.00 5.50

Hot Chocolate
Dark chocolate & steamed milk 3.80 4.30

Mocha
Espresso, steamed milk & dark chocolate 4.90 5.30

White Mocha
Espresso, steamed milk & white chocolate 4.90 5.30

Caramel Macchiato
Espresso, steamed milk, caramel & vanilla 5.00 5.40

London Fog
Earl Grey tea, steamed milk & vanilla 3.70 4.10

Syrup flavors: butterscotch, brown butter, caramel, cinnamon, 
dark chocolate, french vanilla, frosted mint, hazelnut, irish 
cream, lavender, marshmallow, raspberry, toffee nut, vanilla, 
sugar-free caramel, sugar-free vanilla, sugar-free dark choco-
late

Sauces: white chocolate, dark chocolate, caramel, honey

Milks & alternatives: whole, skim, half-n-half, almond, oat, 
coconut

ExtrasExtras
Add flavor pump 0.80 0.80
Espresso shot 1.00 1.00
Milk alternative 0.80 0.90
Cold foam 0.85 0.85
Whipped cream 0.65 0.65
Bursting Bubbles 1.30 1.30

Hot Rishi TeasHot Rishi Teas
16 oz 3.00, 20 oz 3.30

English Breakfast Earl Grey
Earl Grey Lavender Jasmine Green
Green Tea Mint Peppermint
Turmeric Ginger Blueberry Hibiscus
Peach Blossom Cinnamon Plum

Cold DrinksCold Drinks
 16 oz 20 oz

Cold Brew 3.50 4.00

Iced tea 3.00 3.30

Lemonade 2.80 3.10
Add bursting bubbles 1.30 1.30

Cooler Drinks 1.25-2.80

Specialty Drinks (hot or iced)Specialty Drinks (hot or iced)
Espresso & milk topped with whipped cream

16 oz 5.30, 20 oz 5.75

Bumblebee Latte
Vanilla, honey, & cinnamon

Marshmallow Mint
Frosted mint, & toasted marshmallow

B & B Special
Brown butter, & toffee nut

Turtle Cheesecake Mocha
Cheesecake, roasted hazelnut, dark chocolate, & caramel

Lavender Vanilla Latte
Vanilla & lavender

Sea Salt Caramel Toffee
Sea salt caramel, & toffee

Sticky Bun Latte
Caramel, hazelnut, & cinnamon

Butternut Latte
Brown butter, hazelnut & toffee nut

Caramel Butter Pecan
Butter pecan & caramel

Sweet Strawberry Matcha Latte
Sweet matcha & strawberry

Raspberry White Mocha
Raspberry & white chocolate

Specialty Pizza (no substitutions)Specialty Pizza (no substitutions)
(Served after 4pm on weekdays and after 11am on Fri & Sat)

All pizzas available as take-n-bake, or baked fresh for carryout or dine-in

Supreme
Pepperoni, sausage, mushroom, onion, green peppers.
(GF 12.00) (thin 16.25, 18.25) (rustic 16.75, 19.75) 

Mega-Meat
Traditional pepperoni, cup pepperoni, canadian bacon, sausage, 
bacon (GF 12.50) (thin 17.50, 20.50) (Rustic 18.00, 21.00)

Hawaiian
Canadian bacon, pineapple & bacon (GF 12.00) (thin 15.75, 18.75) 
(Rustic 16.75, 19.75)

Bacon Cheeseburger
Ground beef, bacon, onion, mozzarella & cheddar (GF 12.25) 
(thin 15.50, 18.50) (Rustic 16.50, 19.50)

Taco (Tuesdays only)
Refried beans and taco meat on our crisp thin crust topped with 
mozzarella, cheddar, taco sauce, lettuce, onions, black olives, salsa 
and crushed nacho cheese chips. (thin 15.00, 18.00) (take-n-bake 
not available)

Add sour cream 0.85

Build Your Own Pizza
 10” 14” 16”
 personal medium large

Thin Crust — $12.00 $14.00
Rustic Style Crust — $13.50 $15.50

 GF Cauliflower $10.00

Add meat/cheese $0.75 $1.25 $1.50

Add veggie $0.50 $1.00 $1.25

MEATS: traditional pepperoni, cup & char pepperoni, sausage, 
canadian bacon, bacon, grilled chicken, ground beef

VEGGIES: mushroom, onion, green pepper, black olives, green 
olives, garlic, spinach, pineapple, artichoke, tomato



BreakfastBreakfast
(Served until 11:00am)

Quiche
Made with organic cage-free eggs served with a side of fruit. 
Choose multi-grain or sourdough toast 8.25

Choice of:
• Ham w/sharp cheddar cheese, onions & roasted broccoli
• Spinach, bacon, tomato with Swiss and cheddar
•  Keto - Bacon, ham, sausage, cheddar, mozzarella, and 

onions - This extra large piece is not served with toast or 
fruit. 7.75

Breakfast Sandwich
Lightly toasted croissant square with an organic cage-free egg and 
your choice of provolone, cheddar, swiss, or pepper jack. 4.95

Add ham, bacon, sausage patty, or canadian bacon 1.30
Add a side of fruit 1.65

Yogurt Parfait 
 Vanilla Greek yogurt topped with fresh fruit & GF granola and 

drizzled with Wisconsin honey. 6.00

Breakfast Burrito
Scrambled eggs, green pepper, onion, pepper jack cheese, 
hashbrowns, homemade chipotle sauce, and your choice of bacon 
or sausage. Wrapped in a flour tortilla and finished on the panini 
press 7.75

Add salsa, 0.50, Add sour cream, 0.50
Add avocado 1.30

Breakfast Bowl
A generous portion of scrambled eggs, green pepper, onion, 
pepper jack cheese, hashbrowns, homemade chipotle sauce, and 
your choice of bacon or sausage. 7.75

Add salsa, 0.50, Add sour cream, 0.50
Add avocado 1.30

Pancake Bites 
Mini pancake bites served with a side of fresh fruit and syrup. 7.95

Pesto Avocado Bagel 
Toasted plain bagel topped with an organic cage-free egg, havarti 
cheese, fresh avocado, spinach and pesto. 5.95

Bagels
Served lightly toasted with schmear 4.25

Choice of:
• Plain, Everything, Asiago
• Schmears - plain, onion & chive, jalapeño cheddar

Add organic cage-free egg 0.95
Add ham, bacon, sausage patty or canadian bacon 1.30
Add avocado 1.30

Lunch / DinnerLunch / Dinner
Sandwiches are served with choice of kettle chips, veggie straws, or 
popcorn chips & a pickle spear.

Add a cup of soup for 3.75
Add coleslaw for 1.10

The Cuban
Sliced ham topped with marinated pulled pork, Swiss cheese, sliced 
pickle, mayo & mustard served on panini pressed 6" french roll. 
Served with a side of coleslaw & choice of chips. 10.75

Club
Sliced ham, roasted turkey, smoked bacon, sliced cheddar, tomato, 
organic mixed greens & mayonnaise. Served on toasted sourdough 
or choice of plain, herb, or spinach tortilla. 10.35

Add avocado 1.30  Gluten-free bread add 1.00

Gobble & Grain
Thin sliced roasted turkey, fresh organic mixed greens, tomato, 
provolone, mayo and mustard served on thin sliced multi-grain & 
seed bread. 9.95

Add avocado 1.30  Gluten-free bread add 1.00
Add bacon 1.30

Veggie and Hummus Wrap 
Assorted fresh veggies, organic mixed greens, & classic garlic 
hummus on your choice of plain, spinach, or herb tortilla. 9.15

Add sliced or shredded cheese 0.75  Gluten-free wrap add 1.30

Ultimate BLT
Double-decker bacon, tomato, mayo with organic mixed greens & 
sliced cheddar. Served on toasted sourdough. 10.85

Add avocado 1.30
 Gluten-free bread add 1.50

Chicken Bacon Ranch Wrap
Grilled chicken breast, smoked bacon, organic mixed greens, 
shredded cheddar, sliced tomato, & ranch on your choice of plain, 
spinach, or herb tortilla. 10.75

Extra side of ranch add 0.50  Gluten-free wrap add 1.30

Gourmet Grilled Ham & Cheese
Panini-pressed toasted sourdough loaded with thin-sliced ham, 
fresh mozzarella and provolone, and brushed with rosemary mayo 
spread. 9.85

Turkey Pesto Panini
Sliced turkey, roasted red pepper, provolone cheese and pesto aioli 
on panini-pressed toasted sourdough 10.50

Turkey Cranberry Wrap
Sliced turkey, havarti cheese, house-made jalapeño cranberry 
chutney with fresh spinach served on an herb wrap. 10.25

Soup (seasonal)
Made from scratch - 8 oz cup $4.00, 12 oz bowl $5.65

Take out - 8 oz $4.25, 16 oz $7.25, 32 oz $12.75

 = vegetarian  = gluten friendly
Please note: We are not a certified Gluten Free kitchen. However, we strive to avoid 
crossover on our Gluten Friendly options.

SaladsSalads
 Gluten-free dressings include: oil & vinegar, ranch, orange glaze, 

raspberry vinaigrette, french, & poppyseed

Cranberry Chicken Cashew
Grilled chicken, cashews, shredded cheddar, cucumber, tomatoes, 
dried cranberries on a bed of organic mixed greens. 10.75

Mandarin Orange 
A bed of fresh spinach topped with mandarin oranges, mozzarella 
cheese, toasted almond slices, & dried cranberries. 9.25

Add chicken breast 3.25

Santa Fe Salad
Mixed organic greens, grilled chicken, corn, black beans, tomatoes, 
cheddar cheese, red onion, & tri-color tortilla strips. Served with 
homemade southwest dressing. 11.00

Add avocado 1.30

FlatbreadsFlatbreads
 Gluten free flatbread add 

BBQ Chicken Flatbread
Rustic flatbread crust topped with oven roasted chicken breast, 
BBQ sauce, & colby jack cheese. 10.50

Blanco Flatbread
Garlic alfredo sauce, mushrooms, spinach, crumbled bacon bits, and 
mozzarella cheese on a rustic flatbread crust. 10.50

Chicken Bacon Ranch Flatbread
Ranch, mozzarella, cheddar, fresh tomato, bacon crumbles, roasted 
chicken breast, & chives. 10.75

Pizza Flatbread 
Pizza sauce, mozzarella cheese and your choice of two pizza 
toppings. 10.50

Pesto Flatbread 
Basil pesto, mozzarella, and tomatoes, topped with a balsamic 
glaze 10.50


