A great place for Breakfast, Lunch, and Dinner
in historic Old Town Alexandria
&
a great place
for Dessert, Pastries, Rolled Gelato TM, and Coffee
+
Wine & Beer

BREAKFAST & LUNCH
8AM – 4PM (Mon - Fri)
BRUNCH
8AM – 4PM (Sat & Sun)
DINNER
4PM – 10PM (Sun - Thu)
4PM – 11PM (FRI & Sat)

Java Grill
611 King Street
Old Town Alexandria, Virginia
(571) 431-7631

SPECIALTY DRINKS
ESPRESSO
MACHIATO
CAFE LATTE
VANILLA LATTE
CAFE AMERICANO
CAFE BREVE
CAPPUCCINO
CAFE MOCHA
VANILLA MOCHA
CHAI TEA
CHAI LATTE

SMALL
2.20
2.85
3.45
3.95
2.65
3.45
3.45
3.95
4.45
3.45
3.65

LARGE
2.80
3.45
3.95
4.45
3.25
3.95
3.95
4.45
4.95
3.95
4.25

2.75
1.00
3.15
0.80

6.50
3.50
1.00
3.95
3.95
-

AFFOGATO
NESPRESSO
MCBUCK
HOT CHOCOLATE
ICED SPECIALTY DRINKS
EXTRA SHOT
ADDITIONAL FLAVOR

GOURMET COFFEE/TEA
LAVAZZA DARK ROAST
LAVAZZA HOUSE BLEND
LAVAZZA DECAF HOUSE
MIGHTY LEAF TEAS

Small
2.35
2.35
2.35
2.30

Large
2.75
2.75
2.75
-

COLD BEVERAGES
MILK

BEER LIST

Bottle

BUDWEISER
AMSTEL LIGHT
HEINEKEN
CORONA FAMILIAR
BLUE MOON
PORT CITY - OPTIMAL W IT
FOUNDER’S – CENTENNIAL
SHINER - BOCK
ACE – ROSE CIDER
ANGRY ORCHARD
EVOLUTION RISE UP STOUT
GLASS

5
7
7
7
7.5
7
7.5
8
7.5
8
9
Bottle

8
7

22
-

8
10
-

24
32

8
10
9

24
32
26

8
9
10

24
26
32

12

40

WINE LIST

Bubbles
PROSECCO
MIMOSA
Rose
HOUSE ROSE
CHATEAU TRIANS
0.65

HOUSE W HITE
PINOTGRIGIO-PERFECTUS
CHARDONNAY-CROIX D’OR
Red
HOUSE RED
MALBEC–GAUCHEZCO EST
BORDEAUX–CHATEAU LA
MOTHE DU BARRY

CABERNET-DUMAINED’CUTR

SMALL
1.95

LARGE
2.25

COFFEE BAR

2.50
1.95
-

3.65
2.75
2.30
1.95
2.50
1.95
1.95

BRAZIL SANTOS
COLUMBIA SUPREMO
JAMAICA BLUE
JAVA DUTCH ESTATE
KONA
SUMATRA BLACK SATIN

ORANGE JUICE
ASSORTED JUICES
ICED TEA
BOTTLED W ATER
PERRIER
COKE, DIET COKE,
SPRITE, PINK LEMONADE

Croissants

SMALL LARGE
2.75
3.5
VIETNAMESE ROBUSTA
COLUMBIA DECAF
ALMOND
CINNAMON VIENNESE
HAZELNUT
IRISH CREAM

PASTRIES + DESSERT
Muffins
Danish

BUTTER
CHOCOLATE
ALMOND

BLUEBERRY
APPLE CINNAMON
DOUGHNUT

CINNAMON TWIST
CHEESE DANISH
APPLE/CHERRY DANISH

CAPPUCCINO MOUSSE CUP
BLUEBERRY FRUIT TART
STRAWBERRY MOUSE
CHEESCAKE
PAVLOVA
MARBLE MOUSE SLICE
CRÈME BRULEE

CARROT CAKE SLICE
MIX FRUIT CHEESECAKE
KEY LIME TART
CHOCOLATE PARFAIT
RASPBERRY MACARON
CHOCOLATE TEMPTATION

FRENCH PASTRIES
CHOCOLATE LOVER’S
CHEESCAKE
FOREST BERRY VOLCANO
FRUIT BASKET TART
CHOCOLATE W AVE PASTRY
TIRAMISU
MANGO MOUSSE
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Java Dreams tm

BREAKFAST & LUNCH
CLASSICS

 KOPI LUWAK COFFEE 100
 FIELD OF DREAMS COFFEE BAR tm 2.75/3.50
 MCBUCK COFFEE tm 1.0

Appetizers

 VEGETABLE CHIPS & DIP {V}{GS} 7
vegetarian chips with artichoke & spinach dip
 BRUSCHETTA {V} 7
tomato, garlic, basil & balsamic vinaigrette
 CHICKEN LETTUCE WRAPS {GS} 8
diced chicken sauté with sweet & spicy sauce

SOUPS

 SOUP OF THE DAY 5/7
 OLD TOWN SHE CRAB SOUP 6/9
 KING STREET CHICKEN POT PIE SOUP 10
chicken pot pie soup served on puff pastry

SALADS

SPINACH SALAD * {GS} 6
strawberries, candied pecans, goat cheese +
balsamic vinaigrette
OLD TOWN GREEN SALAD {V}{GS} 6
sliced avocado, cherry tomatoes, cucumber +
carrot on mesclun with mustard vinaigrette
CAESAR SALAD ** 6
romaine lettuce, croutons, and parmesan cheese,
caesar salad dressing

STEAK AND EGGS ** {GS} 18
6oz ribeye, two eggs scrambled + home fries
BIRCHERMUESLI (beer-ker-mew-slee) * {GS} 10
from the Swiss Alps, our special recipe of rolled oats,
fresh fruit + Greek yogurt
SHAKSHUKA ** {GS} 12
two eggs poached in tomatoes, peppers, onions,
extra virgin olive oil + Middle Eastern spices
SMOKED SALMON PLATTER ** 14
cream cheese, capers, diced tomatoes + red onion,
diced hard-boiled egg, and crostini + lemon wedge
FRENCH TOAST - WITH HONEY BUTTER
 classic French Toast w/ Bacon 14
 warm apple cinnamon compote 12
CREPES – SERVED WITH FRUIT SALAD
 pastry cream with bananas +
chocolate 11
 pastry cream with warm apple
cinnamon compote 12
SPINACH & CHEVRE QUICHE 11
special homemade quiche served with mesclun
salad

SANDWICHES

OLD TOWN CROISSANT CHEESEBURGER ** 14
½ lb sirloin ground beef, lettuce, tomatoes, pickle,
with American cheese on a croissant served with
SALADS ENTREES
french fries, OR try it with a lettuce wrap {GS}
{GS}
SHRIMP SPINACH SALAD * **
20
SANDWICH DU MATIN ** 12
shrimp sauté + strawberries, candied pecans, goat
two eggs, bacon, avocado, w/ pesto on a croissant
cheese, and balsamic vinaigrette
served with mesclun salad + house vinaigrette
OLD TOWN SALMON GREEN SALAD **{GS} 19
BAGEL W/ SAUSAGE, EGG & CHEESE ** 11
seared salmon filet + sliced avocado, cherry
toasted bagel w/ sausage, egg + American cheese
tomatoes, cucumber, carrot on mesclun, and
served with home fries
mustard vinaigrette
TUNA SALAD SANDWICH 13
CHICKEN CAESAR SALAD ** 15
albacore tuna salad, lettuce, tomato on ciabatta
seared chicken filet + romaine lettuce, croutons,
served with mesclun salad + house vinaigrette
parmesan cheese, and Caesar salad dressing
C
ALIFORNIA CROISSANT 13
WEDGE SALAD {GS} 10
all-natural oven-roasted turkey breast, “smashed
iceberg lettuce, tomatoes, onions, bacon, blue
avocado” + sun-dried tomato pesto served with
cheese, and blue cheese dressing
mesclun salad and house vinaigrette

EGG DISHES

EGGS BENEDICT ** 13
Canadian bacon, hollandaise on English muffin
served with home fries
BIG BREAKFAST ** {GS} 14
scrambled eggs, bacon and sausage served with
home fries
OLD TOWN OMELETS **{GS} 12
 SPINACH + CHEVRE - sautéed fresh spinach
and goat cheese +
 WESTERN - ham, tomatoes, red bell peppers,
onions and cheddar cheese +
(served with home fries OR mesclun salad)

PANINI ON CIABATTA

CHICKEN PANINI 12
tender chicken breast, sun-dried pesto + cheddar,
served with mesclun salad + house vinaigrette
TURKEY + BACON + SWISS 12
oven-roasted turkey breast, country bacon, swiss,
served with mesclun salad + house vinaigrette
HAM + BRIE 12
Black Forest ham, brie, honey mustard, served with
mesclun salad + house vinaigrette

V - vegetarian; GS - gluten sensitive
* contains nuts, all other items on menu may contain trace of nuts.
** may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk of food borne illness.
18% gratuity will be added to parties of six or more
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Java Dreams tm

DINNER
SANDWICHES

 KOPI LUWAK COFFEE 100
 FIELD OF DREAMS COFFEE BAR tm 2.75/3.50
 MCBUCK COFFEE tm 1.0

Appetizers
 VEGETABLE CHIPS & DIP {V}{GS} 7
vegetarian chips with artichoke & spinach dip
 JUMBO LUMP CRAB CAKES ** 13
Two mini crab cakes served with stone ground
mustard beurre blanc sauce
 BRUSCHETTA {V} 7
tomato, garlic, basil & balsamic vinaigrette
 CHICKEN LETTUCE WRAPS {GS} 8
diced chicken sauté with sweet & spicy sauce

SOUPS
 SOUP OF THE DAY 5/7
 OLD TOWN SHE CRAB SOUP 6/9
 KING STREET CHICKEN POT PIE SOUP 10
chicken pot pie soup served on puff pastry

SALADS

SPINACH SALAD * {GS} 6
strawberries, candied pecans, goat cheese +
balsamic vinaigrette
OLD TOWN GREEN SALAD {V}{GS} 6
sliced avocado, cherry tomatoes, cucumber +
carrot on mesclun with mustard vinaigrette
CAESAR SALAD ** 6
romaine lettuce, croutons, and parmesan cheese,
caesar salad dressing

SALADS ENTREES

OLD TOWN CROISSANT CHEESEBURGER ** 14
½ lb sirloin ground beef, lettuce, tomatoes, pickle,
with American cheese on a croissant served with
french fries, OR try it with a lettuce wrap {GS}
CHICKEN SANDWICH ** 14
grilled chicken breast, sun-dried pesto + cheddar on
ciabatta w/ french fries
TURKEY SANDWICH ** 13
oven-roasted turkey breast, “smashed avocado”,
pepper jack + sun-dried tomato pesto on ciabatta
served with french fries

DINNER ENTREES
KING STREET JUMBO LUMP CRAB CAKES ** 29
Two Jumbo Lump Crab Cakes served with grilled
asparagus, fingerling potatoes + stone ground
mustard beurre blanc sauce
CHICKEN PESTO FETTUCCINE ** 19
pan seared chicken breast, fettuccine, cherry
tomatoes, in pesto white wine sauce + parmesan
SHRIMP PESTO LINGUINI ** 24
basil pesto seasoned shrimp, linguini, cherry
tomatoes, special white wine butter sauce +
parmesan
CHICKEN SAUTÉ ** {GS} 18
pan seared chicken breast with mixed vegetables,
roasted fingerling potatoes + au jus sauce
GRILLED SALMON ** {GS} 24
8oz Atlantic salmon filet seasoned in special spices
served with mixed vegetables and jasmine rice +
champagne beurre blanc sauce

SHRIMP SPINACH SALAD * ** {GS} 20
shrimp sauté + strawberries, candied pecans, goat SHRIMP SAUTÉ ** {GS} 23
cheese, and balsamic vinaigrette
seasoned shrimp served with mixed vegetables and
OLD TOWN SALMON GREEN SALAD **{GS} 19
jasmine rice
seared salmon filet + sliced avocado, cherry
MOUNT VERNON BABY BACK RIBS ** 19
tomatoes, cucumber, carrot on mesclun, and
barbeque 1lb baby back pork ribs seasoned in
mustard vinaigrette
special spices served with french fries
CHICKEN CAESAR SALAD ** 15
seared chicken filet + romaine lettuce, croutons,
GRILLED TOP SIRLOIN STEAK ** {GS} 25
parmesan cheese, and Caesar salad dressing
8oz, served with mixed vegetables, and roasted
WEDGE SALAD {GS} 10
fingerling potatoes + shiitake mushroom demi-glace
iceberg lettuce, tomatoes, onions, bacon, blue
sauce
cheese, and blue cheese dressing
GRILLED RIBEYE STEAK ** {GS} 28
12oz, served with mixed vegetables, and roasted
fingerling potatoes + shiitake mushroom demi-glace
sauce

V - vegetarian; GS - gluten sensitive
* contains nuts, all other items on menu may contain trace of nuts.
** may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk of food borne illness.
18% gratuity will be added to parties of six or more
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FRENCH PASTRIES
CHOCOLATE LOVER’S CHEESECAKE
a vanilla cheesecake with layers
of dark chocolate mousse on a
chocolate Oreo cookie crust

FOREST BERRY VOLCANO

{GS}

flourless chocolate cake, dark
chocolate mousse, and a forest
berry lava center glazed in a deep
red color

FRUIT BASKET TART
a cookie dough shell, filled with
yellow cake infused with Grand
Marnier syrup, and vanilla pastry
cream. Topped with an
assortment of delicious fruits

CHOCOLATE WAVE PASTRY
chocolate cake filled with light
dark chocolate mousse

TIRAMISU
Ladyfingers infused with a coffee
and rum syrup, and a light
Amaretto flavored mascarpone
cheese mousse filling. Topped
with a thin shell of dark chocolate
and a chocolate fan

MANGO MOUSSE
yellow cake filled with mango
mousse and mango cremeux

CAPPUCCINO MOUSSE CUP

{GS}

indicates the pastry is flourless

{GS}

milk chocolate mousse topped
with a thin layer of cappuccino
mousse and dusted with a touch of
cocoa

BLUEBERRY FRUIT TART
a cookie dough shell filled with
baked almond cream and blue
berry

STRAWBERRY MOUSSE CHEESECAKE
plain cheesecake topped with a
layer of strawberry mousse
accented with a strawberries slice
on top

PAVLOVA

{GS}

a soft, fluffy meringue cake with
whipped cream and an assortment
of scattered fruits on top

MARBLE MOUSSE SLICE
two layers of dark chocolate cake,
one layer of yellow cake, and a
single layer of white and dark
chocolate mousse infused with
Grand Marnier. Decorated with
white and dark chocolate shavings
on top and a ribbon presentation
on the side

CRÈME BRULEE

{GS}

CRÈME BRULEE

{GS}

rich, creamy custard topped with a
thin, crunchy layer of caramelized
sugar

CARROT CAKE SLICE
cake packed with shredded carrots
and chopped walnuts

MIX FRUIT CHEESECAKE
plain cheesecake baked on a graham
cracker cookie crust topped with an
assortment of mixed fruits

KEY LIME TART
a cookie dough shell filled with rich
key lime custard, topped with a
dollop of whipped cream

CHOCOLATE PARFAIT
chocolate cake with layers of milk
chocolate mousse. Topped with
whipped cream, chocolate crumbs,
and chocolate drizzle

RASPBERRY MACARON
almond macaroon filled with passion
fruit cremeux and raspberries

CHOCOLATE TEMPTATION
chocolate cake with hazelnut and
chocolate cream, hazelnut crunch,
chocolate glaze and sprinkles

rich, creamy custard topped with a
thin, crunchy layer of caramelized
sugar

ROLLED GELATO
1. Mixed Berries: Vanilla gelato,
chopped blueberries and
strawberries, topped with fresh
blueberries, fresh strawberries,
and whipped cream

2. Strawberry Field: Strawberry
gelato, chopped strawberries,
topped with fresh strawberries,
Pocky, and strawberry drizzle

3. Chocolate Lover: Chocolate
gelato, crushed graham cracker,
topped with chocolate chips, a
graham cracker, and chocolate
drizzle

4. Morning Mocha: Coffee gelato,
chocolate syrup, topped with
chocolate chips, chocolate Pocky,
whipped cream, and chocolate
drizzle

5. Java Supreme: Coffee gelato,
crushed cookies, topped with
cookies and condensed milk

7. Simply Cinnamon: Vanilla gelato,
cinnamon powder, topped with
graham crackers, and cinnamon
powder

8. Death by Chocolate: Chocolate
gelato, chopped brownie, topped
with shredded chocolate, and
chocolate drizzle

6. Oreo Paradise: Chocolate gelato,
crushed Oreo cookie, topped with
an Oreo cookie
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JAVA GRILL

TM

611 King Street
Old Town Alexandria, VA 22314

(571) 431 - 7631

Breakfast|Lunch|Dinner
8am-10pm Sun-Thu • 8am-11pm Fri-Sat
“Field of Dreams Coffee Bar” TM
Pastries|Rolled GelatoTM|Kopi Luwak|Wine|Beer

