
Downtown Holly

Bittersweet Cafe
Food and Spirits

112 S. Saginaw St.

MENU



HOT DRINKS

Coffee 

Select & Premium Teas

Chai Tea

Cappuccino/Latte 

Steamer
Cappuccino, hold the espresso, add 
flavoring

Hot Chocolate 

Cafe Mocha 
Hot chocolate with espresso

Americano
Espresso and water

-Flavor Options-

Bittersweet Creations
Bittersweet’s Chocolate Raspberry

 Almond Joy
Snickers
Mounds

 Coconut Cream
 Raspberry Cobbler

Traditional Flavors
Vanilla, Raspberry, Caramel, 

Hazelnut, Coconut,
 Irish Cream, White Chocolate, 
Caramel Pecan, English Toffee, 

Sugar-free Caramel

COLD DRINKS

Coke Products 
Coke, Diet, Sprite, Rootbeer, Mello 
Yellow, Dr. Pepper, Ginger Ale & Pink 
Lemonade 

Iced Coffee 

Iced Tea 

Iced Chai Tea

Creamosa
Dairy beverage with soda and your 
choice of flavoring

Italian Soda
Sparkling water with your choice of 
flavoring

Milk
2% white or chocolate or almond 

Orange Juice

SPIRITS (21+)

Beer and Hard Cider
Budweiser, Bud Light, Coors Light, Labatt 
Blue, Miller Lite, Sam Adams, Blue Moon, 
Diabolical IPA, Two Hearted, Vanilla Java 
Porter, Soft Parade, Angry Orchard, Corona 
Extra, Guinness, Stella, Bell’s Amber Ale

Wine 
Cabernet Sauvignon, Merlot, Pinot Noir, 
Chardonnay, Riesling, Sauvignon Blanc, 
Moscato, Pinot Grigio

*Ask Server for Full List of Spirits and 
Specialty Cocktails



APPETIZERS

Spinach & Artichoke Dip (V)
Served with grilled pita or tortilla chips

Cheese Quesadilla (V)
Colby, Monterey Jack, and Parmesan cheeses in 
a cheese and jalapeno wrap. Served hot with 
mixed greens, red onion, tomato, salsa, and sour 
cream.   
*Add grilled chicken breast or roast beef 

Queso Dip (GF) (V)
Our cheesy smoky poblano soup topped with 
colby jack cheese makes for a perfectly mild 
queso. Served with tortilla chips.

Bittersweet Nachos (GF)
Jalapeno, banana pepper, black olive, green 
pepper, red onion, tomato, melted Colby-Jack 
and our cheesy smoky poblano soup, atop tortilla 
chips. Served with salsa and sour cream. 
*Add grilled chicken breast or roast beef 

SIDES

Broccoli Salad (GF) (V)
Broccoli, Colby-Jack cheese, and red onion in a 
house-made, creamy dressing

Bittersweet Coleslaw (V) (GF)

Side Salad (V)
Mixed greens, Colby-Jack cheese, crouton, red 
onion, and tomato

Grilled Vegetables (V) (GF)
Broccoli, Mushroom, Red Onion, and Spinach 
with Garlic Butter

White Cheddar Mac and Cheese (V)  
Topped with shredded Parmesan cheese

SOUP

Monday – Beef and Barley
                  Cream of Mushroom (V)

Tuesday – Sausage Corn Chowder 
        Swiss Onion

Wednesday – Chicken & Dumpling 
                       Tomato Bisque (V)

Thursday – Potato Au Gratin (V)            
           Creamy Lemon Rice (GF) (V)           

Friday – Chicken with Rice (GF) 
                Clam Chowder

Saturday – Twice Baked Potato             
                    Chicken Tortilla (GF)

Sunday – Broccoli Cheese (V) (GF)
                Chef’s Choice

Every Day Seasonal
        (October - March) – Chili
        (April - Sept) – Gazpacho (GF)

Oatmeal (V) (GF) 
*Add walnuts, brown 
sugar, dried cranberries 

Fresh Fruit Cup (V) (GF) 
Strawberries & Grapes

Hash Browns (V) (GF) 

Breakfast Meat (GF)
Ham, Bacon or Sausage

Bagel  (V)
Everything or Plain

BREAKFAST SIDES

(V) Vegetarian 
(GF) Gluten Free



BREAKFAST

Two Eggs & Toast
  Your choice of 2, 3 or 4 eggs

Holly Boy Special 
Three scrambled eggs, two biscuits, 
and side of sausage gravy.

Breakfast Sandwich
Egg, American cheese and meat 
(*ham, bacon, or sausage)
 on English muffin or biscuit.
 Served with a fresh fruit cup. 

Breakfast Sandwich Deluxe
Egg, American cheese, and sausage 
in a biscuit, smothered with 
sausage gravy & topped with bacon 
bits, sauteed green peppers, onions, 
and colby jack cheese.
 Served with a fresh fruit cup.

Cinnamon French Toast (V)
Three thick slices topped with 
powdered sugar

1865 Sunrise Sandwich 
Ham & melted Swiss cheese, on a 
croissant.
 Served with a fresh fruit cup.

Breakfast Burrito
Scrambled eggs, Colby-Jack cheese, 
and jalapeno pepper wrapped in a 
cheese tortilla. Served with salsa, 
sour cream, and a fruit cup.        
 *Try it supreme: with sausage, 
green pepper & onion 

Biscuits & Gravy
Two biscuits served with a 
bowl of sausage gravy

Pancakes 
Four Pancakes 
Served with a fresh fruit cup.

OMELETS
Two egg omelet served with toast.

 *Double Omelet : 4 Eggs 

Western 
Ham, American cheese, Colby-Jack, red onion, 
and green pepper

Spanish 
Sausage, American cheese, Colby-Jack, red 
onion, and green pepper

Southern 
Sausage, American cheese, Colby-Jack, and 
sausage gravy

B.S.T 
Bacon, spinach, tomato,  and Swiss cheese

Greek (V)
Feta cheese, red onions, green peppers, 
tomatoes

Ham & Cheese 
Ham, American cheese, and Colby-Jack

Vegetarian (V) 
Spinach, mushroom, green peppers red onion, 
tomato, American cheese, and Colby-Jack

Frittata 
Open-faced omelet topped with spinach, 
bacon, blue cheese, and tomato

Ham Swiss Mushroom 

Broccoli Cheese 
Ham, broccoli, Cheddar, and Colby-Jack, 

-Toast Options-
 White, Wheat, Seeded Rye, Marble Rye, 
Pumpernickel, Sourdough, Cinnamon, Gluten 
Free



LUNCH
All lunch entrees are served with 

chips, a pickle, and coleslaw. 
*Grilled veggies instead of chips 

*We offer gluten free bread! 

Herbed Turkey Grill
Turkey, cheddar, spinach, red onion, 
tomato, herb cream cheese, and 
creamy Italian on grilled 
pumpernickel

Oak Haven Ham & Cheddar
Ham, cheddar, red onion, tomato, 
and Thousand Island on grilled 
sourdough

Classic Tex-Mex Wrap 
Grilled cajun chicken, Colby-Jack, 
black olive, tomato, and mixed 
greens wrapped in a cheese lawash. 
Served with salsa and sour cream

Veggie Wrap (V)
Colby-Jack, black olive, red onion, 
tomato, mild pepper ring, mixed 
greens, and herb cream cheese 
wrapped in a spinach lawash

Slim James 
Ham, provolone, tomato, romaine 
lettuce, and house-made tartar 
sauce on a grilled hoagie

Bronchos Cheese Delight  (V)
American, cheddar, swiss, & herb 
cream cheese with tomato on 
grilled sourdough

Vintage Pastrami 
Pastrami, swiss, red onion, Banana 
Pepper, and horseradish dressing 
on pumpernickel

Academy Sub 
Ham, turkey, roast beef, provolone, 
banana pepper, red onion, tomato, 
mixed greens and creamy Italian on 
a hoagie

Broad Street BLT 
Five slices of bacon, swiss, romaine lettuce, 
tomato, and mayo on toasted pumpernickel

19th Century Club 
Ham, turkey, bacon, swiss, tomato, romaine 
lettuce, and mayo on toasted whole wheat

Village Tuna Melt 
House-made white Albacore tuna salad, 
cheddar cheese, and tomato on grilled 
pumpernickel

Rose Manor Reuben 
Corned beef, swiss, sauerkraut, and
 Thousand Island on rye

Pastrami Reuben 
Pastrami, swiss, sauerkraut, and 
Thousand Island on grilled marble rye

Turkey Reuben 
Turkey, swiss, coleslaw, and 
Thousand Island on grilled rye

Crab Melt
House made crab salad, melted cheddar, 
and tomato on grilled pumpernickel 

Harvest Ham Melt 
Ham, apple slices, cheddar, and
 Honey Dijon on cinnamon bread

Beef and Aged Cheddar 
Slow-roasted beef, Cheddar, and
 Honey French on grilled sourdough

Depot Turkey 
Turkey, melted cheddar, tomato, romaine 
lettuce, and Honey Dijon on a croissant

Battle Alley Beef 
Slow-roasted beef, blue cheese, spinach, 
tomato, red onion, and Honey French on 
marble rye

Caesar Wrap 
Grilled chicken, parmesan, and romaine 
lettuce tossed with Caesar dressing and 
wrapped in a spinach lawash

 



LUNCH cont’d
Grilled Veggie Sub (V)
Mushrooms, broccoli, red onion, spinach, tomato, 
mayo, Sesame dressing and provolone on a hoagie

Steak and Cheese Sub
Seasoned roast beef, cheddar cheese, grilled red 
onion, and mushrooms on a hoagie

Firehouse Sub 
Cajun-seasoned turkey, provolone, red onion, mild 
pepper, and BBQ sauce on a hoagie

HAMBURGERS
Cafe Burger 
Red onion, lettuce, tomato, pickle, ketchup, and mayo

Broncho Burger 
American, cheddar, swiss, herb cream cheese, and tomato

Big Mike 
Two beef patties with American, lettuce, red onion, pickle, 
and Thousand Island 

BBQ Bacon 
BBQ sauce, bacon, cheddar, and  grilled red onion

Herbed Beef Grill 
Herbed cream cheese, cheddar, spinach, red onion, tomato,
 and creamy italian

Mushrooms & Swiss 
 Grilled mushroom, red onion, and swiss 

Patty Melt 
Grilled onion, swiss, and Thousand Island served on grilled rye

Jalapeno Ranch 
Jalapeno, provolone, herb cream cheese,
 red onion, lettuce, tomato, and Ranch 

KIDS’ BREAKFAST MENU

Served with a kids drink

Scrambled Eggs & Toast (V)
2 scrambled eggs & white 
toast

Kids French Toast (V)
Two pieces made with 
white bread

Oatmeal (V) (GF)
*add cranberries, brown 
sugar, walnuts  

Kids Pancakes - $5.49 (V)
Two pancakes served with 
a fresh fruit cup

Served with chips, kids 
drink, & a fruit snack

Hot Dog
With ketchup and/or 
mustard

Grilled Cheese (V)
American cheese on 
grilled white bread

PB&J  (V)
The classic peanut 
butter and jelly on soft 
white bread

½ Kids Sandwich 
Your choice of turkey or 
ham with american 
cheese, lettuce, & 
tomato on soft white 
bread

KIDS’ LUNCH MENU



SALADS

All salads are served with a grilled honey 
pumpernickel roll

*Add grilled chicken breast +2.49

Diehl’s Waldorf 
Chicken salad with celery, apple, walnut, and 
mayo atop mixed greens. Topped with 
cranberry, walnut, and Honey French 
dressing

Carry Nation Cobb 
Turkey, bacon, Colby-Jack, blue cheese, boiled 
egg, tomato, and black olive, atop mixed greens 

Cajun Chicken 
Grilled Cajun chicken, Colby-Jack, red onion, 
tomato, boiled egg, atop mixed greens, with 
Honey Dijon dressing

Queen Anne Spinach 
Fresh spinach, bacon, Colby-Jack cheese, boiled 
egg, mandarin orange, red onion and sunflower 
seed with Honey French dressing 

Victorian Spinach (V)
Spinach, blue cheese, mandarin orange, dried 
cranberry, and walnut with Raspberry 
Vinaigrette dressing

Renaissance (V)
Mixed greens, blue cheese, dried cranberry, 
pecan, and red onion with Raspberry Vinaigrette 
dressing

Century Caesar (V)
Romaine lettuce, Parmesan, and crouton
 tossed with our Creamy Caesar dressing

Saginaw Street Greek (V)
Mixed greens, feta cheese, beet, Greek olive, 
tomato, red onion, and banana pepper
with Greek dressing 

Medieval Maurice 
Mixed greens, turkey, ham, swiss, 
and black olive tossed in homemade 
Maurice dressing & garnished with 
boiled egg and tomato

Festival Tuna Salad 
White Albacore tuna salad topped 
with boiled egg, tomato, and 
Colby-Jack, atop mixed greens with 
Honey French dressing

Garden Park
½-sized salad with mixed greens, 
Cojack, bacon, boiled egg, tomato, 
red onion, and crouton

Summer Salad (V)
Fresh strawberries & grapes, 
mandarin orange, dried cranberry, 
walnut, and feta cheese atop mixed 
greens with Raspberry Vinaigrette 
dressing

-Salad Dressing Options-
Ranch, Italian, Creamy Italian, 
Honey French, Thousand Island, 
Blue Cheese, Raspberry 
Vinaigrette, Sesame, Caesar, 
Greek, Honey Dijon, Vinegar & Oil

DESSERTS

Snickers Cheesecake 
by Cupcakes and Kisses

Reeses Cheesecake
by Cupcakes and Kisses

Carrot Cake
by Cupcakes and Kisses


