LAMILL WINE

by Master Sommelier Richard Betts

Much like the coffee and tea, | want to bring you wines that reflect a sense of
place, people, geology, geography, traditions, cuisines, and histories. Enjoy.

Sparkle like you want to...

Cava, Raventos | Blanc L'Hereu Reserva Brut 2007  Glass 9 Bottle 34
Champagne, Guy Larmandier, Cramant Grand Cru Blanc de Blancs, Brut, N.V.  Bottle 90
Pink Champagne, Vilmart “Cuvée Rubis” Brut Rosé, N.V.  Bottle 129

Tea Champagne / Raventos & LAMILL Organic Tea  Glass 9

Pink like your cheeks...
Rosé, Lorenza, California (and dee-lish!)  Glass 9 Bottle 29

White stuff
P.G.-13 (i.e. good pinot grigio), Scarpetta, Friuli, Italy 2009  Glass 9 Bottle 29
Chardonnay w/o, “Cc;” Un-oaked, Monterey, California 2009  Glass 8 Bottle 27
Albarino, Benito Santos “Saiar” Rias Biaxas, Spain 2009  Bottle 31
Gruner Veltliner, Nigl “Freiheit”, Kamptal, Austria 2009  Bottle 37
Sauvignon Blanc, Lucien Crochet, Sancerre, France 2008 Bottle 51
Manzoni Bianco, Elisabetta Foradori “Myrto” Tentino, Italy 2009  Bottle 39
Gewurztraminer, Cartograph “Floodgate”, Russian River Valley, California 2009  Bottle 39
Riesling, Leitz “RUdesheimer Klosterlay” Kabinet, Rheingau, Germany 2009  Bottle 33
More Riesling, Christoffle “Urziger Wiirzgarten” Kabinett Mosel, Germany 2009 Bottle 45
Special Sauvignon Blanc, Kalin “Reserve” Potter Valley, California 1997  Bottle 52
Chenin Blanc, Domaine aux Moines, Savennieres, Loire, France 2004  Bottle 42
Chardonnay, Billaud-Simon “Montée de Tonnerre” 1er Cru Chablis, France 2007  Bottle 76
Viognier, Xavier Gerard, VdP Collines Rhodaniennens, France 2008  Bottle 52

Rosso, Rouge, Rojo, Rod, Nyekundu...
Grenache/Carignan, Three Trees, France 2008 Glass 10.5 Bottle 36
"Aries" Pinot Noir, Carneros 2009  Glass 15 Botile 50
Grenache, Betts and Scholl “The O.G.” Barossa, OZ 2008  Bottle 36
G & T, Lopez de Heredia “Tondonia Reserva” Rioja, Spain 2000  Bottle 80
Pinot Noir, Kalin “Cuvée DD” Sonoma, California 1998  Bottle 75
More P-No, G. Barthod “Aux Beaux Bruns” Chambolle-Musigny 1er Cru Burgundy, France 2006  Bottle 179
Barbera d’Alba, G. Mascarello “Scudetto”, Piedmont, Italy 2005  Bottle 58
Syrah, Jean Louis Chave, Crozes-Hermitage “Silene”, France 2007  Bottle 49
Teroldego Rotiliano, Elisabetta Foradori, Trentino, Italy 2008  Bottle 42
Frappato (What? Yeah, Drink it.) Occhipinti, Sicily, Italy 2008  Bottle 56
Sagrantino / Sangiovese, Paolo Bea “San Valentino Rosso” Umbria, Italy 2006  Bottle 55
Mourvedre, Domaine Bunan “Moulin des Costes” Bandol, France 2005  Bottle 55
Syrah, Guillaume Gilles , Cornas, Rhone, France 2007  Bottle 95
Sangiovese, Casanuova delle Cerbaie, Brunello di Montalcino, Tuscany, Italy 2004  Bottle 52
Nebbiolo, Teobaldo Cappellano “Pie Rupestris”, Barolo, Italy 2004  Bottle 139
Merlot +/- Cab, Cht. Haut Segottes, Saint Emilion G.C. Bordeaux, France 2006  Botile 69

Beer is a food group too.

Black & Black / Old Rasputin & Hand-drip LAMILL Iced Coffee 9
North Coast Scrimshaw / Fresh and bright pilsner style 3.5
Franziskaner Hefeweisse / Traditional German 4
North Coast Old Rasputin / Rich and intense stout  4.25
Allagash White / Refreshing Belgian Witbeir  4.25

Good Sake

Suigei Tokubetsu Junmai / The “Drunken Whale”, is for the serious sake drinkers /300 ml. 20 /3o0z. 5
Kamotsuru Tokubetsu Junmai / Full, complex, a wine drinkers favorite / 3 oz. 5
Dassai Junmai Daiginjo / Ultra-refined, delicate, the best. So there. / 3 0z. 16
Kikusui Junmai Ginjo / Super aromatic, spicy finish / 300m| 16
Kikusui Funaguchi / After ten months, a brandy-like character emerges, a full-bodied aged sake / 300 ml. 17



Croissant  $4
Apple Cinnamon Muffin  $3.25
Banana Streusel Muffin  $3.25
Sour Cherry-Créme Fraiche Scone  $3.25
Jalapeno Cheddar Biscuit  $3.25
Old Fashioned Streusel Coffee Cake  $3.75
Valrhona Chocolate Chip Cookie  $2.5

Warm Brioche Donuts
Fried to order with housemade Madagascar vanilla cream 6 for $5.5

/ 9am to 3pm (8am on Sat. & Sun.)

Bacon Mushroom Eggs / Wild mushrooms, Niman Ranch applewood smoked bacon, fine herbs 10
Steak and Eggs / Soft scrambled (only) eggs, flank steak, chives, house-made steak sauce 11

Huevos “Blanchet” / Soft scrambled (only) eggs, smoked salmon, chives, beurre blanc, asparagus 12

House-made Granola / Served with steamed whole milk or soy milk 8
Not Quite French Toast / Two slices of caramelized vanilla, cinnamon sugar, brioche toast 4.5

Wieser Farms Fingerling Potatoes / Roasted with garlic, thyme 3.5

Niman Ranch Breakfast Sausage 3.5
Niman Ranch Applewood Smoked Bacon 3.5
Side of Asparagus 5
Brioche Toast 2.5
All egg dishes made with vegetarian hen eggs.

/ 11am to Close

Potato Leek Soup / Manila clams, Niman Ranch bacon 5/cup 12/ bowl
Yuzu Kosho Caesar / Roasted bell peppers, cherry tomatoes, Scarborough Farms romaine hearts 11
Flank Steak Salad / Seared flank steak, kimchi remoulade, romaine, scallions and carrots 12
Frisee au Lardon / Coffee-infused vinaigrette, Niman Ranch bacon, soft poached egg 14
Chipotle Chicken Salad / Free-range chicken breast, apple, currants, scallions, aimonds, celery, with sliced ciabatta 15
Tasmanian Sea Trout / House-Cured, crispy brown rice crackers, wasabi peas, chives, wasabi creme fraiche,
daikon radish, toasted house-made brioche 15

Prosciutto Cotto / Cooked prosciutto, Taleggio dop Uero Ciresa cheese 15
Sofia / Judy Schad’s goat cheese, nicoise olive tapenade, red onions, tomato compote, basil 15
ABLT / (Asian BLT) Pork belly, arugula, tomato, preserved black bean 16
Jambon de Paris au Beurre Sale / Fine French ham, salted Vermont butter on a baguette 14
Fiscalini Cheddar Grilled Cheese / Artisan sharp cheddar, heirloom tomato 9
Elia’s Sliders / Niman Ranch ground beef, sweet pickle, tomato, arugula, artisan cheddar on house-made brioche bun,
with housemade skinny fries. On weekends available after 3pm 11
All sandwiches served with hand-cut potato chips.

WGFJ Ramen / Japanese noodle, tofu, spinach, scallions, buna shemeji, Tokyo negi in a miso broth 12
Japanese Eel / Barbeque eel, fried cage-free egg, mirin glaze over rice with kimchi furikake 15

Burrata di Andria / Olive oil, cherry tomatoes, basil, with sliced baguette 15
Cheese Plate / Sofia, Barely Buzzed, Taleggio, Caveman Bleu 16
Charcuterie Plate / Fuet, Chorizo Pamplona, Chorizo Leon, Prosciutto Cotto 16

Side Salad 3
Seasonal Fruit 4.95/cup 6.95/ plate
House-made potato chips 5

/ 5pm to Close

Vegetarian Pasta / Spaghetti, tomato, garlic, basil 13
Sausage Pasta / Spaghetti, Spanish chorizo, fennel, tomato, walnuts, sage 17
Jidori Chicken / Free-range chicken breast, spinach with bacon, twice cooked sweet potatoes, whole grain mustard sauce 17
Onglet Frite (Hangar Steak and Fries) / Watercress velouté, sauce vin rouge, pomme frites 22

/ 11am to Close

Affogato / 2 quenelles of house-made vanilla ice cream topped with double shot of LAMILL espresso 7
Brownie / Valrhona chocolate brownie, hazelnut pastry cream, coffee ice cream 9
Emmy’s Peanut Butter Cup / Madagascar peanut butter vanilla cream, bananas, honey, topped with Valrhona dark chocolate 9
Passionfruit Gelee / Lychee-shiso sorbet, coconut-soy milk soup, basil seeds 9
Créme Fraiche Cheesecake / Yuzu, strawberries 9
House-Made Ice Cream / 3 quenelles of house-made ice cream 9



LAMILL COFFEE

About a hundred miles outside of Reno, there’s a little truck stop just off 180 that claims to have
The Best Coffee in the World. Well, no disrespect to Sierra Sam’s Truck Stop Casino,
but that’s a pretty tall claim. We at LAMILL are very serious about our coffee - we liken it to fine wine.
After all, coffee has notable vintages, narrow growing parameters, and even character of a fine wine.
Told you-we’re serious about coffee. When you walk out of here, you should have no doubt
about who serves “The Best Coffee in the World.”

LAMILL WATER

LAMILL’s proprietary water and ice recipe is formulated to produce a precise balance of minerals and solids for
ideal extraction. It is first stripped of undesirables then blended with pure filtered water to create a sweet, round,
full flavor. It’s reverse osmosis technology with re-mineralization. Our water and ice is used in every provided drink.

PICK YOUR EXTRACTION

Clover / Brewed in specialized Clover vacuum siphon brew chamber / 8 oz. or 16 oz.

Chemex / Hand drip coffee using unique filter for a crystal clean cup / 24 oz.
Eva Solo / Extraction process that a professional coffee taster would use / 16 oz.
French Press / Full saturation extraction process / 16 oz.
Hand Drip Iced Coffee / Hario extraction brewed tableside with customized ice / 18 oz.
Japanese Hand Drip / Hario extraction brewed tableside / 16 oz.

Siphon Brew / Produces an aromatic cup with little to no sediment / 20 oz.



PICK YOUR BEAN

Clover 6
Chemex 17.5
Eva Solo 10
French Press 9
Hand Drip 10
Hand Drip Iced 13
Siphon 20

Kenya AA Njuriga Estate / Pound 23
From 1900 meters this coffee is grown in the shade of Grevillia and indigenous trees in red volcanic soil with patches of loam
and black cotton in the company of elephants, antelopes, buffaloes and monkeys. After wet mill pulping and fermentation
this coffee is sun dried on raised tables never having touched the ground. The society in Nyeri is about 190km north of Nairobi
near the Aberdare National Park overlooking the famous elephant migration route that connects Aberdare & Mt Kenya Forest.

Ethiopia Dara Kebado / Pound 24
: From the acclaimed Sidamo region of Ethiopia, the Dara Kebado is grown at very high altitude, over 1800 meters above sea level.
This micro lot is naturally processed and results in subtle floral notes, a silky mouth feel and a burst of fruit flavors,
including blueberry and apricots, with an aromatic fragrance of figs.

Clover 3.5
Chemex 12
Eva Solo 8
French Press 6
Hand Drip 8
Hand Drip Iced 10
Siphon 15

Brazil Fazenda Samambaia / Pound 18
This Cup Of Excellence (COE) award winning coffee is grown at 1,200m above sea level, in a cool climate in Southeastern Brazil.
The bean is a yellow bourbon varietal and features an aroma of cinnamon sugar and golden raisins, with peach and red berry
tones, resulting in a lively effervescence. This is a “must have another cup” coffee.

Burundi Kayanza / Pound 19
Hailing from the Kayana region in the relatively new producing country of Burundi, this micro lot is grown at almost 1,700m
above sea level by several committed farmers. The cherries are fully washed, then dried on African beds, and feature the
varietals of Bourbon, Jackson and Mibirizi. The cup unfurls with sweet and silky notes of rich, red fruits as well as dried fruits,
with a medium, well rounded and very balanced finish.

Colombia El Meridiano Micro Lot / Pound 19
From the Tolima region of Colombia, nestled around 1,500-1,900m above sea level, the El Meridiano is comprised
of Cattura and Typica coffee varietals in an extremely limited micro lot. Colombia is known for producing some excellent
coffees and the El Meridiano is no exception. Offering a rich, thick mouth feel full of juiciness, with notes of blackcurrants and
raisiny sweetness, this cup is clean and balanced with creamy body, and a delightful finish.

Organic Black Onyx / Pound 16.5
This coffee blend is from several countries, each roasted separately and to maturity, then blended to produce a
bittersweet flavor like the best dark chocolates. It has the right balance between body and intensity of the roast flavor to
yield a coffee without the bitter and burnt flavors common with many dark roasts. This offering has intense and smoky notes
with a rich, deep, full finish of bittersweet chocolate and caramelized sugars.

Black Velvet / Pound 16
Bold and intense, Black Velvet is a full bodied medium roasted coffee that evolves through layers of complex
flavors. The finish is clean with brightness that lingers gently on the palate.

Organic Decaf House / Pound 16.5
Lamill's decaffeinated coffees employ an exclusive water process, free from all chemicals. We start with the same high
quality beans as our regular coffees, removing the caffeine, but not the flavor. Much like its caffeinated counterpart, this
cup is balanced, smooth and well rounded, with soft, sweet notes in the finish.



Bliss Espresso / Pound 16

Bliss is a blend of six beans from three continents:
South America, Central America and Indonesia.

Fully washed coffees, pulped natural and natural
coffees are incorporated to produce intense sweetness.
It has thick viscosity and an undeniable caramel
chocolate long finish with complexity

Organic LAMILL Decaf Espresso / Pound 16.5

We’ve been working to create a decaf espresso that’s up

to our standards and we finally got it right. As complex and
as flavorful as our regular espresso, this cup has its own
unique characteristics. Malty sweet with a creamy body and
layers of flavors—exotic nuts, chocolate chip with hints of
raisins and dried fruit.

Espresso
21 grams of espresso shot under 8.75 ATM pressure,
creating a 1 oz. pull. Intensely sweet and aromatic 2.5

Macchiato
Espresso marked with textured milk and foam 3.25

Espresso con Panna
Espresso garnished with a dollop of house-made
vanilla bean infused whipped cream 3.25

Cappuccino

Espresso served with one part textured milk and one part foam 4

Café Latte (hot or iced)
Espresso served with textured milk and topped with foam 4.5

Café con Leche (hot or iced)
Two pulls of espresso and brown sugar with steamed milk 5

Valrhona Mocha (hot or iced)
Espresso poured over Valrhona chocolate and textured milk,
topped with foam 5.5

Vanilla Latte (hot or iced)
Espresso poured over house-made Madagascar vanilla and
textured milk, topped with foam 5

Americano
Espresso poured over hot water allowing crema from the
espresso to float 3.75

Soy, Rice, or Aimond Milk available upon request / .75

Créme Brulee
Espresso and caramel served with one part textured milk
and one part foam/50z. 6

Orange Infused Cappuccino with Cacao
Orange infused textured milk with espresso and dusted with
cacao/50z. 6

Blanco y Negro
Coffee granita, Madagascar vanilla bean ice cream,
vanilla scented, chilled 6.5

“Mojito”
Limes muddled with fresh mint, organic green tea and
topped with a splash of soda/ 12 0z. 5

Masala Chai Tea (hot or iced)
Indian Assam tea blended with traditional Masala curry spices,
milk and sugar /8 oz. 6

Hong Kong Milk Tea (hot or iced)
An Assam Sewpur Estate tea steeped in milk and sugar / 8 oz.

Spiced Rooibos Milk Tea
Rooibos tea and spices steeped in milk with sugar/ 8 oz. 6

Café Au Lait
Extra strength clover coffee & steamed milk,
French style poured tableside 5

Organic Iced Tea
Plumberry Black or Green Mystique 3.5

Iced Coffee
House-made 18-hour brew cold water extract 3.5

Madagascar Vanilla Steamer
Steamed milk with Madagascar vanilla 4

Lamill Valrhona Chocolate Milk
Milk with Valrhona dark chocolate (hot or iced) 4

Milk
Steamed or cold 2.5

Orange Juice
Freshly squeezed, California Navel 5.5

Lavender Lemonade
Freshly squeezed with a splash of soda 4.5

Mr. Woods
Freshly squeezed lemonade with our organic
plumberry black iced tea 4.5

50 /50
Freshly squeezed lemonade, freshly squeezed
orange juice with splash of soda 5.5

LAMILL Water

LAMILL's proprietary water and ice recipe is formulated to
produce a precise balance of minerals and solids for ideal
extraction. It is first stripped of undesirables then blended
with pure, filtered water to create a sweet, round, full flavor.
It’s reverse osmosis technology with re-mineralization
Pitcher / unlimited refills 5

San Pellegrino Mineral Water / 1 liter 9

6

* Los Angeles water conservation ordinance has required us to not

serve water to any customer unless requested. Help us conserve.



For years, Tea has lived in the shadow of its more famous and

arguably sexier younger sibling, coffee. Tea has had to content

itself with a slightly older crowd as coffee snapped up the
young hipsters, not to mention all the acclaim and limelight.

People of all ages are discovering tea’s widely acknowledged
health benefits. Of course, this isn’t news to us—we’ve spent
the last few years sourcing the best teas in the world. It was
only a matter of time before people re-discovered the
extraordinary tea leaf. All hail tea!

Pot/10 Tin/29 (2 oz.)

China Black Needles Imperial Tribute Tea

This tea is limited in production and a tribute tea because it was
originally never sold but harvested for the emperor as a tribute.
It is produced one week out of the entire year. It produces a rich
amber cup with malty notes of rose, fennel, and concord grapes.

Magnolia Lotus Lamp
Chinese white tea scented with magnolia blossoms tied by hand
into the shape of a traditional Chinese lantern.

Yunnan Black Mu Dan
Black tea from the ancient tea trees of Yunnan tied in a rosette yield
a wonderfully floral aroma with deep notes of malt and fruits.

Dian Hong Small Tower

Artisan hand tied China black tea, which blossoms into the shape
of a tower. The tea releases its aroma slowly. When fully brewed
the tea gives a fully flavored dark tea

China Jasmine Lychee Pearl
Chinese green tea scented with jasmine blossoms hand crafted
into a tea pearl.

China Purple Flower

This artisan hand tied tea is white tea that blossoms into a purple
bud flower shape. The purple flower opens slowly, releasing its
deliciously delicate aroma.

/ Loose leaf tea in a silk bag.
Cool Down, Commune-A-Tea, Gas Pedal, Gossip, Holiday in a Cup,
Stamina, No Signal, No Snacking, Up All Night 15 bags / 10.5

Jasmine Pearls Variety Pack
15 bags/12.5 10 bags / 8.5

Tin/7.75 (3 0z.)
Organic Plumberry Black
A unique blend of organic teas from Asia. The primary black tea
comes from ancient tea trees in the mountainous region of
Vietnam. It’s complex - blended with hibiscus and osmanthus
flower to carry the natural berry and plum flavors.

Organic Green Mystique

A blend of three quality organic green teas (including a jasmine),
some unusual exotic organic ingredients like mango ginger from
India and Schizandra berries from China. Further we’ve balanced
it with organic fennel seed and organic ginger. The organic flowers
and the natural tropical flavors finish this blend beautifully. This tea
has a complex balance between fruit, flower and spice.

Rich and exotic with layers of spice, Valrhona chocolate and other
fine ingredients make this no ordinary cocoa. 12.95

Almonds, pumpkin seeds, dried cherries, dried apricots
toasted granola. Tin 5.75 Bag 8

/ All pots 16 oz.

Ceylon Rathkanda Estate
Darjeeling Thurbo Estate
Organic Assam Sewpur Estate
Organic Masala Chai Tea
Organic LAMILL Milk Tea

Organic Jasmine Ming Mei
Organic Jasmine Pearls

Organic Magnolia Yuncui

Organic Spring Emerald Lung Jing
Japanese Gen Mai Cha Select

Organic Silver Needles

Commune-a-Tea

* Organic Earl Grey

Gas Pedal

* Organic English Breakfast
No Snacking!

* Organic Tropical Mango
Time Machine

* Organic Decaf Earl Grey

Battery Charger

* Organic Pineapple Papaya
Gossip Tea

* Organic Moroccan Mint
Nip and Tuck Tea

* Japanese Green Citron

Head-In-A-Vice Removal Potion
* Jade Oolong

Stamina

* Organic Jade Osmanthus

Cough**wheez**sniffle

* Organic Herbal Blend
Weight Loss

* Organic Green Herbal Blend
Guilt-Free Treat

* Organic Bourbon Rooibos
Holiday in a Cup

* Organic Crimsonberry

No Signal

* Organic Tropical Rooibos
Pink Parachute

* Organic Passionberry
Stress Away

* Organic Licorice Blossom
Tummy Time

* Organic Herbal Peppermint
Up All Night

* Organic Citrus Chamomile
You must be this tall to drink this
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* Organic Red Raspberry Rooibos (kids’ tea)

Cool Down

* Organic White Ambrosia
Creative Unblock

* Organic White Tangerine
To-Do List

* Organic White Calypso
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Pot/ 6

Pot/ 6

Tin/15.75
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