
         
I was born in Marseille France and came to the 
United States very young.  My first love for the 
culinary arts occurred at the age of two, in France, 
where I helped my mother and grandmother in the 
kitchen.  My career began at the age of fourteen as 
a pantry chef at a well known Tucson restaurant. A 
few years later I worked at a private dinner club in 
Vermont.  I studied under the acclaimed Chef Piro, 
of Marseille, to perfect my culinary skills.  Now I 
share all of my love and appreciation for French 
cuisine with you at Ghini’s French Caffe.

“My philosophy of Ghini’s...we make everything 
from scratch, we only use real products creating 
nothing other than real food that tastes great and is 
good for you”

                              Chef Ghini

                          Coffees
Espresso ................................................................................. .2.00
Cafe’ latte ............................................................................. .2.50
Cappuccino ........................................................................... .2.50
Redeye (coffee with an espresso shot) ........................ .3.50
Cafe’ mocha ......................................................................... .2.50
Cafe Americano .................................................................. .2.00
Iced chino ............................................................................. .3.75
Cafe’ au lait .......................................................................... .2.50
Add a shot of espresso.......................................................1.00     
Flavored syrup ................................................... .1.00 per shot
Soy milk add ........................................................................1.00
Breve with Half n Half  ....................................................4.75
Breve with Heavy whipping Creme ..............................5.00         

        

        Beverages

Bottomless Coffee/Decaf or Regular .......................1.75
Bottomless Iced tea .................................................1.75
Hot/Herbal tea ........................................................1.75
Organic Chai ..........................................................3.75
Hot/Cold Chocolate Milk ......................................1.75
Milk .........................................................................1.75
Tomato juice ...........................................................1.75
Grapefruit juice .......................................................1.75
Bottled Imported Water .........................................1.75
Orangina .................................................................1.75
Italian soda or cream soda ......................................1.95
Bottomless Fountain drinks...........................1.75
Hot Apple Cider  ....................................................1.75
Apple Juice .............................................................1.75

Our juices are freshly “squozen” never frozen
Fresh Squeezed O.J
     Small ..................................................................1.75
     Medium .............................................................2.95
     Large ..................................................................3.50  
     Jumbo .................................................................4.95

Fresh Squeezed Lemonade or Limeade
     Small .................................................................2.00
     Medium .............................................................2.50
     Large ..................................................................3.00
Refills on Lemonade or Limeade ............................1.00 

A Sampling of our Fabulous Wine & Spirits

Mimosa~ Our house Champagne mixed with fresh
    squeezed Orange Juice ........................................6.00
A Carafe of Mimosa... double the champagne....14.00
A Lg.Carafe of Mimosa...double the champagne..24.00
Bloody Mary~ Our house made recipe of this 
    traditional favorite .............................................6.00

Let us cater all of your events: Birthdays, Office parties, 
Weddings, Showers, Bar Mitzvahs, Anniversaries 
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