
*Caution:  These i tems may be raw or cooked to order.  There is  a r isk associated with consuming meats,  poultry ,  seafood, shel l f ish or  
eggs served raw or undercooked. I f  you have a chronic i l lness of  the l iver ,  stomach,  blood or have immune disorders,  you are at  a great-
er  r isk of  ser ious i l lness f rom raw oysters & should eat oysters ful ly  cooked. I f  unsure of  your r isk,  consult  a physic ian.
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Sweet Treats
Not all desserts may be available every day.

GLUTEN FREE CHOCOLATE LAVA CAKE   6

TIRAMISU   6

CARROT CAKE   7

PEACH COBBLER    5

BLACKBERRY COBBLER    5

COCONUT CREAM   5

LEMON CREAM PIE   5

CHOCOLATE ERUPTION   7

CHOCOLATE SILK   5

ITALIAN CREAM W/ AMARETTO   7

WHITE/DARK CHOCOLATE MOUSSE CAKE   7

NEW YORK CHEESE CAKE   6

MARIA’S BAKLAVA   6

Junior Gardeners
(12 & under)   *For adults  add 2.00

JR’S COLD PLATE
Ham, turkey,  cheddar cheese, bread, with Mandarin oranges,  cucumbers & tomatoes   6

SUNFLOWER PLATE
Gri l led Cheddar cheese sandwich, toasted to perfect ion & served with kett le chips   5   *Add ham or turkey for   2.25

POPPY PLATE
Peanut butter & jel ly  on Wheat Berry bread w/ fresh fruit    5

Afternoon Tea
Indulge in an afternoon of tea & tradit ion. Enjoy afternoon tea served in the relaxing atmosphere of our 

elegant Arbor Room. Serving a select ion of teas,  sandwiches,  desserts & more. A beauti ful  sett ing for any 

br idal  or baby shower.  Ask for our Afternoon Tea menu & make a reservat ion today.

Special Events
For special occasions that will never be forgotten. Our banquet facility has rooms available for formal and casual 

private parties, banquets, retreats, wedding & baby showers, business meetings & other organized groups with 

seating up to 52. Contact Bonnie Larsen - Events Coordinator at (936) 870-3277.

Take-Out lunch boxes for all occasions, reception trays & baked goods (scones, biscotti, breads, desserts & wedding 

cakes) are all available to order if desired. If you need more than a single serving, let Café M. Bloomers do the work!

“Offering scrumptious flavor, one delightful bite at a time!”

   w w w . m a r t h a s b l o o m e r s . c o m
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Elegant Garden Dining

MARTHA’S  BLO OMERS
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Vineyard & Winery
W I N E S  B Y  T H E  G L A S S

ESTATE SUPER TEXAN
Flat  Creek introduced the f irst  “Super  Texan” Sangiovese

in 2002.  Our  Helen’s  Block Sangiovese ref lects  intense

varietal  character.  Medium-bodied with s ignature cherr y,  

raspberry, plum & supple tannins. Enjoy with Mediterranean 

cuis ine,  roasted glazed duck or  game birds.

Glass  5.50   bott le  20

ESTATE SYRAH 2008
This  ful l -bodied dr y  red wine is  intense in  color  &

richly  tannic.  Aromas of  plum mingle  with tart  cherr y,  

blackberr y,  blueberr y  & currant  which hang on a

backbone of  refreshing acidity

Glass  5.50   bott le  20

ESTATE MERITAGE
This  ful l  bodied dr y  red is  ful l  of  aromas of

cherr ies,  dark sweet  berr ies  & dates.  Hints  of  vani l la

& toasted oak complement the powerful  tannins.

Wonderful  with any beef  dish

glass  6    bott le  22

SPARKLING RASPBERRY
This moderately sweet sparkling wine presents a

delicious red raspberry flavor with hints of pear, green

apple & toasted vanilla. Pair it with fruit or salad!

glass  5.50   bott le  20

ESTATE PINOT GRIGIO
This  cr isp,  dr y  white  wine is  dominated by

grapefruit ,  pear  & apricot  aromas with higher

notes  of  apple  & c itrus.

glass  5    bott le  18

ESTATE MUSCATO BLANCO
Always a  c lassic… with fruit  for ward style  & cr isp,

clean f inish.  Rich with notes  of  peach,  apricot ,  nectarine,  

pineapple,  passion fruit  &  hints  of  rose petal .

Exceptional  on almost  any occasion.

glass  5    bott le  20

Beverages
MINERAL WATER – S.  PELLEGRINO    2

BLACK CURRANT ICED TEA    2

GOURMET FLAVORED ICED TEA    2 .50

REGULAR OR DECAF COFFEE    2

STRAWBERRY LEMONADE    2 .50

SOFT DRINKS   2
Coke,  Diet  Coke,  Sprite,  Dr  Pepper,  Diet  Dr  Pepper

BEER   4
Budweiser,  Bud Light  or  Michelob Ultra

Soups
Ser ved with crackers  Cup 5.25   Bowl  8

SIGNATURE SOUP
Tomato Basi l  Bisque (  ser ved dai ly  )

SOUP DU JOUR (  di�ers  dai ly  )

Daily Combos
BLOOMER’S DAILY QUICHE

A sl ice of  homemade quiche & side salad or soup   10.50

GERANIUM PLATE
A savory cup of homemade soup & choice of one fresh

side salad topped with your favorite dressing   8.25

MARTHA’S BLOOMER’S SPECIAL
One -half  turkey or  ham on Wheat  Berr y  bread dressed

with mayonnaise,  with soup & salad   9

Salad Entrées
*Chicken salad can be substituted in  place of  other

salads for  addit ional  cost  of  3.50   *Extra  dressing 95¢

BLACK EYED SUSAN
A scoop of  garden-fresh chicken salad,  a  cup of
soup & your  choice of  a  fresh s ide salad   11.75

LARKSPUR CHEF
Mixed greens, turkey, Julienne ham, Cheddar & Swiss cheeses, 
cucumbers and tomatoes served with choice of dressing   9.25

BAY LAUREL CAESAR
Fresh cr isp baby hearts  of  lettuce tossed with Parmesan 

and Reggiano cheese & croutons then topped with our  
homemade Caesar  dressing   8 .75   *add chicken 3.50

ANDRIANNA’S GREEK PATCH
Spring mix,  Feta cheese,  cucumbers,  tomatoes,  onions,

Kalamata ol ives,  pepperoncini  & art ichokes drizzled with 
our  own balsamic  vinaigrette    11    *add chicken 3.50

ESTELLA’S STRAWBERRY SALAD
Spinach topped with Feta cheese,  strawberries  & tossed 

pecans with a  Raspberr y  Vinaigrette    9    *add chicken 3.50

SALAD SAMPLER
Chicken salad, pasta salad, spinach orange salad,

dilled cucumber, marinated tomatoes,
fresh seasonal fruit & Raspberry dressing   9 .50

Side Salad Choices
SPINACH ORANGE SALAD    5 .25

ESTELLA’S STRAWBERRY SALAD    5 .25

GARDEN SALAD    5

GREEK SALAD    5 .25

PASTA SALAD    5

CAESAR SALAD    5 .25

FRUIT SALAD    5 .25

Specialty Sandwich Plates
Café M.  Bloomers only uses the f inest

of  Boar’s  Head meats  & cheeses.
All  sandwiches & wraps wil l  be  ser ved with

chips  and s ide of  the day.  *No substitutions please

*Add a  soup or  salad for  5

SANTA MONICA
Sliced Maple Turkey, bacon & Provolone cheese on toasted Wheat 
Berry bread with spring lettuce, tomatoes, avocado and drizzled 

with homemade Ranch dressing   9.25

TRIPLE DECKER CLUB SANDWICH
Turkey, ham, bacon & Cheddar cheese on toasted Wheat Berry 

bread dressed with mayonnaise, spring lettuce & tomatoes   9.25

CHRISTI’S GRECIAN DELIGHT
Turkey & Provolone ser ved on Baguette  bread with

spring lettuce,  tomatoes,  Banana peppers,  red onions
& homemade Ol ive  Tapenade drizzled with our

homemade Balsamic  Vinaigrette    9 .25

AZALEA SANDWICH
Smoked turkey & cheddar cheese on Wheat Berry bread with spring 

lettuce & tomato dressed with Raspberry sauce   9.25

MAGNOLIA SANDWICH
Rosemary ham & Swiss cheese on Wheat Berry bread dressed with 

mayonnaise & served with spring lettuce & tomato   9.25

MARTHA’S BUTTERY
CROISSANT SANDWICH

Chicken salad on a freshly baked croissant dressed with 
mayonnaise, served with spring lettuce & tomato   9.25

Hot Sandwich Plates
BONNIE’S NEW YORK RUBEN

A traditional deli delight! We pile shaved Corned Beef high on 
Sauerkraut, drizzled Thousand Island dressing & melted Swiss 

cheese. Served on toasted Jewish Marble Rye   9.25

PHILLY CHEESE STEAK
Roast beef piled on Baguette bread with red onions &
peppers, provolone cheese & drizzled with au jus   12

MICHELLE’S SPECIAL
Roast Beef piled high on Baguette bread dressed with Creole
mustard,  Au Jus & Provolone cheese.  Spicy & delicious!    12

Wraps
LANTANA

Gril led chicken,  Monterrey jack cheese,  spring lettuce,  
tomato & avocado with Honey mustard wrapped up in a

giant sun dried tomato torti l la    10.75

BLOOMER’S MEDITERRANEAN
Spring lettuce, tomato, fresh avocado, an array of fresh

veggies, Olive Tapenade, Feta & Ranch dressing, wrapped in sun-
dried tomato tortilla & drizzled in balsamic vinaigrette   10.75

MAPLE TURKEY
Roasted Maple  Turkey,  spring lettuce,  tomato,

Smoked bacon & homemade Ranch dressing al l  wrapped
up in  a  giant  tort i l la    10.75

Tea Menu
ORANGE SPICE TEA

Tr y Café  M.  Bloomer’s  ver y  own special  blend.
A t inge of  ginger,  c loves  & c innamon with a

touch of  c itrus,  so©ly  sweetened.

Tea Forté 2.75

EARL GREY
A r ich Assam balanced with Bergamot

& sweet  orange zest

BLACK CURRANT
Natural ly  sweet .  A  r ich,  black tea infused
with Black currants  & Blackberr y  leaves

BOMBAY CHAI
A del ic iously  aromatic  & f lavorful  blend

of  f ine Indian black teas  & rare  spices

OASIS
A soothing blend of  green teas  &

spring f lowers  with a  lemon f inale

WHITE AMBROSIA
The f inest  white  tea melds  with vani l la

& coconut  for  a  tropical  del ight

WHITE GINGER PEAR
A quietly  exotic  & al lur ing blend of  white  tea

& pear  balanced with a  note of  ginger

ORGANIC GINGER LEMONGRASS NC

An invigorating blend of  spring lemongrass
balanced with a  so© ginger  note

CITRUS MINT NC

A bri l l iant  peppermint  tea with refreshing citrus  zest

CHAMOMILE CITRON NC

Calming Egyptian chamomile  blended with a
medley of  fruits  & herbs.

RASPBERRY NECTAR NC

A luscious,  juic y,  raspberr y  blend that  brews a
dramatic  & f lavorful  cup.

NC - INDICATED NO CAFFEINE

“Put a party in your pantry!”
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