
Coffee House Menu 

Hours 
Monday thru Friday  6:30a - 5:30p 
Saturday 7:00a - 3:00p 
Sunday  Closed 

To order, contact 
Phone:  (231)726-2253 
Fax:    (231)728-2162 

www.rykes.com 

“Life is too short for 
bad coffee” 

-Anonymous 

Ryke’s Family of  Services 

Guided by a passion for our art, we 
specialize in creating personalized 
experiences centered around uniquely 
prepared foods.  
 

 

The Ryke’s Family of services 
includes: 

 

•  B A K E R Y  
A Muskegon Tradition - Best known for their cakes 
and butter cookies, Ryke’s holds to tradition with 
these classic recipes and now includes other fine 
pastries. Retail or wholesale, we promise fresh 
goods, baked by people who care about their 
neighbors, using the finest ingredients. 
 

• Café 
Fresh, Diverse and Gourmet - our café offers foods 
reminiscent of old style delis but made with a 
contemporary touch.  Soups, salads, burritos, 
wraps and big city dogs prepared fresh daily, on 
site.  Bring your laptop and take advantage of our 
wireless internet or enjoy a book while lunching in 
our café.  Don’t have time?...Place an order to go - 
large or small! 
 

•  C A T E R I N G  
Food So Prepared - Throughout history, food has 
inspired art, served as the centerpiece for great 
events and been celebrated in literature for it’s 
ability to build families, communities and even 
nations.  Chef Butch and his team artistically 
prepare foods for a variety of events including 
weddings, intimate dining and corporate functions.  
Inspired and eventful food for special occasions! 

Visa, MasterCard, American Express, 
Local Checks & Cash are gladly accepted. 

F U L L  S E R V I C E  
C AT E R I N G  AVA I L A B L E  

By Chef  Butch 
M E N U S  &  P H O T O  G A L L E R Y  A T  

W W W . R Y K E S . C O M  

1788 Terrace Street 
Muskegon, MI 49442 

Phone: 231-726-2253 
Fax: 231-728-2162 

Email:  renee@rykes.com 
or Call Chef  Butch 

Cell:  231-557-8011 
Email:  chefbutch@rykes.com 

www.rykes.com 



S P E C I A L T Y  L A T T E S  

Tall 3.50         Grande 4.00 

C L A S S I C  D R I N K S  
 
 20 OZ 

D R I P  C O F F E E  1 . 8 0

H O T  T E A   

H O T  C H O C O L A T E  3 . 0 0  

16 OZ 

1 . 4 5  

. 9 4  

2 . 5 0  

 

 

 

 

I C E  C O L D  M I L K   1 . 7 0 2 . 0 0

C H O C O L A T E  M I L K   2 . 0 0  2 . 5 0  

F R O M  T H E  B A R I S T A … 
A L L  D R I N K S  C A N  B E  M A D E  “ S K I N N Y ”  

 TALL GRANDE 

E S P R E S S O  
Small,  intense shot of dark-roasted 
coffee 

 
1 . 0 0  

 

C A P P U C C I N O  
Espresso & Steamed milk with a 
deep cap of foam 

2 . 5 0  3 . 0 0  

L A T T E  
Espresso with Steamed milk & a 
small cap of foam 

2 . 5 0  3 . 0 0  

F L A V O R E D  L A T T E  
A latte with a shot of flavored 

3 . 0 0  
 

3 . 5 0  

S T E A M E R  
Great for kids! Steamed Milk with a 
shot of flavored syrup & a cap of 
foam 

2 . 5 0  3 . 0 0  

E X T R A S !  
E X T R A  S H O T  O F  E S P R E S S O    
 
E X T R A  S H O T  O F  F L A V O R    
 
A D D  W H I P P E D  C R E A M   

1 . 0 0  
 

. 5 0  
 

. 2 5  

 TALL GRANDE 

C A F É  
A M E R I C A N O  
Espresso topped off with hot 
water 

1 . 5 0  2 . 0 0  

C A F É  B R E V E  
Latte with half & half instead of 
milk 

3 . 2 5  3 . 7 5  

C A F É  M O C H A  
Espresso & chocolate, steamed 
milk, topped with whipped cream 
and drizzled chocolate 

3 . 5 0  
 

4 . 0 0  

C A F É  A U  L A I T  
Drip coffee with steamed milk 

2 . 0 0  2 . 2 5  

C O N  P A N N A  
Espresso topped with whipped 
cream 

1 . 2 5   

All specialty lattes are 
topped off with a dollop of  

whipped cream 

 
 

A L M O N D  J O Y  
Chocolate, Coconut & Almond 

 
C A R A M E L  C L O U D  

Caramel & Vanilla 
 

C H O C O L A T E  C O V E R E D  
C H E R R Y  

Chocolate & Cherry 
 

F R E N C H  S I L K  
Chocolate & Vanilla 

 
M I L K Y  W A Y  

Caramel & Swiss Chocolate 
 

N U T T Y  I R I S H M A N  
Irish Crème & Hazelnut 

 
S N I C K E R S  

Hazelnut, Caramel & Chocolate 
 

V I E N N E S E  M O C H A  
Chocolate & Almond 

A L T E R N A T I V E  D R I N K S  


