
Welcome 

OUR	VISION 

An Italian “Pub” where “everyone knows your name” and we serve more wine 
than beer.  Whether this is your first me or your hundredth, come in and en‐
joy a relaxing environment  where you can enjoy a tasty beverage and meal or 
a snack.  Connect with members in the community, or just enjoy a book in the 
corner.  Truth be told, the owners aren't from around here; but they have a 
strong sense of being welcomed into the Newberry community and they enjoy 
being part of The City of Friendly Folks.  
 

EXPLORE OUR MENU—Please don’t ask for a “house wine” or “Bud Light”- we 

have over twenty delicious wines by the glass (even more by the bo le), lots 

of different types of beers, various liquors, specialty coffees and awesome 

food op ons.  Not sure what you want, ask us for a  recommenda on! 

 

“CHEERS” ALL YOU LIKE—but please be respec ul of the other patrons and use 

headphones with phones, tablets and computers. 

 

HAVE FUN—Sit back, relax and enjoy.  If you are si ng outside or in the back, 

ask about our buzzer system.  

 

NO RUSH—please tell us when you are ready to check out and we will check 

you out tableside. 



Drink	Options 
Hot or Iced Tea              $1.95 

Bo led Water               $0.95 

San Pellegrino               $1.95 

Chocolate Milk              $1.95 

Hot Chocolate               $2.95 

Izze (Ask about Flavors)             $1.95 

Juice (OJ or Cranberry)             $1.95 

Sodas (Coke, D. Coke, Sprite, Ginger Ale)     $1.95 
 

Coffee 

Nespresso (great coffee, owners fav)            $3.95 

Pour over or French Press  $4.95/$5.95  

Iced Coffee               $3.95 

Espresso - Single/Double Shot            $1.95/$2.95  

La e or Cappuccino    $4.95/$5.95  

Specialty La e (12 oz or 16 oz)  $5.45/$5.95 

7th Heaven (macadamia nut, white chocolate, 
caramel) 

Aloha (coconut & macadamia nut) 

German Chocolate (dark chocolate, coconut, 
macadamia nut) 

Nu y Turtle (caramel, dark chocolate and 
caramel) 

Red Velvet (dark chocolate, vanilla) 

Warm Coconut Blond (white chocolate and 
coconut) 

White Chocolate Macadamia Nut (white 
chocolate and macadamia nut) 

White Heaven (caramel, vanilla, white 
chocolate) 

 

Flavor Op ons ($0.50 each flavor) 
Caramel, Coconut, Dark Chocolate, Macadamia Nut, 
Vanilla, White Chocolate 

Beers	&	Ciders 
Lager—Yuengling Light   $5 

Lager—Augus ner Edelstoff    $5 

Ale—Highland Ale    $5   

Kolsh—Reissdorf     $7 

Stout—Milk      $5 

IPA—Lakefront     $5 

IPA—Lagunitas     $5 

JK Skrumpy Apple Cider   $6 

Availability may be limited 
 

Featured	Cocktails 
 

Bloody Mary*      

Gin and Tonic (Bombay Sapphire or Hendrix)* 

Hot Tub (coffee, Bailey’s, Frangelico, Kahlua) 

Margarita (1800 Silver)     

Mar ni  (Gin or Vodka)     

Rockin’ Raspberry (Stoli Raspberry & Sprite)  

White Russian (Vodka, Kahlua, Half and Half) 

Scotch Flight (Sampler 3—1 oz tas ngs)   

Liquor Op ons  

Bombay Blue Sapphire, Hendrick’s Gin, Bacardi 
Light, Bacardi Dark, 1800 Silver, Patron Silver, Tito’s 
Vodka, Basil Hayden, Woodford Reserve,  Jack 
Daniels, Jameson, Famous Grouse, Glenlivet  12 and 
great Scotch (ask about op ons including *non-
alcoholic) 



Starters	 
Gourmet Deviled Eggs—$8.95—Experience the 
next level in deviled eggs (includes 4). Ask your 
server about the flavor op ons (Greek, Pesto 
Parm, Pimento, etc.).  
 

Charcuterie—$8.95—A wonderful selec on of 
meats, cheeses, fruit and crackers. 
 

Prosciu o Pops—$8.95—Thinly sliced prosciu o 
ham wrapped around bite-size mozzarella, 
drizzled with balsamic vinegar. 
 

Spinach & Ar choke Dip—$8.95—Spinach, 
parmesan cheese and  ar chokes combined into 
a creamy dip warmed and served with delicious 
chips.  
 

Carprese Skewers—$8.95—Bite size Caprese 
Salad.  Mozzarella, fresh basil (in season) and 
cherry tomatoes on a skewer and drizzled with 
balsamic vinegar.   
 

Cheesy, Pesto Croissant—$8.95—Pesto, topped 
with creamy Havar , tomatoes, and basil on a 
croissant, toasted to perfec on and drizzled with 
balsamic glaze, our flat bread pizza version.  
 

Chips and Guac—$6.95—Tor lla chips and  
organic delicious Guacamole. 
 

Bague e and  Bu er —$4.95—Hot, fresh mini (8 
inch) bague e and Irish salted bu er.  Great by 
its self add it to the dip or charcuterie. 

 

Sides/Extras 
Deviled eggs (2)—$4.95 

Guacamole— $2.95 

Pretzel or Tor lla Chips—$2.95 

Sour Cream—$1.50 
 

 

Sweet	Selections	 
Op ons change frequently so ask your server 
about the our selec on for the week. 

Delicious	Food 
 

Marvelous Spinach Salad—$9.95—Baby spinach 
lightly coated with your choice of our custom 
dressings and feta cheese.  Dried cherries, pecans 
and grape tomatoes make this salad a full meal. 
—Add chicken or shrimp ($3.95) 
 

Summer  Salad—$9.95—Baby spinach lightly 
coated with orange glaze.  Fresh fruit, pecans, 
grape tomatoes and guacamole is a great summer 
choice. 
—Add chicken or shrimp ($3.95) 
 

“Chopped” Salad—$9.95—Baby spinach lightly 
coated with Half Full’s “special sauce” along with a 
diced egg, ham and cheddar cheese. 
 

Awesome “HEC” Sandwich—$9.95—Rosemary 
ham, thinly sliced hard-boiled egg, covered in 
melted cheddar on a croissant with our special 
sauce.  Served with a side of chips.  
 

Best Chicken Sandwich—$9.95—Delicious 
ro sserie chicken combined with your choice of 
buffalo wing sauce and Feta or Jerk Sauce and 
Havar .  Toasted to perfec on on a croissant and 
serviced with fresh baby spinach. Served with a 
side of chips. 
 

Remarkable Hot Ham and Cheese—$9.95—A BEST 
SELLER! Sliced rosemary ham, covered in melted 
cheddar and Havar  cheese on a croissant with our 
special sauce.  Served with a side of chips. 
 

Tasty Street Tacos—$12.95—3 street tacos (think 
sliders for tacos) filled with your choice of either 
chicken, carnitas (slow roasted pork) or shrimp 
topped with -lime crème covered cabbage and 
cheese (one feta and two cheddar). Served with a 
side of chips and salsa.   
 

Top Notch Nachos—$12.95—Tor lla chips layered 
with melted cheese, topped with cilantro-lime 
crème covered cabbage.  Served with a side of 
salsa.   Chicken, Carnitas, or Shrimp 



ABOUT	US 

Half Full Coffee and Wine opened in Newberry South Carolina on a sunny Thursday 
a ernoon in February 2012.  

 

ABOUT	THE	OWNERS 

Our (Sean and Christy Pomeroy) journey to Newberry started in 2006, when we decided 
to move out of the DC area. We spent a weekend driving around SC exploring li le 
towns and stumbled upon Newberry.  In 2007 we purchased land and in 2008 we built a 
li le vaca on home.  A er building, we came down three mes in six months and decid‐
ed to move. We had always dreamed of star ng a local business. So, in 2011 we decided 
to take a passion (for coffee and wine) and create Half Full Coffee and Wine Bar.  A er 
12 years of evolu on, we updated our name to be er match what we are now—Half 
Full Café and Wine Bar. 

 

HOURS 

       Wednesday   4pm to 8pm 

       Thursday    4pm to 9pm 

        Friday    4pm to 10pm 
 

Merchandise	 
Tee Shirt (short sleeve)  $19.95  Tee Shirt (long sleeve)  $24.95 

Half Full Mug   $  9.95 Wine Bag    $  3.50 

Pa er Fam Sauces (Jamaican Jerk, Spicy Orange Glaze, Berry Hot Jelly ) $ 8.95 

Gi  Cer ficates available in any denomina on 
 

REVIEW	US 

Tell people about your great experience at Half Full. Be sure to review us on Yelp,  

Facebook, Trip Advisor or Google.   


