COFFEE

FRESH BREWED COFFEE - French Roast,
Columbian Medium Roast or Decaf
2.00/2.50 / 3.00
CAFE AU LAIT - French Roast with Scalded Milk
3.25/3.75/4.25
SHOT IN THE DARK — Espresso Shot in Coffee
3.25/3.75/4.25
HOUSE MADE 24 HOUR COLD BREW
4,25/5.00/5.75

ESPRESSO

SHOT OF ESPRESSO - Single / Double / Triple
3.00/3.50/4.00

LATTE - Espresso with Steamed Milk and a thin
layer of Froth

3.75/4.25/5.25

CAPPUCCINO — Espresso, half Froth & half
Steamed Milk '

3.50/4.00/4.75
MACCHIATO - Espresso Shot topped with Froth
3.25/3.75/4.25
AMERICANO - Espresso Shot and Water
3.00/3.50/4.00

MOCHA —Espresso, White or Dark Chocolate,
Steamed Milk

4.00/4.65/5.75

SPECIALTIES

SNICKERDOODLE
Caramel, Vanilla & Cinnamon
4,50/5.50/6.50
BLONDIE
Caramel & White Chocolate
4.25/5.00/5.75
WHITE CHOCOLATE RASPBERRY MOCHA
4.25/5.00/5.75
SALTED CARAMEL BUTTERSCOTCH
4.25/5.00/5.75
CARAMEL MACCHIATO
4,25 /5.00/5.75
TURTLE
Caramel & Mocha
4,25 /5.00/5.75
NUTELLA
Chocolate & Hazelnut
4.25/5.00/5.75
CINNAMON ROLL FRENCH TOAST
with Splash of Vanilla
4.25/5.00/5.75
CHERRY MOCHA
4,50 /5.50/6.50
PEANUT BUTTER & JELLY
Caffeine-Free
4.00/4.50/5.00

TEA AND MORE

THAI TEA
Black Tea, Cardamom, Half & Half
4.25/5.00/5.75
ICED MATCHA MINT TEA
With Splash of Vanilla
4.25/5.00/5.75
LONDON FOG
Earl Grey, Frothed Milk, Vanilla

4.00/4.75/5.50

EARL GREY LAVENDER LATTE

With Frothed Milk and Honey
4.00/4.75/5.50

CHAI
With Honey and Cinnamon
4.25/5.00/5.75
HOT TEA

See Baristas for Full Selection
3.00/3.25/3.50
HOT CHOCOLATE

With choice of Mitk and Splash of Vanilla
3.00/3.50/4.00
CAFFEINE-FREE STEAMERS

With Choice of Milk & Flavors

3.00/3.50/4.00

FOR KIDS - We can make a variety of hot and
cold caffeine free drinks for kids. Or just let us

know what you like, and we can make a custom
fit drink!



SPIRITED COFFEE DRINKS

SPANISH COFFEE
Tia Maria, Brandy, Whipped Cream
9.50
KAHLUA & COFFEE
Cinnamon and Whipped Cream
8.50
IRISH COFFEE
Whiskey, Brown Sugar, Whipped Cream
9.50
MUDSLIDE
Bailey’s and Kahlua
9.00
GRAND MARINER CAFE AU LAIT
Twist of Orange
9.00

FROM THE KITCHEN

All food is made in house using only
premium ingredients. Menu highlights
include:

Muffins, House Granola Bars, Croissants,
Scones, Cinnamon Rolls, Gluten Free
Options, Macarons, Petit Fours, Cakes,
Tarts, Pies, Tiramisu, Banana Pudding
Charlotte, Cheesecake, Creme Caramel,
Brownies, Cookies and much, much more!
Please visit us for our daily baked goods

and dessert selections.

SUMMER FAVORITES

SANGRIA - Red Wine, Fresh Fruit, Splash of Rum

9.00
BELLIN| —Prosecco with Juice
9.00

CORDIALS

Remy Martin VSOP 9.00
Grand Mariner 7.00
Amaretto Disaronno 6.00
Bailey’s Irish Cream 6.00
Kahlua 6.00
Tia Maria 6.00
Frangelico 6.00
Brandy 6.00
Cointreau 7.00
Sambuca 6.00
Chambord 6.00

DESSERT WINES

CAFE

Graham’s 20 Year Tawny Port 15.00
La Marca Prosecco 10.00
Kendal Jackson Riesling 10.00
“Paraguay” Sauternes 12.00
La Guita Sherry 11.00
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