SEASONAL PROUD PIE 8
by the slice

\ CITRUS CREME BRULEE 9
~ " sweet orange and meyer lemon scented vanilla custard,
—— caramelized sugar crunch topping, & minted citrus segments

BROWN BUTTER CHOCOLATE CHUNK SKILLET COOKIE 10
baked to order in a iron skillet topped with vanilla ice cream &
chocolate sauce

BANANAS FOSTER BANANA PUDDING 9
old fashioned vanilla pudding layered with vanilla wafers,

Fair trade coffee locally roasted by Greenway Coffee Co.
LATTE hot or iced 5/7

AMERICANO hot or iced 4
ESPRESSO SHOT 4
CAPPUCCINO, MACCHIATO 4
CORTADO, FLAT WHITE 4

HOT TEA TO ORDER 5
green, black, chamomile

MATCHA / MATCHA LATTE hot or iced 7

CHAI / CHAI LATTE hot or iced 6/8
[make it dirty +3]

ADD: flavors, oat milk, almond milk, coconut milk +.75
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CLASSIC 15
Haku vodka, Cantera Negra Cafe coffee liqueur, fresh espresso, rich
simple, oat milk

BROWN SUGAR BOURBON 16
Makers Mark 46 bourbon, Cantera Negra Cafe coffee liqueur
fresh espresso, turbinado simple, chocolate bitters

NOLA 15
Flor de Cafa blanco rum, Flor De Cafa Spresso Coffee Liqueur,

Gambino’s king cake rum cream, fresh espresso, DG vanilla syrup,
dash of cinnamon

) JUAN CARAJILLO 13
Licor 43, Socorro Blanco tequila,
cinnamon-infused sweet vermouth, fresh espresso

[add Frangelico hazelnut liqueur or Bailey's Irish Cream liqueur +2]
BALVENIE CARRIBEAN CASK 15
GLENMORANGIE NECTAR D'OR 15
MACALLAN 12 YEAR 13
LAPHROAIG 10 YEAR 13
AMARO NONINO 13
FLOR DE CA CANA 18 YEAR 15

GARRISON BROTHERS BALMORHEA 31/oz
twice-barreled bourbon whiskey

WARRE’S OTIMA 10 YEAR 8

Tawny Port, Portugal art peach,
brown sugar, dried cherry
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