
DRINKS
C O F F E E  By La Colombe S E A S O N A L  W I N E  B A R — 15 / 50

Drip — 5 
Regular or decaf

Espresso — 4

Cappuccino/Latte  — 6

Cold Brew — 5

Chai Latte — 6

Dirty Chai — 7

Hot Chocolate — 6 
With fresh whip

Hot Tea — 4.5

Prosecco 
Classic, crisp style  
of bubbles

Sparkling Rosé 
Organic dry rose  
from France

Rosé 
French style, dry  
and refreshing,  
made for brunch

Pinot Grigio 
Clean and crisp

Sancerre 
Salty and dry, perfect  
with just anything

White Burgundy 
The best white wine  
in the world

Chardonnay 
Classic Cali Chard,  
just a little buttery

Pinot Noir 
Light and fruity,  
easy drinking

Cotes De Rhone 
From a vinyard that’s  
been family run  
since 1400, a rare find

Cabernet Sauvignon 
Smooth and full  
California Cabernet

S O F T  D R I N K S

Iced Tea — 6

Lemonade — 6

Canned Soda — 3 
Coke / Diet / Sprite  
Ginger Ale / Seltzer

San Pellegrino (1 Lt) — 7.5

Dr. Brown’s (Can) — 3 
Cel-Ray / Cream / Root Beer 
Black Cherry

J U I C E S — 6

C L A S S I C  C O C K T A I L S — 15

B E E R S  — 8

Rotating Seasonal  
Beer on Tap (1 pt)

Orange / Grapefruit

B R U N C H  C O C K T A I L S — 12

Seasonal Bellini

Mimosa 
Orange, grapefruit or apple cider

Friedmans Bloody Mary 
House-made mix, Everything Bagel seasoning

H A P P Y  H O U R

Daily  
From 3pm - 6:30pm

Craft Cocktails &  
Glasses of Wine — 10

Crimson Squeeze  
Tito’s Vodka, St Germain,  
lemon, grapefruit 

Bee Sting 
Knob Creek Bourbon,  
Canton ginger liqueur, lemon

Smoke & Fire 
Vida Mezcal, Tanteo Chipotle Tequila,  
triple sec, blood orange, agave 

Smokey the Bear 
Smoked, Knob Creek Bourbon,  
maple, Angostura bitters

Spicy Styles 
21 Seeds Cucumber Jalapeño Tequila, 
watermelon purée, triple sec, lime, agave

Pear Collins 
Titos, Mathidle pear liqueur, honey, lemon 

Pom & Mary  
Gin Lane, St Germain, lemon,  
rosemary, pomegranate

Friedmans Toddy 
Santa Teresa Anejo Rum, lemon,  
clove ginger beer


