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Café Classics

San Pellegrino Mineral Water = 4
Lenny Boy Kombucha: Electric Razz = 4

House Lemonade " 4
add Blackberry +1 OR Matcha +2

Orange, Cranberry OR Grapefruit Juice = 4
Coke, Coke Zero, Diet Coke, Sprite, Club Soda = 4
Iced Tea - Sweet or Unsweetened = 3

Italian Cream Soda = 6

vanilla = hibiscus = caramel = raspberry
House Ginger Soda = 6
Chai Latte - Hot orIced * 6
PlainT Vanilla Matcha Latte - Hot or Iced * 6
PlainT Hot Teas = 4
Joe Van Gogh Drip OR Cold Brew = 4
Double Espresso, Americano OR Macchiato = 4
Latte Or Cappuccino - Hot or Iced = 6
Mocha - Hot or Iced = 7
Hot Chocolate = 6

Substitute Oat Milk or Add Flavored Syrup  +.75

-complimentary refills available for drip coffee and iced tea-

Final Touches

of) Molten Lava Cake w/ Vanilla Bean Ice Cream & Dark Chocolate
Drizzle = 11

French Apple Tart w/ Vanilla Bean Ice Cream & Cinnamon Maple
Dust = 9

Butter Toffee Pound Cake w/ Vanilla Bean Ice Cream & Whipped
Cream * 10

Lemon Blueberry Cheesecake w/ Lemon Curd & Whipped
Cream * 8

Dulce de Leche Cheesecake w/ Chocolate Drizzle & Whipped
Cream = 8

Italian Tiramisu w/ Chocolate Espresso Beans & Duo Chocolate
Pipette = 8

(gh Affogato w/ Candied Orange Peel & Chocolate Espresso Beans
=8

Vanilla Bean Ice Cream OR
) Forest Fruit Sorbet (2 scoops) = 8

Chocolate Chunk Cookie = 3
Add a glass of milk +2

Wines

Barcino, Brut Cava, NV
Spain
Dry & smooth with bright fruity notes & intense bubbles
Mimosa +2 = Bellini +3 = Mimosa Carafe 50

10 =42

Sean Minor, Chardonnay, ‘24 11 =44

Central Coast, CA
Aromas of yellow apple, bartlett pear, and a touch of baking spice

the Crossings, Sauvignon Blanc, ‘24 1246

Marlborough, NZ
Crisp NZ style with hints of citrus & generous tropical fruit

Moulin de Gassac, Guilhem Rosé, ‘25 11 =44

Languedoc, FR
Pleasantly floral with notes of citrus & red currant

Ely, Cabernet Reserve 23 1246

Paso Robles, CA
Notes of cherry & plum with subtle hints of vanilla & toasted oak

Cusumano, Nero D’Avolo ‘23 11 =44

Sicily, IT
Intense fruit aromas & a dry, full-bodied finish

Local Brews

French Broad River, Gateway Kolsch = 5
7 Clans, IPA or Chestnut Brown = 5
Flatrock: Blackberry Cider = 6
Bero, West Coast IPAN/A = 5

Café Cocktails

Blackberry Still Life = 13

Tall - cubed ice - lemon wheel + blackberry
Damn Fine vodka, blackberry, fresh lemon, soda water

Blood Orange Cloud = 14

Up - chilled coupe - citrus foam + dried blood orange
Damn Fine vodka, St-Germain, blood orange, fresh lime

Midnight at the Museum = 14

Up - chilled coupe - chocolate espresso beans
Damn Fine vodka, Bailey's Irish Cream, dark chocolate, espresso

Color Fields = 14

Rocks - cubed ice - tableside pour - dried lime
Conniption gin, St-Germain, fresh lime, soda water

Sculpture Garden = 15
Up - chilled coupe - cucumber ribbon
Conniption gin, cucumber, dry vermouth, fresh lime

Peach in Watercolor = 15

Rocks - cubed ice - half salt-sugar rim - peach + dried lime

Milagro tequila, Grand Marnier, peach nectar, blackberry, fresh lime

Crimson Composition = 14
Tall - cubed ice - salt rim + dried grapefruit
Milagro tequila, grapefruit, blood orange, fresh lime, soda water

Roselle in Relief = 14
Rocks - cubed ice - hibiscus flower + dried lime
Milagro tequila, St-Germain, hibiscus, fresh lime, soda water

Vivid Fresco = 15

Tall - cubed ice - mint + dried lime
Bacardi rum, hibiscus, fresh mint, fresh lime, soda water

Red Horizon = 16

Rocks - large cube - red-wine float + lemon peel
Knob Creek bourbon, fresh lemon, simple syrup, Nero d’Avola

After Hours = 16

Rocks - large cube - orange peel + brandied cherry
Knob Creek bourbon, Campari, sweet vermouth, orange



