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enon-alcoholic drinkse e barista made ¢

PEACH COFFEE ROASTERS MILK* $3.35 ESPRESSO $4 GOLDEN LATTE* $6.45
COFFEE - REGULAR/DECAF $3.25/3.60

CHOCOLATE MILK* $4.10 AMERICANO ¢4 CHAIBOX LATTE* $6.85
PEACH COFFEE ROASTERS

ICED STRAWBERRY
ELA?LOGEEEY,EEN'}‘,FGRT&)T TEA »345 MEXICAN COLA $4  CAPPUCCINO* $4.75 MATCHA LATTE* $7.25
HOT CHOCOLATE* $3.45 DIET COKE/SPRITE $3.50 | ATTE* $5.85 SUBSTITUTE OAT MILK 50.85
SYRUP FLAVORS $0.35

FRESH SQUEEZED OJ - 100z $4.50 TURMERIC TONIC TAKEOVER $5.50 LAVENDER, CARDAMON-MINT, VANILLA

TURMERIC, GINGER, CITRUS JUICES, TONIC KAE(SAEHHA/}!HITE CHOCOLATE $7 50 SEASONAL SYRUP FLAVORS $1
SWEET/UNSWEET ICED TEA $3.35 : STRAWBERRY, ORANGE MOCHA, WHITE CHOCOLATE PEACH

HEALTH-ADE KOMBUCHA $6.50 all seasonal syrups contain dairy
CBAOREA%AL(’EAEB%@E@RUP $3.50 féR‘AGCm\L;g"ON' PINKLADY APPLE, BERRY MOST BEVERAGES CAN BE HOT OR COLD

o wine o e beer o e cookhouse cocktails o
MIMOSA $14/$52 CLASSIC CITY LAGER* $g | BRUNCH PUNCH 03 $14 WATERMELON REFRESHER $15
HOUSE SQUEEZED 0J CREATURE COMFORTS BREWING CO. RUM, KEY LIME, PINEAPPLE, COCONUT CREMA TEQUILA, RIPE WATERMELON PUREE, AGAVE,
MINT, FRESH LIME JUICE

BELLINI $14/$52 ,
SEE SPECIALS FOR SEASONAL FLAVOR SUMMER LIME éBEEJOmFE‘AE#ATM%MRHMG.NGER, 214 IT'S NOT A PALOMA $1

MEXICAN-STYLE LAGER* $9 CITRUS, BITTERS TEQUILA, GRAPEFRUIT JUICE, CITRUS, VANILLA
SANGRIA $14/$52 HIGHLAND BREWING CO.
SEE SPECIALS FOOR SEASONAL FLAVOR SCREW THE HEN MOTHER $14

\Eggﬁgscsi%gngaglyéﬁFEE CREAM LIQUEU$R1 # {OURTAKE ONTHE CLASSIC SCREWDRIVER)
PROSECCO $13 HM MICHELADA* s13 [ HALF & HALF, INSTANT COFFEE 4 \S/\(()RDUKFA FRESH OJ, POMEGRANATE-TARRAGON
POGGIO COSTA &Li\r\wﬁ?xuw LAGER, COOKHOUSE BLOODY
HEN MOTHER SUNRISE $14

FI:'gGOGISOEgOCS(T)A ROSE $13 ;E((R)LLJJFLLA, FRESH OJ, POMEGRANATE-TARRAGON \S/EBQXYSBTEF&@EECRHR\I(LER%%'\LASQ(EIUBTE),VTON‘Q1 3
SAUVIGNON BLANC s14 HM BLOODY MARY $1 EE\IFIEII_CID?FIREEOWE%!\ICRAEZASE DE VIOLETTE, >15
KOHA VODKA, COOKHOUSE BLOODY MARY MIX CITRUS, BUBBLES, ORANGE BITTERS
CHARDONNAY $14 DON'T SEE SOMETHING YOU FANCY? WE'LL SEE WHAT WE CAN CREATE

SEAN MINOR

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES | WE ARE A NON-CERTIFIED GLUTEN FREE KITCHEN
*WHILE WE TAKE STEPS TO MINIMIZE THE RISK OF CROSS-CONTAMINATION, WE CANNOT GUARANTEE THAT ANY OF OUR PRODUCTS ARE SAFE TO CONSUME FOR PEOPLE WITH PEANUT, TREE NUT,
SOY, MILK, EGG, FISH, SHELLFISH, MEAT, CHICKEN, SESAME, OR WHEAT ALLERGIES
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



