
Seasonal Cafe Brews 

White Chocolate Beet Mocha     $6.5/$7.5

Pumpkin Spice Latte    $6.5/$7.5

House Made
Syrup & Foam

Pumpkin Sauce + $1

Butter Rum Cold Foam + $1.5

Custom Cold Foam + $1.5

Give me pumpkin or give me death! A perfect blend of our
rich, house made real pumpkin sauce, spices, fresh

gunpowder plot roast espresso and milk of your choice. 

Apple Cider Warmer      $5/$6

Pumpkin Spice Cold BOO    $6/$7
Refreshing cold brew mixed with our house made pumpkin

sauce and finished with our butter rum cold foam.

A warm cider and orange drink, spiced with cardamom and
ginger. Topped with butter rum flavored cold foam. (Can also

be made iced for those with a colder heart).

Smooth and earthy latte that can be made hot or iced.



Espresso
Macchiato
Breve
Cappuccino
Latte
Mocha
Chili Mocha
Lava Salt Caramel Latte
Americano
Cold Brew
Affogato

Liberating Libations

$3.75

$4.25

$4.5

$7.25

12oz/16oz

$5.5/$6

$5.25/$5.75

$6/$6.75

$6.25/$7

$6.25/$7

$3.75/$4.25

$4.75/$5.5

*Extra Doppio Shot + $2 (4 shots standard in our 16oz drinks)

12oz/16oz
$5.5/$6.5
$5.5/$6.5
$3.75/$4.75
$5/$6
$4/$5
$5.75
$5.25              
$3.5

Coded  Brews
*Decaf available upon request +$0.50

Matcha Latte
Chai Latte 
Hot Tea
London Fog
Hot Chocolate
Kombucha
Yerba Mate
Soda
(Ask about flavors of Henry Weinhard’s)

Vanilla
Hazelnut
Caramel

Chili Mocha
Mocha

Brown Sugar

Syrups
(Add-in +$0.75)

Milks
(Alt Milk +$0.75)

Regular
Oat
Soy



On Tap

Off the Record: The After Dark Menu
Available from 5:30pm until 30 minutes before close.

Beer
Cider
Mead

(Ask about specific selections)

$8
$8           
$13

Council of the Vine
Four Graces Pinot Blanc
Prophecy Pinot Grigio
Ghost Pines Cabernet
Prisoner Unshackled Red Blend
Rum Aged Mandavie Merlot
Bewitched Pinot Noir
Palermo (Bottle)

$12
$11
$18
$12.5
$12
$14.5
$95

Cabinet of Spirits
The French Razor     $15

El Vendetta     $20

Manifesto     $16

Union Mezcal, Grind Espresso Rum , Black Note,
Mol bitters, Revolutionaries Roast large cube.

Reyka Vodka, Cointreau, house made earl grey syrup,
black tea, pomegranate 

*Add frozen custard and make
it a float!  +$5

XO Brandy, Frangelica , Chai tea, Hazelnut, Cubano
shot of espresso

(Have it served in a take
home skull glass +$10)



Off the Record: The After Dark Menu
Available from 5:30pm until 30 minutes before close.

Food
Everything Bagel Galette

Caprese Sandwich

Pesto and Sundried Tomato Handpie

Seasonal Soup

Caesar Salad

$6

$10.5

$7

$9.5

$9
(Add Chicken     +$5.5)


