the

HOUSE SPECIALTIES

Cachaca, passion fruit & a dash of cream—
shaken & served on the rocks

House-infused strawberry pineapple
vodka & passion fruit—served up with a sugar
rim

Freshly squeezed lime juice &
tequila—served up or on the rocks

Brazil’s national drink—muddled lime,
cachaca & simple syrup—served on the rocks

Vodka, freshly squeezed
lime juice, triple sec & sugar muddled with
cucumber slices

Malibu, Stoli Vanilla, cream &
freshly squeezed lime juice

Pisco brandy, freshly squeezed
lemon and lime juice, egg white & sugar—served
on the rocks

Chambord, gin, club soda,
fresh raspberries, simple syrup & Aria Cava

Freshly squeezed lime juice, orange
juice, red or white wine, brandy & orange
liqueur

House-infused
vanilla bourbon, muddled maraschino cherry and
orange & bitters with a dash of club soda



HOUSE SPECIALTIES

TEMPLETON COFFEE A Templeton twist on a
traditional toddy: outlaw whiskey, coffee, raw
sugar, topped with whipped cream. 5.5

CAFE GATES Tia Maria, Grand Marnier, a
splash of Godiva chocolate ligueur, coffee,
and whipped cream. 5.5

HOT APPLE PIE Tuaca brandy liqueur,
combined with Café apple cider, fresh
whipped cream and a cinnamon stick. 5.5

PEPPERMINT BAILEY’S ‘N’ COFFEE Bailey’s
Irish Cream, peppermint schnapps, whipped
cream topped with shaved chocolate. 5.5

CARIBBEAN COFFEE Aged Jamaican dark rum,
Tia Maria, coffee, and fresh whipped cream. 5.5

KEOKEE COFFEE Classic coffee drink with
Kahlua, Créme de Cacao, brandy, hot coffee
and freshly whipped cream. 5.5



