
BEE STING� 11
muddled jalapeños, gin, lemon juice, 
house/made honey-lemon simple syrup

CAFÉ MARGARITA� 11
tequila, gran gala, lime juice, simple syrup,
served up or on the rocks

GIN BASIL SMASH� 11
muddled basil, gin, lemon juice, 
simple syrup, club soda

KEY LIME MARTINI� 11
malibu rum, stoli vanilla vodka, lime juice, 
simple syrup, cream

IOWA FASHIONED� 11
cedar ridge bourbon, vanilla bean brown 
sugar simple syrup, angostura bitters

ESPRESSO MARTINI� 11
vodka, house/made coffee liqueur, 
la colombe espresso

CAIPIRINHA� 11
muddled lime, leblon cachaca, 
simple syrup, lime juice

SANGRIA� 11
brandy, triple sec, lime & orange juice, 
simple syrup, topped with red or white wine

Drink Menu
The Café

HAND C R AF TE D
S HAKE RS



PSEUDO SUE PALE ALE� 8.50
toppling goliath brewing co - decorah, iowa 

DOROTHY’S NEW WORLD LAGER� 7.50
toppling goliath brewing co - decorah, iowa 

SMOKED RED ALE� 7
west o brewing - okoboji, iowa

60 MINUTE IPA� 7.50
dogfish head - milton, delaware

EASY EDDY HAZY IPA� 7.50
big grove brewery - iowa city, iowa

COCO STOUT� 7
west o brewing - okoboji, iowa

SEASONAL HARD CIDER� 8.50
jefferson county ciderworks - fairfield, iowa

SEASONAL BEER
confluence brewing company - des moines, iowa

COORS LIGHT� 5.50
coors - golden, colorado

MICHELOB ULTRA� 6
anheuser - busch - st. louis, missouri

HOUSE CABERNET� 7.50 / 32
trinity oaks - st. helena, california
dark fruit, soft tannins, oak spice

RED BLEND� 10 / 42
conundrum - monterey, california 
blackberry, cocoa, warm spice 

PINOT NOIR� 9 / 40
lapis luna - mendocino, california
red cherry, raspberry, vanilla oak

MALBEC� 11 / 52
don rodolfo - mendoza, argentina
black cherry, cedar, earthy tannins

CABERNET SAUVIGNON� 12 / 52
annabella - napa valley, california
cassis, dark chocolate, toasted oak

HOUSE CHARDONNAY� 7.50 / 32
trinity oaks - st. helena, california
citrus, pineapple, sweet oak

RIESLING� 9 / 40
carl sittmann - mosel valley, germany
apple, apricot, sweet acidity

SAUVIGNON BLANC� 10 / 42
threadcount - rutherford, california
grapefruit, tropical fruit, fresh acidity

PINOT GRIGIO� 9 / 40
öko - veneto, italy
lemon, green apple, crisp acidity

CAVA� 9 / 40
juame serra - villanova i la geltru, spain
apple, stone-fruit, clean finish 

PROSECCO� 10 / 42
la marca - veneto, italy
green apple, peach, citrus-floral

ROSÉ� 9 / 40
ercole - piedmont, italy
strawberry, bright citrus, dry finish

RASPBERRY GINGER FIZZ� 6
raspberries, simple syrup, lemon juice, 
ginger beer

BASIL LEMONADE� 6
muddled basil, lemon juice, simple syrup, 
club soda

COORS EDGE� 5.50
coors - golden, colorado

NON -ALCOHOLI C

S PARKLE RS  &  ROS ÉLO C AL  B E E RS

D OMESTI C  B E E RS

RE D  WINE

WHITE  WINE


