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CENTRAL

MAKE A
WISH

CAFFÉ

COFFEE & COCKTAILS



OPEN EVERYDAY
8AM - LATE

COFFEE &
COCKTAILS



O L D  FA S H I O N E D   |   1 2
Old forester 100 bourbon, demerara, bitters

L E  S I R E N U S E   |   1 2
house made limoncello, chinola passionfruit liqueur, 

vanilla, lemon, soda, fresh basil 

PA L O M A   |   1 1
Blanco tequila, house grapefruit soda, sea salt 

B E E S  K N E E S   |   1 1
London dry gin, local honey, lavender, lemon

T O M M Y ’ S  M A R G A R I TA   |   1 1
Blanco tequila, agave, lime, orange bitters

Day Cocktails

B R A N C A  B R E W   |   1 2
Old forester bourbon, cold brew, fernet menta 

C A R A J I L L O   |   1 1
Licor 43 vanilla liqueur, house espresso, shaken over ice

C A F F E  M E Z Z O   |   1 3
Vodka, borghetti espresso liqueur, cold brew, chocolate bitters

C A F È  M E X I C A N A   |   1 4
Milagro reposado tequila, amaro averna, coffee liqueur, dry curaçao / 

vanilla, cold brew, house whipped cream, iced



D R I P  C O F F E E
origin may change weekly; refills $1

E S P R E S S O
house blend from methodical coffee

M A C C H I AT O
2oz espresso “marked” with foam

C A P P U C C I N O
2oz espresso + 4oz milk

C A F F È  L ATT E
2oz espresso + 6oz milk

C O L D  B R E W
brewed in-house 24hrs and served over ice

K Y O T O
japanese slow-drip iced coffee

H O N E Y- L AV E N D E R  L ATT E
espresso / local honey / lavender / 
milk / bee pollen / iced or hot
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A D D I T I O N S

MILK 
ALTERNATIVES

mocha / vanilla / salted caramel / 
lavender / seasonal 

oat milk / almond milk

.75c

1

A F F O G AT O   vanilla bean gelato topped with espresso   

S W E E T S

1 6 o z  U P G R A D E 1



TEATEA

KO M B U C H A
seasonal flavor

S A N  P E L L E G R I N O  S PA R K L I N G  WAT E R

A C Q U A  PA N N A  S T I L L WAT E R

F E V E R  T R E E  C O L A

F E V E R  T R E E  L I M E  &  Y U Z U  S O D A

S P U M A  N E R A
italian herbal soda

H O U S E- M A D E  L E M O N A D E

F R E S H  O R A N G E  J U I C E 
*when available
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R O S E L L A  Hibiscus

ORGANIC TURMERIC GINGER

L AV E N D E R  S A G E

D E H O N G  S N O W  P H O E N I X 

M AT C H A  L ATT E

M A O  F E N G

M O R O C C A N  M I N T

B R E A K FA S T B L E N D

E A R L G R E Y

H O U S E- M A D E  C H A I  L ATT E

Herbal

Herbal
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Black

Black
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R E I S S D O R F
Kölsch Draught / 4.8%

P I L S N E R  U R Q U E L L 
Pilsner / 4.4% 

M I L L E R  H I G H  L I F E
“The Champagne of Beers" / 4.6%

S T I E G L 
“Grapefruit Radler” / 2%

P E R O N I
“Nastro Azzurro” Pale Lager / 5.1%

W E I H E N S T E P H A N
Hefeweizen / 5.4% 

G R E E N  B E N C H 
“Sunshine City” IPA / 6.8%
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E R C O L E  B I A N C O  Piedmont, Italy 
Cortese, Chardonnay, Sauvignon Blanc

P I E R O PA N  S O AV E  C L A S S I C O  Verona, Italy
85% Garganaga, 15% Trebbiano di Soave

POGGIO ANIMA 'RAPHAEL'  Sicily, Italy
Still Rosé made from Zibibbo & Syrah

12 / 48

11 / 44

10 / 40

12 / 48

W H I T E

FATT O R I A  L A  VA L E N T I N A  Abruzzo, Italy
100% Montepulciano 

'TRE '  BRANCAIA Tuscany, Italy
Sangiovese, Merlot, Cabernet Sauvignon

12 / 48

13 / 52

R E D

S PA R K L I N G

R O S É

MERCAT Spain
Brut Nature Cava 



EVERYDAY
5-7PM

R U M  P U N C H  N O .  2
House rum blend / velvet falernum / 
banana liqueur / fresh pineapple / lime / 
peychaud's bitters

B E E S  K N E E S
London dry gin / local honey / lavender /
lemon

PA L O M A
Blanco tequila / house grapefruit soda /  
sea salt

S E A S O N A L A G U A  F R E S C A
Vodka / seasonal fruit / citrus / agua

T O M M Y ' S  M A R G A R I TA
Blanco tequila / agave / lime /
orange bitters 

B R A N C A  B R E W
Bourbon / fernet menta / cold brew

O L D  FA S H I O N E D
Bourbon / bitters / sugar

S O U T H S I D E
London dry gin / lime / fresh mint
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O T H E R :

Miller high life

Reissdorf kolsch

House red, white, and sparkling wine


