1111 MAKE A
CENTRAL COFFEE & COCKTAILS e

INTERMEZZ0



OPEN EVERYDAY
8AM - LATE

COFFEE &
COCKTAILS



LE SIRENUSE | 13

House-made limoncello, chinola passionfruit liqueur,
vanilla, lemon, soda, fresh basil

AMERICOLLINS | 14

cocchi americano, pasubio amaro, suze aperitif,
lemon, blackberry, rosemary, soda

BEES KNEES | 13
London dry gin, local honey, lavender, lemon

COFFEE COCKTAILS

. BRANCA BREW | 13
Bourbon, cold brew, fernet menta

CARAJILLO | 13

Licor 43 vanilla liqueur, house espresso,
shaken over ice

—
CAFFE MEZZO0 | 1
i 7 cold brew, chocolate bitters

Vodka, borghetti esp

CAFE MEXICANA | 14

Reposado tequila, amaro averna, coffee liqueur, dry curagao,
vanilla, cold brew, vanill;a cream, iced

ZERO PROOF COCKTAILS

RED PEPPER ‘PALOMA’ | 13
Grapefruit juice, red pepper-habanero syrup, fresh lime, agave, soda

ST. AGRESTIS PHONY NEGRONI | 12
Herbal, bittersweet, and italian



COFFEE

DRIP COFFEE 3.25
refills $1
ESPRESSO 3.25
house blend from afternoon coffee
MACCHIATO 3.50
20z espresso “marked” with foam
CAPPUCCINO 4.50
20z espresso + 40z milk
CAFFE LATTE 5.00
20z espresso + 8oz milk
COLD BREW 5.00
brewed by Look Alive coffee
KYOTO 5.50
japanese slow-drip iced coffee
HONEY-LAVENDER LATTE 5.75
espresso / local honey / lavender /
milk / bee pollen / iced or hot

MAKE IT A 160z 1
ADDITIONS mocha / vanilla / salted caramel / 75

lavender / seasonal

MILK dakin dairy farms whole milk /
OPTIONS oat milk / almond milk / 1



ROSELLA Hibiscus Herbal 5

ORGANIC TURMERIC GINGER Herbal 5
JASMINE SILVER NEEDLE Herbal 5
CHAMOMILE White 5
m Green 6
MAO FENG Green 5
MOROCCAN MINT Green 5
BREAKFAST BLEND Black 5
EARL GREY Black 5
HOUSE-MADE CHAI LATTE Black 6
OTHER
KOMBUCHA 6
seasonal flavor by st. pete ferments
SAN PELLEGRINO SPARKLING WATER 35
ACQUA PANNA STILL WATER 3.5
FEVER TREE DISTILLER’S COLA 3
FEVER TREE LIME & YUZU SODA 3
HOUSE-MADE LEMONADE 4
FRESH JUICE 5

orange or grapefruit



GREEN BENCH

“Paisano” Italian Pilsner, on draft / 5.4% FL
ATHLETIC BREWING (N/A) cT
“Upside Dawn” Golden Lager / 0%

MILLER HIGH LIFE USA
“The Champagne of Beers” / 4.6%

PERONI ITA
“Nastro Azzurro” Pale Lager / 5.1%

ALLAGASH AT
Belgian-style wheat / 5.2%

GREEN BENCH FL

“Sunshine City” IPA / 6.8%

J UL
J UL




VINO

SPARKLING
MERCAT, CAVA
Catalonia, Spain
ROSE
MASSAYA, ROSE
Begaa Valley, Lebanon
WHITE

STEINSCHADEN, GRUNER VELTLINER
Kamptal, Austria

CORDERO, ARNEIS
Piedmont, Italy

ED

LA MIRAJA, BARBERA D’ASTI
Piedmont, Italy

SELVAPIANA, SANGIOVESE
Chianti, Italy

12/48

12/48

12/48

15/60

15/60

14/56



HAPPY HOU

S EVERYDAY
5-7PM .

25% WINES BY THE
BOTTLE (MENU ONLY)

RUM PUNCH NO. 2

House rum blend, velvet falernum, banana liquer,
pineapple, lime, peychaud’s bitters

BEES KNEES

London dry gin, local honey, lemon, lavender

CAPPELLETTI SPRITZ

Cappelletti aperitivo, sparkling wine, soda

SEASONAL AGUA FRESCA

Vodka, seasonal fruit, citrus, aqua

TOMMY’S MARGARITA

Blanco tequila, agave, lime, orange bitters

OLD FASHIONED

Bourbon, bitters, sugar

EITHER/OR MARTINI

Gin or vodka, dirty or dry, shaken or stirred,
lemon twist or olive

OTHER

$1 off beers

$2 off wines by the glass
$2 off zero-proof cocktails
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