
 

* tea infusers are good for up to 3 cups of tea, feel free to ask 
us for more hot water. 

coffee / espresso   
 
  

*all drinks available in decaf, with half and half, soy or 
skim milk, and iced 

House Blend    
Espresso        
Cappuccino     
Café Latte       
Café Americano      
Café Au Lait       
Red Eye    
Flavored House   
Flavored Cappuccino   
Flavored Latte      
Flavored Au Lait     
Flavors 
 *Ask your server for sugar-free flavors. 
CHERRY   AMARETTO VANILLA BEAN 
RASPBERRY           BANANA  BANANA NUT 
PRALINE           BLUEBERRY CINNAMON 
CARAMEL           NUT & BERRY MOCHA 
BLACK FOREST NUTTY IRISH IRISH CRÈME

house specials 
Irish Olivia: House blend with half and half and irish 
cream, topped with whip cream.  
Third Rail: A highly caffeinated blend of the house 
blend, steamed milk, double espresso, coffee flavor, 
and chocolate, all topped off with whip cream.  
Dinner Mint: Chocolate, Crème DeMenthe, and 
espresso with steamed milk and topped with whip 
cream.  
Total Indulgence: Chocolate-Raspberry espresso 
with steamed milk, topped with whip cream.  
Café Viennese: A vanilla double espresso topped with 
whip cream.  
Caramel Swirl: A caramel double espresso topped 
with whip cream and caramel.  
  

hot chocolates  
Hot Mocha Cocoa: Our rich hot chocolate mixture 
with marshmallow.   
White Mocha Cocoa: Same marshmallow mixture 
with vanilla instead of chocolate. 
Green Mocha Cocoa: A touch of mint added to our 
hot chocolate.           
Cherry Mocha Cocoa: Add some cherry to your hot 
chocolate. 
Raspberry Mocha Cocoa: Sweeten your hot 
chocolate with raspberry. 

black tea blends    
Earl Greyer: A blend of Indian and Ceylon teas with a 
light, refreshing taste. 
Vanilla Almond: A Vanilla Bean and Almond dessert tea. 
Cinnamon Plum: A wild, ripe plum tea with the added 
spice of cinnamon. 
Ginger Peach: A sweet mix of peach and ginger. 
Blackberry Sage: A blend of white sage and sweet 
blackberry. 
Republic of Chai : A spicy mix of cardamom, cloves, 
cinnamon, ginger, and orange peel.  
Mango Ceylon: A mild and yet sweet mixture of Ceylon 
tea with mango and marigold leaves. 
Black Tea: Traditional everyday tea available in regular 
or decaf.  
 
herbal tea blends (decaf)  
Chamomile Lemon: A soothing mix of whole chamomile, 
lemon balm, and valerian root. 
Ginseng Peppermint: A mix of ginseng, Echinacea,  
cinnamon, berries, and mint. 
 
green tea blends    
Moroccan Mint: Formosan gunpowder tea mixed with 
peppermint. 
Kiwi Pear: Green tea blended with sweet pears and kiwi. 
Spring Cherry: A tangy mix of Chinese green tea, white 
talcum, rose petals, sencha leaves, and cherries. 
Green Tea: Traditional Chinese green tea. 
  
red tea blends (decaf)   
Good Hope Vanilla: A mix of rooibos and sweet vanilla 
that goes great with honey.  
Red Chai: A robust mix of rooibos, orange peel,  
cinnamon, ginger, cardamom, anise, black pepper, and 
cloves. 
 
specialty tea lattes                 
Matte Latte Tea Latte: A mild tea blended with cocoa 
and vanilla, mixed with steamed milk and topped with 
whip cream and chocolate sauce. 
Vanilla Chai Latte: Steamed milk with hints of chai and 
sweet vanilla, topped off with whip cream.  
Green Chai Latte: Steamed milk with hints of chai and 
sweet melon, topped off with whipped cream. 
Tea Latte: Mix your favorite tea with steamed milk.  We 
recommend the Vanilla Almond, Good Hope Vanilla, and 
the Black or Red Chai. 
    

tea, coffee & mochas 

Welcome… 


