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Coffee & Tea
Thanksgiving Coffee, Fort Bragg, CA

Coffee/Decaf 2.75
Espresso 2.75
Macchiato 2.75
Cappuccino 3.25
Latte 3.5
Mocha 4
Hot Chocolate 3.25

All espresso drinks are double shots.
Soy & almond milk available upon request

Numi Teas, Oakland,CA 2.5
Herbal - Ruby Chai, Chamomile Lemon or
Moroccan Mint Caffeinated - Earl Grey, Jasmine,
Chocolate Pu-erh or Breakfast Blend

House drinks

Ginger beer 3.5
Lemon-lime soda 3.5
Hibiscus-jasmine soda 3.5
Numi Iced Tea 2.5
House Kombucha ‘Sun Blossom’ 4.5
Kombucha Botanica ‘Pomegranate’ 4.5
Beer & Cider

Bottle

Butte Creek Organic Pilsner

Butte Creek Organic Porter
Anderson Valley ‘Boont” Amber Ale
Victory Brewing ‘Hop Devil’ IPA
Russian River ‘Supplication’ Barrel-aged Sour 14
Almanac ‘Farmhouse Pale’ Ale (25 oz) 22
Crispin ‘Landsdowne’ dark hard cider (22 0z) 8
Draft

Dying Vines Brewing ‘Hop Candi’ Session Ale 6.5
Drake’s ‘Jolly Rodger’ Imperial Dark IPA 6.5
Sudwerk Brewery Pilsner 6.5
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Wine by the Glass ask your server to see our full list

Sparkling
Roederer Estate ‘Brut’ NV, Anderson Valley

Rosé
Pinot Grigio, Point Conception, ‘Celestina’ 2009, Santa Barbara County

White

*On tap* Pinot Blanc, Spot-On ‘Orsi Vineyard’ 2010, Mendocino
Riesling, Milbrandt Vineyards 2009, Columbia Valley, Washington
Pinot Gris blend, Brooks ‘Amycas’ 2008, Willamette Valley

Sauvignon Blanc, Cimarone ‘3CV’ 2010, Santa Barbara

Grenache Blanc-Vermentino, Unti ‘Cuveé Blanc’ 2010, Dry Creek Valley
Grillo-Insolia, Valle dell’Acate ‘Zagra’ 2010, Sicilia, Italy

Chardonnay, Handley ‘Estate’ 2008, Anderson Valley

Red

*On tap* Sangiovese blend, Giornatto ‘il Campo Rosso’ 2010, Central Coast
Pinot Noir, Handley 2007, Anderson Valley

Nero D’Avola, Valle Dell’Acate 2010, Sicilia, Italy

Sangiovese blend, Rock Wall ‘Super Alamedan’ 2010, California

Cinsault, Phoenix Ranch 2010, Lodi

Cabernet Sauvignon, TateDog ‘Wisner Vineyard’ 2007, Livermore
Zinfandel, Preston 2009, Dry Creek Valley

Organic Brunch Cocktails

50/50

Square One Botanical, orange juice, egg whites, ginger, orange bitters

Seasonal Bloody Mary

Hangar One chipotle vodka, tomato juice, horseradish, chili, celery seed, beer (gf*)
Ma Vie En Rose

Square One Botanical, lemon, honey, rose dust, sparkling wine

Mimosa

Mary Elke Brut sparkling wine, fresh squeezed orange juice

We are committed to supporting local farmers and sourcing only sustainable ingredients.
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