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COFFEE		  	
Coffee	 	 	 2.5	 	 2.75
Cafe au Lait	 	 2.75	 	 3
Red Eye	 	 2.75	 	 3
Bottomless Coffee   	 4	 	

ESPRESSO
Latte     	 	 3.75	 	 4
Cappuccino	 	 3.75	 	 4
Mocha	 	 	 4	 	 4.5
Americano	 	 2.75	 	 3
Chai Latte	 	 3.75	 	 4
Dirty Chai	 	 4	 	 4.5
Mexican Mocha	 4	 	 4.5
Macchiato	 	 3.5	 	
Cortado	 	 3.5	 	
Espresso Shot	 	 2.5

ETC		
Hot Cocoa	 	 3.25	 	 3.75
Mexican Hot Cocoa	 3.5	 	 4
Kids Cocoa	 	 2.5
Tea (assorted)	 	 2.5	 	

*Most drinks can be made iced	

Extra espresso shot	 	 	 .85
Flavor shot	 	 	 	 .75
Breve	 	 	 	 	 .75
Steamed soy	 	 	 	 .75
Steamed almond	 	 	 .75

Cafe Menu 
everyday until 5 pm

 
Cocktail/Food Menu 

5 pm onward Monday-Friday
10 am onward Saturday & Sunday





CRAFT COCKTAILS     10

Firing Squad	 	 		      
tequila, pomegranate, chipotle, lime, bitters

Cranberry Daiquiri			 
multi-island rum blend, spiced cranberry, lime, 
bitters

Cucumber Gimlet			 
local gin, salted cucumber, absinthe, lime

Buck It!	 				  
spirit choice: vodka | gin | bourbon | tequila | 
mezcal, 
fresh ginger, lime, seltzer

Smoky Mary				  
your choice: vodka or mezcal, cutwater mix, 
worcestershire, chipotle tabasco, lemon

Espresso Martini				  
local vodka, caffe borghetti, metropolis redline 
espresso  

Surge Old Fashioned			 
bourbon, coffee demerara, bitters, orange oil

Irish Coffee				  
irish whiskey, metropolis coffee, malted cream

RACK OF SHOTS (6 shots)     30
your choice: old forrester signature bourbon, 
fernet branca, jagermeister, fireball

LOCAL CRAFT DRAFT     7	   

Ask about our revolving local crafts	

BOTTLES/CANS

Allagash White 
Anchor Steam
Stella Artois
Miller Lite
PBR
Modelo
Corona
Heineken
Guiness
Little Sumin’ Sumin’ Lagunitas
Totally Roasted Cider Vander Mill



WINE     8/Glass     28/Bottle

Matthew Fritz Sauvignon Blanc	 	
Napa Valley, CA

False Bay Chardonnay			
Western Cape, South Africa

Block Nine Pinot Noir			 
California

Five Rows Cabernet Savignon		
California

Lonia Cava (sparkling)			 
Catalonia, Spain	

NON-ALCOHOLIC     6

Booze-less Buck	 		
graperfruit, lime, fresh ginger

The Cooler				  
salted cucumber, lemon, tonic water

Affogato				     
metropolis redline espresso, vanilla bean 
ice cream

Cafe Menu 
everyday until 5 pm

 
Cocktail/Food Menu 

5 pm onward Monday-Friday

10 am onward Saturday & Sunday



VODKA
Grey Goose
Ketel One
Ketel One Citreon
Tito’s
St. George Green Chile

GIN
Beefeater
Bols Genever
Bombay Sapphire
CH London Dry
Hendrick’s
Plymouth
Scofflaw Old Tom
Tanqueray

RUM
Appleton 12 Year
Bacardi Heritage
Bacardi 8
Cruzan
El Dorado 15 Year
Plantation 3 Star
Plantation Original Dark
Plantation Overproof
Plantation Pineapple
Rhum Clement
Sailor Jerry

BRANDY
VSOP Hennessy
1840 Pierre Ferrand
Kappa

SCOTCH WHISKY
The Glenlivet 12 Year
MacCallan 12 Year
Compass Box Artist 
Blend
Compass Box Glasgow
Compass Box Peat 
Monster
Johnnie Walker Black

IRISH WHISKEY
Jameson
Tullamore Dew

RYE WHISKEY
Bulliett
Knob Creek
Rittenhouse
Whistle Pig
Wild Turkey

BOURBON WHISKEY
Angel’s Envy
Basil Hayden’s
Blanton’s 
Booker’s 
Buffalo Trace
Bulliett

Eagle Rare
Elijah Craig 
Four Roses Single Barrel
Four Roses Small Batch
JTS Brown
Knob Creek
Larceny
Old Forrester Signature
Maker’s Mark
Weller Antique 107
Wild Turkey 101
Woodford Reserve

AMERICAN WHISKEY
Jack Daniels

CANADIAN WHISKY
Lot 40
Crown Royal

TEQUILA
Don Julio Blanco
Don Julio Reposado
Don Julio Anejo
Pueblo Viejo Blanco
Pueblo Viejo Reposado
Siete Leguas Blanco
Siete Leguas Reposado
Tromba Blanco
Tromba Reposado
Tromba Anejo

MEZCAL
Del Maguey Vida
Del Maguey Chichicapa

AMARI
Averna
CH Amargo De Chile
Jagermeister
Nonino

APERTIFS, ELIXIRS, & 
CORDIALS
Aperol
Campari
Cherry Herring
Cynar
Drambuie
Fernet - Branca
Fernet - Dogma
Fireball
Grand Marnier
Herbsaint
Jeppson’s Malort
Pimm’s No. 1
CH Rubin
St. Germain
Suze

CHARTREUSE
Yellow Chartreuse
Green Chartreuse
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