
MENU

SPRING
SPECIALTY

H I B I S C U S  M A I  T H A I  $ 1 7

dark rum, mezcal, orgeat, hibiscus, lime

(contains nuts)

jalapeño-infused tequila, triple sec, 

lime, basil

S P I C Y  B A S I L  M A R G A R I T A  $ 1 7

O R A N G E  B L O S S O M  S P R I T Z  $ 1 7

St. Agrestis aperitivo, sparkling wine, orange blossom, club soda



MENU

SPRING
SPECIALTY

H O N E Y  L A V E N D A R  L A T T E  $ 7 / 7 . 5

served hot or iced

latte with lavender syrup and honey

served iced

oat matcha latte with house made hibiscus cold foam 

(contains dairy)

H I B I S C U S  M A T C H A  L A T T E  $ 8 / 8 . 5

R E D  V E L V E T  C O L D  B R E W  $ 7 / 7 . 5

GoC cold brew with house made red velvet cold foam 

(contains dairy)


