
Winter ‘24-’25

A world café featuring craft coffee + high quality, organic ingredients

CRAFT COFFEE + TEA

7.5

 espresso, caramel, chocolate, steamed milk, whipped cream, 
candied pecan

PECAN MOCHA

SOURCING
AMPERSAND COFFEE ROASTERS 

BOULDER TEA COMPANY

SANCTUARY CHAI

PASTRIES BY PETITE FLEUR

5.5
espresso, honey chai, gingerbread, frothed milk

DRURY LANE

8
spicy chai, hazelnut, milk, pumpkin spice cold foam

PUMPKIN PIE ICED CHAI

5
dark chocolate, cinnamon, steamed milk, whipped cream

FIRESIDE COCOA

6.5
iced or hot coffee, cinnamon, vanilla bean, oat milk

OATCHATA

4.5
earl grey tea, lavender + steamed milk

LAVENDER FOG

6.5
matcha green tea, yuzu citrus

YUZU MATCHA

12
hot coffee, Jameson, cream float, nutmeg

IRISH COFFEE

Gracia



Gracia
Full Service Coffee from 8am - 5pm / Bar service available after 5pm

COFFEE

3.5
AMERICANO

3.75
MACCHIATO

4
CORTADO

4.5
CAPPUCCINO

5
LATTE

5.5
MOCHA

3.5
complimentary refill
FILTER COFFEE

5.5
COLD BREW

5.5
MATCHA LATTE

7
honey, spicy or herbal

CHAI LATTE
3.5

rishi golgen triangle
ICED BLACK TEA

4
CAFÉ AU LAIT

.75
MILK ALTERNATIVES

oat
almond

.75
FLAVORS

TEA

3.5

Earl Grey, Decaf English-Breakfast, 
Green Lotus, Chamomile, Peppermint

LOOSE LEAF TEA

3.5
double shot, soda & lemon

ESPRESSO

almond
pumpkin spice

gingerbread
white chocolate

caramel
vanilla

hazelnut


