feeling hoppy?

ON DRAFT 5

Angry Orchard Hard Cider
Crisp Apple and seasonal
selections

BY THE BOTTLE: 7

RJ Rockers: Son of a Peach &
Brown Eyed Squirrel
Highland Brewing: Gaelic Ale,
Oatmeal Porter & Cold
Mountain

Lazy Magnolia: Southern Pecan

Left Hand: Milk Stout

Guinness

wine not?

Hive and Honey Riesling
Monterey, CA 9/21

Souverain Chardonnay
Alexander Valley, Sonoma, CA
8/19

Fontana Candida Pinot
Grigio
Frascati area, Italy 10/24

Matua Sauvignon Blanc
New Zealand 6/16

Sassoregale Vermentino
Toscana
Maremma region, Italy 10/23

Twenty Acres
Chardonnay
Napa, CA 8/19

Les Bec Fin
Cdtes du Rhéne 10/22

Alta Vista Vive Malbec
Mendoza, Argentina 8/19

Don Rodolfo Pinot Noir
Mendoza, Argentina 8/19

La Playa Estate Series
Cabernet Sauvignon
Colchagua Valley, Chile 8/19

Argento Malbec
Mendoza, Argentina 8/19

Trivento Malbec
Mendoza, Argentina
BOTTLE ONLY: 24

Trivento Malbec Gold

Reserwve

Mendoza, Argentina
BOTTLE ONLY: 27

Trivento Red Blend
Mendoza, Argentina
BOTTLE ONLY:20

JP Chenet Pinot Noir
Pays d'Oc IGP, France
BOTTLE ONLY: 23

JP Chenet Chardonnay -

Viognier

IGP Pays d'Oc, France
BOTTLE ONLY: 23

Yhe Crépe Yactoy

NEIGHBORHOOD BISTRO
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3? signature
cocktails

BAILES COLLINS

Six & Twenty Double-Made
Gin with lemon juice, sugar
and club soda 12

CAROLINA PEACH
BLOSSOM

Six & Twenty 5-Grain
Bourbon, Peach Schnapps,
and fresh squeezed orange
Jjuice 12

THE 176

Six & Twenty Double-Made
Gin, lavender infused syrup,
freshly squeezed lime juice,
Curagao and sparkling
water 12

THE 292

Six & Twenty Heirloom Rye
Vodka, freshly pulled Mozza
Roasters espresso shot,
KahlGa and topped with a
cluster of coffee beans 13

SALUDA SPRITZ
Aperol, prosecco and a
splash of club soda 10

shaken and
stirred

NEGRONI

Campari, gin and sweet
vermouth with an orange
peel 11

LEMON DROP
vodka, limoncello, simple
syrup, lime wedge 10

MARGARITA

tequila blanco, housemade
sour mix, triple sec, lime
juice with salt rim 10

OLD FASHIONED
bourbon, muddled sugar,
orange slice, orange bitters,
cherry 12

COSMOPOLITIAN

vodka, cranberry juice, lime
juice, simple syrup, lime
wedge 9

MOJITO

white rum, muddle mint &
sugar, lime juice and club
soda 9

FRENCH 75
Gin and fresh lemon topped
with champagne 11

ST. GERMAIN SPRITZER
Grand Marnier, St. Germain,
vodka and a splash of
prosecco 12

Spirited selections

GIN:

Seagrams (w), Tanqueray, Six & Twenty Double Made

BOURBON:

Evan Williams (w), Knob Creek, Six & Twenty 5-Grain, Blanton's

WHISKEY:

Jdim Beam (w), dJack Daniels, Crown Royal, Jameson, dameson Black

Barrel, Six & Twenty Old Money

VODKA:

Barton's Natural (w), Titos, Six & Twenty Heirloom Rye, Ketel One

Grapefruit Rose, Absolut, Grey Goose

RUM:

Captain Morgan (w), Malibu Coconut, South Carolina Rum, Six &

Twenty Oak & Pearl

TEQUILA:

Pueblo Viejo (w), Lunazul, E1 Charro Anejo, Patron Silver Cbédigo 1530

Reposado,

RYE:
Six & Twenty Heirloom Rye

SCOTCH:

Jdohnnie Walker Red (w), Dewars, Glenlivet 12

BRANDY:
Remy Martin VSOP, Hennesey

CORDIALS & OTHERS:

Aperol, Campari, Chambord, Kahlua, Baileys Irish Creme, Grand
Marnier, Amaretto Disaronno, Six & Twenty Carolina Peach Cream,

Six & Twenty Peaches & Cream Whiskey

CONSIDER IT A COMPLIMENT.. WE CARD EVERYONE REGARDLESS OF AGE!
ALL GUESTS 21 AND OVER MUST PRESENT A VALID STATE-ISSUED DRIVER'S LICENSE; A VALID STATE-ISSUED PERSONAL IDENTIFICATION CARD;
A VALID U.S. GOVERNMENT-ISSUED PASSPORT OR MILITARY [D TO PURCHASE ALCOHOL.

SERVING GUESTS IS AT OUR DISCRETION..
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the daily grind

our espresso is a medium-dark roast sourced from Brazil, Ethiopia and Guatemala

with notes of cocoa and hazelnut

(each espresso drink comes with two shots)

SIGNATURE BLEND HOUSE
COFFEE 4.5

a smooth, medium roast sourced from
Colombia and Guatemala with notes
of mild chocolate, honeycomb, brown
sugar and Meyer lemon

(refills while in house only)

AMERICANO 4/5
CAFFE LATTE 5.5/6.5

includes one syrup choice
CAFE MOCHA 6/7
CAPPUCINO 5/86
CHAI 5.5/6.5

our chai is made with milk - if you
prefer water let your server know

SIGNATURE TCF LATTE 6/7
espresso, hazelnut, vanilla and a dust
of cinnamon

SOFT DRINKS

Coke, Coke Zero, Sprite, Dr. Pepper,
Lemonade and Ginger Ale

refills while in house 3.25

OUR SIGNATURE BLEND
HOUSE COFFEE
bottomless cup while in house 4.5

TEA
sweet or unsweet
refills while in house 2.95

MILK
white 2
chocolate 3

JUICE
orange, apple or cranberry 3.25

Bob's Bloody Mary

vodka and a zesty mix in a spicy
rimmed glass with all the
fixings 10

Cipriani Italian Bellini
sparkling cocktail made with
Prosecco and peach purée
(also served at Harry's Bar in
NYC) 10

Kir or Kir Royale
white wine, créme de cassis 9
Make it Royale (champagne) 10

In house: 12 oz. only
To Go: 12 oz / 16 oz
(Iced or Hot)

CUPCAKE 6/7
espresso, milk, whipped creme,
vanilla, cupcake

SNICKERDOODLE 6/7

espresso, brown sugar, a dust of
cinnamon, milk

HONEY LAVENDER 6/7

espresso, honey, vanilla, lavender,
milk

CREME BRULEE 6/7
espresso, vanilla, caramel, milk,
whipped creme

SIGNATURE HOT
CHOCOLATE 4/5

rich cocoa powder, steamed milk, and
garnished with whipped cream and
chocolate drizzle

cool vibes

LAVENDER LEMONADE
lemonade with house-made
lavender infusion 3.5

STRAWBERRY LEMONADE
lemonade with our house-made
strawberry infusion 3.5

STRAWBERRY TEA

sweet or unsweet tea with our
house-made strawberry infusion
3.5

PEACH TEA
sweet or unsweet tea with our
house-made peach infusion 3.5

ARNOLD PALMER

sweet tea and lemonade 3.25

hip, hip, hooray!

Traditional Mimosa
orange juice with champagne 8.5

Mimosas with a Twist
pomegranate, cranberry or mango
purée with champagne 9.5

Our Signature Tiffany
Mimosa

Blue Curagao, lemonade and
champagne 10

Beermosa
light beer, orange juice 7.5

TEA FORTE HOT TEA 4.5
Chamomile Citron - Citrus Mint -
Darjeeling - Earl Grey English
Breakfast - Green Mango Peach -
Jasmine Green

ALTERNATIVE MILK
CHOOICES 1.5

oat or almond

ADD COLD FOAM 1.5
SYRUP CHOICES .75 each

Regular and Sugar-Free Vanilla,
Caramel and Hazelnut - White
Chocolate - Dark Chocolate - Irish
Creme - Toasted Marshmallow -
Lavender - Cherry - Pistachio -
Cinnamon

Seasonal Selections: Pumpkin Spice,
Gingerbread, Peppermint, Caramel
Apple

EAGLE (Inman Elementary)
grenadine and ginger ale with a
cherry 3.25

MUSTANG (Inman
Intermediate)

grenadine syrup, orange juice and
sprite with a cherry 3.25

CUB (Mabry Middle)
orange juice, ginger ale and
grenadine with a cherry 3.25

PANTHER (Chapman High)
coke and grenadine syrup with a
cherry 3.25

Orange Crush

vodka, Grand Marnier, fresh
squeezed orange juice and club
soda 11

Champagne Margarita
tequila, lime juice, orange liqueur
with champagne 10




