B AR MENWU

HOUSE SEASONAL
COCKTAILS COCKTAILS

NICK'S MANHATTAN 14 SPICED CIDER MIMOSA 12
ESPRESSO INFUSED BULLEIT BOURBON, AVERNA HOUSE MULLED CIDER + PROSECCO

AMARO + ORANGE BITTERS

BROWN BUTTER OLD FASHIONED 13 FALL SANGRIA 12

BROWN BUTTER INFUSED FOUR ROSES PINOT GRIGIO. BORDEAUX. LEMON. LIME,

BOURBON. MAPLE VANILLA BEAN + COCOA APPLE CIDER, CINNAMON + LOCAL APPLE

MACADAMIA BITTERS BRANDY

SUCH A TEAS 12 PUMPKIN CARAJILLO 13

BUTTERFLY PEA FLOWER INFUSED LILLET LICOR43, MAGGIE'S FARM PUMPKIN COFFEE

BLANC, LAVENDER, GINGER, LEMON + LIQUEUR, COLD BREW + PUMPKIN SYRUP

PROSECCO

GOLDEN HOUR 12 APPLEJACK HIGHBALL 13

ESPOLON BLANCO TEQUILA, LIME. PINEAPPLE, EIGHT OAKS APPLEJACK, LEMON, OOLONG

STRAWBERRY INFUSED APEROL + PINK SYRUP, CINNAMON INFUSED SWEET VERMOUTH

PEPPERCORNS + GREEN CARDAMOM BITTERS

HOUSE ESPRESSO MARTINI 14 CHAI ESPRESSO MARTINI 14

BOYD + BLAIR VODKA, MAGGIE'S FARM COFFEE BOYD + BLAIR VODKA, MAGGIE'S FARM COFFEE

LIQUEUR. AVERNA AMARO, SIMPLE + ESPRESSO LIQUEUR, AVERNA AMARO, CHAI + ESPRESSO
BRUNCH

COCKTAILS

HOUSE BLOODY MARY 14
MIMOSA 10
APEROL SPRITZ 12

AVAILABLE AT MT. LEBANON & SEWICKLEY LOCATIONS WWW.MEDITERRACAFE.COM

j’ﬂ@fﬂwﬂb INFO@MEDITERRACAFE.COM

@MEDITERRACAFE



BEER & WINE

DRAFT WINES BY
BEER & CI1DER THE GLAS

S

BUBBLES & ROSE

CINDER LANDS “SQUISH" 9
HAZY PALE ALE BALLANCIN PROSECCO (ITALY) 9
5.5% PITTSBURGH, PENNSYLVANIA OAK FARM GRENACHE ROSE 12
(CALIFORNIA)
ARSENAL CIDER “PICKET BONE DRY" 10
DRY HARD CIDER WHITE
8.5% PITTSBURGH, PENNSYLVANIA
VIA VENETO PINOT GRIGIO (ITALY) 10
JUGGERNAUT SAUVIGNON BLANC 13
(CALIFORNIA)
DOMAINE DE LA PATIENCE CHARDONNAY 14
(FRANCE)
RED

TWENTY ACRES CABERNET SAUVIGNON 12

(CALIFORNIA)

JOSEPH JEWELL PINOT NOIR
(CALIFORNIA)

15

AVAILABLE AT MT. LEBANON & SEWICKLEY LOCATIONS

WWW.MEDITERRACAFE.COM
INFO@MEDITERRACAFE.COM
@MEDITERRACAFE



