PECHANGA

CAFE

COCKTAILS
16

CAFE ESPRESSO MARTINI

Tito’s Vodka | Mr Black Coffee Liqueur | espresso | cocoa

SUNRISE BLOODY MARY

Grey Goose Vodka | Bloody Mary mix | lime | olive | celery | Tajin

BLACKBERRY CADILLAC MARGARITA

Patron Silver | Chambord | Cointreau Noir | lime sour

ISLAND BREEZE

Bacardi Rum | Malibu | pineapple | orange | lime | grenadine

SUNSET SOUR

Old Forester | lemon sour | bitters

w I N E S Glass | Bottle
San Angelo Pinot Grigio ‘211 Tuscany, ltaly 12144
Decoy Rosé “19 | Sonoma, California 12148
Massolino Moscato d’Asti NV | Piedmont, Italy 15160

Kim Crawford Sauvignon Blanc ‘22 | Marlborough, New Zealand 15156

Talbot Sleepy Hollow Chardonnay ‘22 |

Santa Lucia Highlands, California 15160
Belle Glos Glasir Holt Chardonnay ‘22 | St. Rita Hills, California 20180
Decoy Limited Pinot Noir ‘21| Sonoma, California 16165
Justin Cabernet Sauvignon 22 | Paso Robles, California 17166

Highlands Forty One Cabernet Sauvignon ‘22 |
Paso Robles, California 40

Caymus Cabernet Sauvignon ‘22 | California 99
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PECHANGA

CAFE

DESSERTS

CARROT CAKE

cream cheese frosting
12

VANILLA BEAN CREME BRULEE

fresh berries
12

GERMAN CHOCOLATE CAKE

chocolate sauce
12

NEW YORK CHEESECAKE

fresh berries compéte
12

PUMPKIN DUMP CAKE

maple ice cream
12

COFFEE | TEA

Thai Tea
Cappuccino
Latte
Mocha

Espresso

7.50
6.50
6.50
6.50
3.95



