
Specialty Cocktails 
The South Coast Margarita  Herradura Tequila, Cointreau, Grand Marnier and fresh lime 11.00 
The Nepenthe Bloody Mary  Absolut Peppar Vodka and our own housemade mix 9.75 
Mai-Tai Classic concoction of light and dark rum with fresh fruit juices 10.00 
Negroni  209 Gin with Campari and Sweet Vermouth 11.00 
Manhattan  Made with Makers Mark, Sweet Vermouth and Blood Orange Bitters 12.00 
Moscow Mule Stolichnaya Vodka with Bundaberg Ginger Beer and fresh lime juice 10.00 
White Russian Stolichnaya Vodka with Kahlua and cream 9.75 
Bellini Martini  Absolut Apeach, Massenez Crème de Peche and Champagne 10.25 
Pear Vanilla Martini Grey Goose Pear Vodka with Tuaca and a sugar rim 11.00 
Elderflower Sparkler St Germain Liqueur with sparkling wine and lemon juice 11.00 

 
Hot Drinks 

Nepenthe Coffee  With Metaxa Five Star brandy 9.75 
International Coffee With Bailey’s Irish Cream and Frangelico 10.25 
California Coffee  With Germain-Robin Alambic brandy 13.25 
Mediterranean Coffee  With Tuaca and Kahlua 10.75 
Dreamy Delight   Steamed hot chocolate with Baileys and Amaretto 10.25 
Super Cider  Organic hot cider with Kilo Kai spiced rum 10.25 

 
Beer 

In Bottles 
Stone IPA, Anderson Valley Boont Amber Ale, Amstel Light, 
North Coast Scrimshaw Pilsner, Corona, Anchor Brewing Seasonal,  
Firestone DBA, Mendocino Brewing Co. Eye of the Hawk  7.00 
Budweiser, Bud Light 6.00 
Duvel Belgian Ale 750ml 14.50 
Beck’s Non-alcoholic 6.0 

On Draft 
Stella Artois Lager, Sierra Nevada Pale Ale, Hoegaarden Witbier, Guinness Stout 7.00 

 
Beverages 

Perrier 330 ml, Calistoga 12oz 3.75 
Lurisia Still 500ml 4.00 
Lurisia Sparkling 1ltr 8.00 
Pellegrino 750ml 7.50 
Coke, Diet Coke, Sprite 3.00 
Stewart’s Root Beer 3.50 
Martinelli’s Sparkling Cider 3.00 
Pink Lemonade 4.00 
Fresh Orange Juice 4.25 
Pot of Tea  Earl Grey, English Breakfast, Jasmine, Orange Pekoe, Green, Chamomile or Mint 4.50 
Coffee 4.00 
Iced Tea 4.50 
Hot Cocoa 4.50 
Espresso 4.25 
Cappuccino 4.75 
Cafe Latte 4.75 
Mocha Latte 5.25 
Extra Shot of Espresso add 1.50 

Sales tax added to price of food and beverages 
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