


Alternative milk
+ 1

oat/almond

house made Syrups
+ 0.75

Coffee
3.5

Pour-Over COFFEE
Market Price

Rotating single origin specialty grade

Cafe au Lait
(sm/lg) 3.5/4

Coffee and steamed milk

Cold Brew
(sm/lg) 5/5.5

Frozen Coffee
6.5

Cold Brew, Oat Milk, Honey

coffee

Based

Drinks

Espresso
double shot 2.5 + 1 each additional

Americano 
(sm/lg) 3.5/4.5

Espresso and water. Iced/Hot

Cortado 
(4oz) 3.5

1/2 Espresso, 1/2 steamed milk

Cappuccino 
(8oz) 4.5

Espresso, Steamed Milk, foam

Latte 
(sm/lg) 5/6.25

Espresso, Milk. Iced/Hot

Specialty Latte 

(sm/lg) 6/6.5

Rotate Seasonally. Iced/Hot

Espresso

Based

Drinks



Gf/df/vegan

smoothies

&  bowls
Smoothies
8

Strawberry

Mango

Harvest Greens

Tropical Blue Pineapple

Acai Bowl
9.75

Acai, coconut milk, banana,

granola, seasonal fruit

Dragon fruit Bowl

9.75

Pitaya, coconut milk,

banana, granola,

seasonal fruit, coconut

Chia Pudding 
4.75

Chia seeds, coconut milk,

vanilla bean, berries

Overnight Oats
4.75

Rolled oats, almond milk,

chia seeds, peanut butter,

vanilla, cacao nibs

tea  &

revivers

Iced Tea
2.25

Hot Tea
2.5

Chai Latte
(sm/lg) 4/5

Matcha Latte
(sm/lg) 5.25/6

frozen

matcha pineapple
(sm/lg) 6/6.5

Fresh Lemonade
(sm/lg) 3/3.25

palmer
(sm/lg) 2.75/3

Revivers
(sm/lg) 4.5/5

Watermelon-cucumber Mint

Kiwi Lemongrass

Hibiscus ProBiotic 

Soda
5



small

plates

Warm

Marinated Olives

9 (GF/DF/Vegan)

Toasted

Marcona Almonds

9 (GF/DF/Vegan)

Tomato Bread
10

ciabatta, fresh tomato, garlic, 

olive oil, Spanish Manchego

Goat cheese stuffed

piquillo peppers over

hazelnut pesto
12

Deviled eggs
9

Hummus Board
13 (DF/Vegan)

Traditional hummus served

with fresh vegetables,

toast points, and crackers

Cheese Board 

19

Rotating chef’s selection of

cheeses, hummus, 

house made pickles,

toast points, crackers

Meat Board 

23

Rotating chef’s selection of 

cured meats, hummus,

house made pickles,

toast points, crackers

Meat & Cheese Board 

28

Gluten  free  available

upon  request

t oasts  &

Pastries

Avocado Toast
9.5

Avocado, pico de gallo,

local sprouts

Ricotta Apple toast
8.5

Whipped ricotta & mascarpone,

vanilla bean, honey, apple

PB & B toast
8.5

Peanut Butter, brandied Banana, Honey 

assorted pastries
market price



wine  &

bubbles

By the Glass On tap
21 Hayes Chardonnay 8

21 Hayes Cabernet 8

Pinot Project Rose 8

By the bottle

Reds

J Lohr Cabernet 30

Planet Oregon Pinot Noir 45

E Guigal Cotes du Rhone 40

Whites

Louis Latour Ardeche Chardonnay 36

Riff Pinot Grigio 32

Palissade Sauvignon Blanc 28

bubbles
Torre Oria Cava 34

Chateau Napoleon Brut Champagne 12/36 (sp/btl)

Moletto Prosecco 12/38 (sp/Btl)

day

drinks 

$ 1 0

Aperol Spritz
Prosecco, Aperol, Soda, Citrus

Bloody Mary
Vodka, Tandem Bloody Mix,

House Pickled Veg

Frozen Matcha Painkiller
Tiki lovers dark & light Rum,

Matcha, Pineapple, Coconut, Orange

Sparkling Pimm’s
Pimm’s, Cucumber, lemon, bubbles

Spiked Frozen  Coffee
Los Santos Cold Brew, Oat milk, honey,

Coffee liqueur, chocolate walnut liqueur

Tandem Espresso Martini
Madrugada Espresso Made with Love



spec ialty

cocktails
LIGHT & REFRESHING

Bicicleta (Low ABV)
Coffee-infused Italian Spritz 11

coffee-infused fortified white wine

Peychaud’s Aperitivo, soda, orange oil

Damselfly in Distress
Lavender Dragon fruit Spritz 12

Vodka, St. Germain, Lemon, Dragon fruit,

lavender bitters, bubbles

Aloe-Ha
A day at the spa in a glass 12

Vodka, Aloe liqueur, Cucumber Bitters, lemon

Sparkling Pimm’s Cup (Low ABV)

Refreshing Hangover Cure 11

Pimm’s, Herbal Simple, Cucumber, bubbles, lemon

beer

Domestics 
Michelob Ultra 4 

Stella 5.5

Local Craft (12 oz cans)
Gnarly Barley Catahoula Common 5

Gnarly Barley Jucifer IPA 5.5

Paradise park hard seltzer 4

Port Orleans Dorado 4



spec ialty

cocktails

Adventurous

Mezcal Refresher
Perfect balance of smoky and sweet 11

Mezcal, Kiwi, Lemongrass, Lime, mint, jalapeno

Smoking Watermelon
Smokiness of mezcal paired with

refreshing watermelon juice makes

this a great summer sipper 12

Mezcal, tequila, Watermelon, lime, thai spice bitters

Steele your Thunder
Tropical with a cloud like finish  13

lavender Gin, peychaud’s aperitivo, guava,

lemon, egg white, sparkling wine

Tandem’s Take on the Classics 

Vale & Shadows
Floral take on the French 75  11

Tea-soaked gin, lemon,

butterfly pea,

champagne, lemon oil

Tropical Negroni
Bitterness of a negroni, brightened

with hibiscus tiki flair 12

Hibiscus infused Rum, Campari, Banana liqueur,

orange and tiki bitters

Tandem Espresso Martini
Fan favorite and like no other espresso martini 12

Top secret

Spring Sazerac
Bold and boozy 12

Rye Whiskey, Bergamot & Elderflower liqueur 

Herbal Simple Syrup, eucalyptus bitters

The Machinist
A Modern Manhattan 12

Rye, Coffee Infused sweet vermouth,

brown sugar simple, aromatic bitters



frozen Concoctions

Spiked Frozen Coffee
10

Los Santos Cold Brew, Oat milk,

honey, Coffee liqueur,

chocolate walnut liqueur

frozen

matcha painkiller
10

Tiki Lovers Rum, Matcha,

Coconut Milk, Orange, Pineapple

Free

sp ir its

$ 8

frozen

concoct ions

Hand-crafted,
spirit-free concoctions  

The Audrey
Dragon fruit, lemon,

watermelon-cucumber, soda

rose garden
guava, lemon, NA gin,

egg white, hibiscus soda

swinging vines
kiwi lemongrass, na dark rum,,

lime, jalapeno, ginger beer


