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PUCCI SIGNATURE DRIP  3.3 

Rotating single origin co�ees, varying roasts, 
ask your server about today’s co�ee 

SINGLE ORIGIN POUR-OVER  4.4

Rotating single origin fresh roasted

FRENCH PRESS  6.4 / 9.5

full body, single origin, seasonal co�ee, brewed 
to order

DOPPIO  3.9 

double epresso : two espresso shots

CaPUCCI  6.6 

espresso, steamed milk & velvety microfoam for 
a stronger co�ee flavor profile 

CON PANNA  4.7 

espresso with whipped cream  

CORTADO  4.9 

equal parts milk and espresso 

LATTE  6.6 

espresso, steamed milk & a thin layer of micro-
foam 

AMERICANO  4.4 

espresso topped with hot water 

MOCHACCINO  7.3 

a latte with chocolate 

MACCHIATO  4.7 

traditional european style espresso with a dollop 
of steamed milk 

HOT TEA  3.8 

earl grey | green | chamomile | alpine berry 
 

HOT APPLE CIDER  5.5 

hot apple beverage with a sweet hint of 
cinnamon

HOT CHOCOLATE  4.8 

a rich decadent take on a classic hot chocolate 

HOT MATCHA LATTE  6.0 

imported from Japan organic ceremonial 
Matcha, gold class with steamed milk and a thin 
layer of foam 

HOT CHAI LATTE  6.0 

creamy elixir of cardamom, fresh ginger, and 
cracked pepper, velvety sweet, handsomely 
ca�einated, with warming notes of cinnamon 
and cayenne 

COLD BREW STILL  5.2

Kyoto-style cold brew, our original recipe 

NITRO COLD BREW  6.0

Kyota style cold brew infused with nitrogen for a 
creamy, chocolatey delight

ICED AMERICANO  5.5-6.0 

doppio with cold water over ice     

ICED MOCHACCINO  7.3 

an iced latte with chocolate, a cold chocolatey 
delight  

ICED LATTE  6.0 

iced espresso + milk 

ICED MATCHA LATTE  7.1 

imported from Japan, organic ceremonial 
Matcha, gold class served over ice with milk 
choice 

ICED CHAI LATTE  7.1 

creamy elixir of cardamom, fresh ginger, and 
cracked pepper, velvety sweet, handsomely 
ca�einated, with warming notes of cinnamon 
and cayenne served with milk over ice 

PUCCI LEMONADE  6.6 / 8.1 

Tart, Sweet & Refreshing ~blackberry | peach | 
watermelon 

ICED APPLE CIDER  6.6 

beverage made from apples 

Mastiff Meyla  5.5 

a double shot of espresso with cocoa and honey

Beagle Breve  8.1 

a latte made with half and half, white mocha and 
compliments of cinnamon

Chow Chow Cold Brew  6.8 

a cold brew with a splash choice of milk, white 
mocha and hazelnut 

Newfypoo Nitro  7.7 

a nitrogen infused cold brew with mocha and 
caramel

Bulldog Blondie  8.1 

a latte with your choice of white or dark mocha 
and caramel topped with whip cream

ARTESIAN WATER  8.7 

SAN PELLEGRINO, sparkling 
AQUA PANNA, still: slowly filtered drop by drop 
through the hills of Tuscany 

UPTIME ENERGY DRINK  5.2 

sugar free, non-gmo, with natural ca�eine 
(sourced from green tea), natural flavors, 
zero sodium ~ raspberry lemon | blueberry 
pomegranate | mango pineapple | white peach 
lemonade

San Pellegrino Sparkling Drinks 3.2 

Aranciata Rossa / Melograno & Arancia / 
Limonata

Apple Turnover  4.9 

light, flaky pu� pastry, filled with delicious apple 
filling 

Croissant  4.4 

toppings: honey | butter | powder | sugar | 
whipped cream | cinnamon ~ syrup: hazelnut | 
chocolate 

Bagel  4.4 

plain | cinnamon raisin | everything | blueberry 
~ additional: cream cheese | strawberry cream 
cheese | smashed avocado (+3.5) | peanut 
butter (+1.0) 

Muffin  4.4 

blueberry | double chocolate | banana nut | 
cinnamon crunch 

Le Waf  6.5 

artisan wa�es are delicious ~ original | 
chocolate chip | blueberry | strawberry 

Macaron  2.2 

chocolate | raspberry | salted caramel | vanilla | 
pistachio | red velvet 

Danish  4.4

cream cheese | cherry | almond  
 
 
 

Assorted Coffee Desserts  3.8 / 4.4 

Summer Berry Stack | Choc PB Stack | Oreo 
Brownie | Choc Brownie Marshmallow Delight 
w/ Brown Butter & Sea Salt | To�ee Blondie Bar 
Cinnamon Swirl Crumbcake Bar | Lemon Crumb 
Bar 

Alfajores  3.1 

melt-in-your-mouth cookies embracing a 
luscious dollop of creamy dulce de leche 
caramel 

Argentinian Butter Cookie  3.5 

raspberry or apricot 

Freshly Baked Cookies  3.3 

Chocolate Chip Cookie | Cinnamon Raisin | 
Peanut Butter with Chocolate Chunks 

Almond Biscotti  2.2 

italian almond biscuits 

Chobani Yogurt  5.1 

with granola & fresh fruit ~ flavors: blueberry | 
strawberry | vanilla 

Cannoli  2.7 / 6.5 

italian dessert; a sweet, creamy cheese filling | 
small or large 

Cake  8.2 / 9.0 

ask your server for today’s delicious cake option 

Cake Ball - Red Velvet 2.2

S’mores Brownie  5.5 

*this item does contain nuts 

Buttery Cinnamon Roll  5.5 

light and airy with full blast of buttery cinnamon 

Cheesecake  8.0 / 9.5 

ask your server for today’s delicious cheese 
cake option 

Salumi Italian Board  17.5 / 26.0

multiple meats + multiple cheeses + nuts +
olives + bread + fruit ~ plates o�ered for one or
two people served on a nice ceramic plate 

PUCCI Ham & Cheese Sandwich   16.5 

bread choice: brioche bun or croissant, bavarian 
Ham, Vermont white cheddar, kettle chips, 
kosher dill & olives 

PUCCI Chicken Salad Sandwich  16.5 

Bread choice: brioche bun or croissant, with 
kettle chips, kosher dill & olives 

co�ee syrup: simple • almond • cinnamon • peppermint • roasted hazelnut • vanilla • sugar-free vanilla • dulce de leche • to�ee crunch • toasted marshmallow 
honey | condensed milk sauces: mocha • white chocolate • caramel • pumpkin spice | milk options: oat • soy • almond • coconut • lactose free - .75 ea

PUCCI HOT

PUCCI COLD

PUCCI SIGNATURE & SPECIALTY DRINKS

PUCCI  SAVORIES ,  SWE ET TREATS & DESSE RTS
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Coppola Rose Diamond Collection   11.0 / 40.0

California
Pleasant flavors of cherries, raspberries, banana and Matcha are balanced by 
crisp, natural acidity, light minerality and a clean finish.
~ by the stem or bottle

The Beach by Whispering Angel  13.0 / 48.0

France
Expressive, Refreshing, Playful.  subtle and smooth…showing a balanced 
acidity and minerality with delicious citrus and red fruit flavors. 
~ by the stem or bottle

Conundrum White Wine Blend    11.0 / 40.0

California
every vintage includes Chardonnay, Sauvignon Blanc, Semillon and Viognier. 
amazingly versatile with refreshing stone fruit, juicy pear, a hint of citrus and 
a dry finish.

Dough Sauvignon Blanc  9.5 / 35.0

California
Fruit for this wine comes from two North Coast counties. One vineyard tends 
to be a bit warmer, giving the wine tropical aromas and flavors, while the 
cooler site adds bright gooseberry and crisp acid structure. Together, they 
create a lively and refreshing Sauvignon Blanc with great balance that o�ers 
something for everyone.
~ by the stem or bottle

Sand Point Pinot Grigio  8.0 / 30.0

California
Soft aromas of lychee and yellow apple are accented by lively citrus notes. 
On the palate, lemon and lime flavors carry a fresh acidity through to the 
finish. Lingering notes of ripe tangerine develop after every sip.
~ by the stem or bottle

Bar Dog Chardonnay  9.5 / 35.0 

You will love this one, unconditionally! Buttery smooth
~ by the stem or bottle

Decoy Chardonnay  16.5 / 62.0

California
Layers of apricot, citrus and green apple, underscored by delicate acidity
~ by the stem or bottle

Cakebread Cellars Chardonnay 2021  100.0

Napa Valley
Aromas of apple, pear, vanilla, toast, and oak, rich creamy texture, well 
balanced and complex oaky chardonnay
~ by the bottle

Caposaldo Moscato  12.0 / 44.0

Lombardy, Italy
Delicate sweet flavor showing notes of peach, apricots and tropical fruit with 
a slight fizz.
~ by the stem or the bottle

WHITE WINE

The Dreaming Tree Crush Red Blend 9.5 / 35.0

California
A very easy drinking red that is bright and fruity but well balanced.
~ by the stem or bottle

Conundrum Red Wine Blend  11.0 /40.0 

California
features dark red varietals including Zinfandel, Petite Sirah and Cabernet 
Sauvignon. It is serious yet lighthearted, complex and approachable. With 
lavish fruit flavors and baking chocolate, this wine has smooth tannins that 
provide a distinctive, soft character.

Francis Coppola Merlot Diamond Collection 16.0 / 60.0

crafted as a Bordeaux-style blend
~ by the stem or bottle

Picket Fence Pinot Noir 12.5 / 46.0

Sonoma
Dry with a strong oak up front. cherry vanilla smoke strawberry raspberry 
plum dark fruit.
~ by the stem or bottle

Decoy Cabernet Sauvignon 16.0 / 60.0

California
Fruit forward, dark cherry, blackberry. Medium lighter smoother
tannins, medium finish.
~ by the stem or bottle

Bar Dog Cabernet  9.5 / 35.0

You will love this unconditionally
~ by the stem or bottle

Silver Oak Alexander Valley, 2017 225.0

Napa Valley
Jalapeño and black cherry on the nose. Garnet color. Strong chalky
tannins, bramble berry, light vanilla, cherry, dark chocolate. Dry and 
moderate acidity.
~ by the bottle

“The Show” Malbec 8.5 / 30.0

Mendoza, Argentina
Hints of dark Cherry and blackberry, spicy, rich & brooding, made with 
organic grapes.
~ by the stem or bottle

RED WINE

Dom Pèrignon 340.0

France
The best of the best. Key lime, apple, bergamot, grapefruit, brioche, honey, 
minerals.
~ by the bottle

Josh Cellars Prosecco 12.0 / 44.0

Veneto, Italy
Citrus and apple. Slightly sweet and very refreshing.
~ by the stem or bottle

Mimosa 14.0

A delicious combination of prosecco, and orange juice.
~ by the stem

Strawberry or Peach Mimosa 16.0

~ by the stem

CHAMPAGNE AND  SPARKLING WINE

Karbach Love Street Light 6.0

Peroni 6.6

Quilmes Clasica 6.0

Stella Artois 7.2

Modelo Especial 6.3

Modelo Negra 6.3

Dos Equis 7.2

VooDoo Ranger IPA 7.2

Blue Moon Belgian White 6.0

Pacifico Clara 6.0

Shiner Bock 6.0

Shiner Bohemian Black Lager 6.0

Yuengling Traditional Lager 5.0

Fat Tire Amber Ale 6.0

Heineken 0.0 Non-alcohol 5.5

HOPS  (by the bottle / can)

White Claw Mango 6.0

White Claw Black Cherry 6.0

Truly Strawberry Lemonade 6.0

Karbach Ranch Prickly Pear 6.0

Angry Orchard Crisp Apple 6.0

SE LTZ E R AND  CIDE R

To ensure accurate billing, please let your server know if you require separate checks before placing your order.

Please note that a 22% service charge is automatically added to all parties of 6 or more guests.

Happy Hour from 4:00 pm to 7:00 pm Monday through Friday.
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