


 

Juice  16 oz (freshly squeezed in house)

EVERGREEN $12 

kale, celery, spinach, granny apple, parsley, mint, lemon & ginger

CITRUS GLOW $12

turmeric, ginger, carrot, orange, lemon & pineapple

IMMUNITY WELLNESS SHOT $5

orange, tumeric, black pepper, ginger, lemon, honey & cayenne pepper

Smo�thie  $15

STRAWBERRY BLUSH 
strawberry, banana, milk, coconut yogurt, agave, strawberry puree

& sea moss 

BERRY BOOST 
blueberry, acai, banana, coconut milk, coconut yogurt & blue spirulina

GLOWTOX 
mango, coconut milk, coconut yogurt, agave, sea moss & cardamom

RESET 
kale, green apple, pineapple, spinach, ginger, lemon, coconut water

& coconut yogurt

COCOA CRUSH 
cacao powder, pineapple, avocado, banana, coconut yogurt,

strawberry & chocolate puree

ADD - ONS 

-        SEA MOSS   +$3.50

- PEANUT BUTTER  +$1.50

�°

-

BEVERAGE MENU
HAPPY HOUR 4pm - 7pm

PASTRIES   
FRESHLY BAKED PASTRIES AVAILABLE

*GF OPTIONS AVAILABLE COFFEE BEAN  :  SPECIALITY COFFEE & ETHICALLY SOURCED
MATCHA TEA  :  TRADITIONAL CEREMONIAL MATCHA FROM UJI, JAPAN

Co�f�e

ESPRESSO   $4.5

AMERICANO   $5

COLD BREW   $6

CORTADO    $5

DRIP   $4.5

FLAT WHITE   $6

MACCHIATO   $6

MOCHA   $6.5

LATTE   $6 

CAPPUCCINO   $5.5

TRADITIONAL CEREMONIAL MATCHA   $6

MATCHA LATTE   $6.5

- LAVENDER, STRAWBERRY, BLUEBERRY   $.65c

MASALA CHAI LATTE   $6

TURMERIC LATTE   $6.50

HOT CHOCOLATE served w/ CHANTILLY CREME   $6

LONDON FOG    $6

ADD - ONS 

-        OAT, ALMOND, COCONUT   +$1

- VANILLA, LAVENDER, HAZELNUT, PISTACHIO  +$.65c

Tea
p�r  CUP  $4.50   /   p�r  TEA POT  $9

GENMAI CHA - delicate green tea combined with roasted rice

PEPPERMINT - peppermint leaves, natural, caffeine free & refreshing

MOONLIGHT EARL GRAY - vanilla & creamy taste combined to 

soften the citrus notes of a traditional earl gray tea

GEMINI - blend of white tea, rose hip & peachy tropical fruit overtones

OASES WELLNESS - ginger, honey, lemon, tumeric & cinnamon

Co�ktail�
BRUNCH GLOW  -  $14

sparkling wine, freshly squeezed Citrus Glow Juice

 
CLASSIC BLOODY MARY  -  $14
vodka, tomato juice, lemon juice, worcestershire sauce & hot sauce
 

APEROL SPRITZ  -  $16

prosecco, aperol & soda water

 
STRAWBERRY MUSE  -  $16

vodka, fresh strawberry juice, rhubarb, lime & basil

 

SPICY GUAVA MARGARITA  -  $16

tequila, guava, lime & jalapeño

ESPRESSO MARTINI  -  $16

vodka, espresso & vanilla

HIMALAYAN MULE -  $16

vodka, ginger beer, lime juice & himalayan pink salt

Wine  

RED
9TH HEAVEN CHIANTI 2021- $15

DOMAINE FRANCOIS VILLARD, SYRAH L’APPEL SEREINES (2022) - $17

CLOS DU MONT OLIVER COTES-DU-RHONE VIEILLES 2022 - $18 

WHITE
GAVI DI LUGARARA LA GIUSTINIANA - $15

LUIGI BAUDANA, LANGHE DRAGON BIANCO 2022 = $17

HONDARRABI ZURI, CAMINO ROCA A. G. TXAKOLINA 2023 - $18

ORANGE : KIKI & JUAN, UTIEL-REQUENA ORANGE 2023 - $18

ROSE : STOLPMAN VINEYARDS, LOVE YOU BUNCHES 2023 - $15

SPARKLING : LA GIOIOSA, PROSECCO & TREVISO  - $14

BEER :
ESTRELLA GALICIA LAGER  -  $12

DUVEL   -  $12

POST SHIFT   -  $12

GOOD TIME (NA)  -  $9

ESTRELLA (NA)  -  $9


