
university village

coffee & drinks
COFFEE
Salted Lavender Honey Latte SEASONAL 5.5

malted mocha SEASONAL 5.5

Espresso 3.5 Americano 3.5

Cortado 4.5 Macchiato 4

Cappuccino 4.5

Latte 8oz / 12oz 4.5 / 5.5

Mocha 8oz / 12oz 5 / 5.5

Extra Shot 1.5 Non-Dairy 0.5

House Syrup 0.75 Seasonal Syrup 1

In-House Drip Coffee 10oz 4.5

House Cold Brew 12oz / 16oz 4.5 / 5.5

Shakerato 3oz 6
espresso, house vanilla, lemon peel, served neat

Cardamom Rose Cold Brew 16oz 6.5
rose water, cardamom syrup, sweet cream, cold brew

Coffee Egg Cream 12oz 6
espresso, whole milk, house chocolate, soda water, iced, shaken

Cardamom Tonic 6
espresso, cardamom syrup, bitters, tonic

SODA + JUICE
Mint Lemonade 5

Diamond Knot Root Beer 6

university village

tea & drinks

tea
Maple Meadow Herbal Latte SEASONAL / 10oz 5.5
meadow tea, steamed milk, maple syrup

Hibiscus Rose Matcha Latte SEASONAL / 10oz 5
organic fine matcha, steamed milk, hibiscus rose syrup

Steven Smith Loose Leaf Tea 5
Lord Bergamot, British Breakfast, Jasmine Silver Tip, 
Sencha, Meadow, Peppermint, Red Nectar

Seattle Fog 12oz 5
earl grey, milk, house vanilla, honey, cinnamon

Mina's Chai 12oz 5
assam tea, ginger spice blend, cinnamon

Golden Milk Latte 10oz 5
spiced turmeric tea, oat milk

Bottles + Cans
Just Juice 4.5
orange, grapefruit

Recess CBD Sparkling Water 6
pomegranate hibiscus

Puget Sound Kombucha 8

Mexican Coke 4

Rachel's Ginger Beer 6
seasonal

San Pellegrino 3.5
blood orange, limonata

Mountain Valley Water 4
sparkling, spring

MRWESTCAFEBAR.COM @MRWESTDRINKS 206 900 WEST

GF = Gluten Friendly, V = Vegan

*According to our good friends at the health department, consuming raw, undercooked, 
and unpasteurized food items may increase the chance of food borne illness. While we 
strive to keep gf options, please note that items are prepared in a kitchen alongside items 
containing gluten and nuts.


