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MONTHLY CAUSE:
REFUGEE LANGUAGE PROJECT
RFL builds bridges between refugee communities and local
individuals, institutions, and organizations. We do this by
building relationships with refugee community leaders and
responding to their felt needs. Some examples include a
citizenship class we offered at a Burmese church, an ongoing
literacy class for Somali women, and our Face to Face mentorship
program.

We also conduct community dialogues with specific refugee
communities to help them dream about a better future. Then we
share the results of these meetings with local partners and
equip them to meet those needs.

Finally, we serve local organizations by equipping them to
understand refugee cultures.

HOT LIL' HONEY
A latte made with our housemade blood
orange and Creek House Honey syrups, with
a dash of chipotle powder to spice things up.

THE CUBAN
This latte has our housemade non-alcoholic
whiskey/cascara syrup. Try it in house and
enjoy the special wafer garnish.

CHOCOLATE HAZE
Try this Palace version of Nutella in drinkable form. This
non coffee drink includes Hollander chocolate,
housemade hazelnut syrup and topped with whip cream
and nutmeg.

5.25/5.75

5.25/5.75

4.35/4.85

4.15/4.65

3.75/4.25

MIDNIGHT KISS
Black as midnight with the stars in your eyes. This
latte is made with our housemade jasmine syrup,
activated charcoal, Hollander chocolate, espresso,
milk and a touch of pizzaz.

CHERRY CORDIAL
February is the month when we celebrate love and
what better way then with a tasty drink. Enjoy
chocolate, vanilla, espresso, black cherry whipped
cream topped with a Luxardo cherry.

MATADOR
An old favorite with a new twist: Sweetened
condensed milk, housemade peach syrup, sumac,
and cinnamon.

BLACK LAVENDER
A glorious bouquet of delicate French lavender paired with
exquisite black Ceylon and lapsang souchong teas, fruity black
currant and sweet vanilla.

GOLDEN LIGHT
The gold standard of turmeric teas, this richly vibrant
infusion is filled with feelings of sweet well-being,
activated by black pepper, lemon, cardamom, and smooth
sarsaparilla.

SPICY GINGER
Spice is nice when it is complemented by a little sweet.
Steamed Myracle Mylk with Liber & Co fiery ginger
syrup and Hollander caramel sauce.

5.75/6.25

5.75/6.25

5.75/6.25

BE KIND. DRINK GREAT COFFEE.



PALACE MENU

ESPRESSO DRINKS
ESPRESSO
ONE & ONE

CAPPUCCINO
AMERICANO
LATTE
LATTE w/ SYRUP
Vanilla ∙ Brown Sugar ∙ Creek House Honey
Raspberry ∙ Lavender ∙ Cascara∙ Sugar-Free Vanilla

LATTE w/ SAUCE

alternative milks
Dark Chocolate ∙ White Chocolate ∙ Caramel

Oat Milk, Almond Milk, Myracle Mylk

SIGNATURE DRINKS
PALACE SHAKE
Vanilla Bean Ice Cream, Cold Brew,
Coffee Chips, topped with Whipped Cream
and a Cherry

GOLDEN CHAI
Turmeric and Smith Tea Maker Black Masala
Chai syrup made with Oat Milk

HONEY BADGER

AZTEC MOCHA

Brown Sugar, Mexican Vanilla latte topped
with Creek House Honey Shaken Cream.

COLD BREW SODA

NON-COFFEE DRINKS
HOT COCOA
STEAMER
TEA LATTE
Chai ∙ Matcha ∙ London Fog

LOOSE LEAF TEA
Mao Feng Shui ∙ Lord Bergamot ∙ Masala Chai
Meadow ∙ Peppermint ∙ Matcha

ICED TEA
Black ∙ Peach

ITALIAN SODAFOOD

COFFEE DRINKS
2.50/2.90

4.00
3.20/3.45
4.10/4.35

5.75/6.35

3.85/4.25
3.50/3.85
4.10/4.45

3.15/3.35

2.25/2.50

3.25/3.45

4.70/5.10

5.00/5.35

5.35/5.75

4.35/4.60

3.00
3.95

CORTADO 3.95
3.95

3.25/4.00
4.35/4.75

4.70/5.10

5.10/5.60

COFFEE
3.00/3.40SHOT IN THE DARK

BREW BAR
COLD BREW
COLD BREW LATTE

BE KIND. DRINK GREAT COFFEE.

Dark Chocolate, Black Masala Chai syrup, Cayenne
Pepper latte topped with a touch of Black Lava Salt.

POP TART

MUFFIN
CINNAMON ROLL

BAGEL PLACE BAGEL
with Cream Cheese or Creek House Cinnamon Spun Honey

Pastries by

COOKIE
3.75
3.00

4.50
4.00

3.00


