
                                     espresso 
 

 

  single double triple 
 
 espresso 1.50 2.00 2.50 - 
 
 con panna  2.00 2.50 3.00 - 
    espresso topped with whipped cream 
 
 macchiato 2.00 2.50 3.00 - 
         espresso topped with froth 
 
  small medium large iced - 20 oz 
 
 americano 2.00 2.50 3.00 3.00  -  3 shots 
    espresso & water 
 
 cappuccino 2.25 2.75 3.25 - 
      equal parts espresso, steamed milk & froth 
 
 café latte 3.00 3.25 3.50 3.50 
      glass of steamed milk with espresso, topped with froth 
 
 caramelatte 3.50 3.75 4.00 4.00 
      steamed milk with espresso & caramel sauce 
 
 café mocha 3.50 3.75 4.00 4.00 
    steamed milk with espresso & ghirardelli chocolate, topped with whipped cream 
  
 yin yang mocha 3.50 3.75 4.00 4.00 
      café mocha made with both regular & white chocolate 

 
 house drinks 3.75 4.25 4.75 4.75 
 

        MEXICAN LATTE  cinnamon, cayenne & cocoa           CAFÉ VALENCIA  orange & cocoa 
   TURTLE MOCHA  cocoa, caramel & praline                 FUNKY MONKEY   banana & cocoa 

   COCO MOCHO  coconut & cocoa                    TURKISH LATTE  cardamom & honey 

           TIKICCINO  macadamia nut & cocoa                    FRENCH KISS   lavender & cocoa 

 

                                       coffee 
 
 

  small medium large iced - 20 oz 
 
 coffee 1.35 1.65 2.00 2.00 
 
 red eye 2.50 2.75 3.00 3.00 
       coffee with 2 shots of espresso 
 
 café au lait 2.00 2.25 2.50 2.50 
       half coffee, half steamed milk 
 
 french press 3.50 
       rich, strong coffee coarsely ground & brewed in it’s own little ‘french press’  
 
 

EXTRAS   soy milk + 75¢   /   flavored syrup* + 50¢ 
espresso shot:  espresso drink + 25¢,  coffee drink + 50¢ 

 
*vanilla, hazelnut, almond, caramel, irish cream, amaretto, ginger spice, lavender, 

coconut, crème de mint, peppermint, almond roca, toffee, praline, cinnamon, lemongrass, 
apple, banana, lime, peach, cherry, raspberry, orange, sugar-free vanilla & caramel 

tea 

 
 

hot tea    1.35/12oz   1.65/16oz   2.00/20oz              iced tea    2.00/20oz 
 
 

chinese breakfast  (organic yunnan black) 

aged earl grey  (organic bergamont black) 

hot cinnamon spice  (black tea w/ 3 kinds of cinnamon) 

orange pekoe  (ceylon & assam india blend) 

darjeeling  (himalayan black) 

formosa oolong  (brown) 

mutan white 

monkey king  (organic jasmine green) 
lung ching  (rare & simple chinese green) 

organic green  (w/ citrus & ginko) 

egyptian chamomile 

simply mint  (organic moroccan mint decaf) 

lemon herbal  (lemon & lemongrass decaf) 

peacefully pacify  (chamomile, peppermint & valerian - this will relax you!) 

decaf english breakfast 
 

 

� seasonal blends also available - ask for selection � 
  

 
 
 
 
  small medium large iced - 20 oz 
 
 chai latte 3.00 3.25 3.50 3.50 
       spiced black tea & steamed milk 
 
 chai breve 3.15 3.40 3.65 3.65 
        just like the chai latte, but made with half & half instead of milk 
 
 chai mocha 3.50 3.75 4.00 4.00 
       chai latte with chocolate 
 

non coffee 

 
 hot chocolate        2.00,  2.40,  2.80 

 steamer*        2.00,  2.40,  2.80 

 italian soda*         2.50 

 perrier                   1.50 

 coke, sprite, diet    1.00 

 orange juice or milk 1.00, 1.50 

 soy milk  1.25, 2.00 

smoothies 
 

pick 2 fruits, 
and we’ll blend them 
however you’d like… 

 

raspberry, strawberry, blueberry, 
banana, peach 

 

w/ orange juice   4.25 
w/ soy milk   5.00 
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4181 HAMILTON AVE 

in NORTHSIDE 

CINCINNATI, OHIO 

45223 

513.542.8321 

www.sidewindercoffee.com 

 

 

 

MON-FRI 
7am-12am 
 

SAT-SUN 
8am-12am 

food 

 
all sandwiches served on toasted wheat bread, bagel, or croissant 

with a side of fruit 
add cheese (+.60):  swiss or cheddar 

 
 

CURRY CHICKEN SALAD 
served with lettuce & tomato 

salad plate  $5.00    /    sandwich  $6.00 
 

TUNA SALAD 
kim’s recipe served with lettuce & tomato 

salad plate  $4.50    /    sandwich  $5.50 
 

HUMMUS 
homemade (flavor changes weekly) 

served with lettuce, tomato & cucumber 
$4.75 

 
CUCUMBER & CREAM CHEESE     

$4.25    /    add  SALAMI   $5.50 
 

PEANUT BUTTER & JELLY 
choice of seasonal jams 

$3.75 
 

STUFFED CROISSANTS 
turkey & swiss  $3.50    /    spinach & feta  $4.00 

 
BAGEL   $1.35 

add cream cheese  $1.95    /    add peanut butter  $1.85 
 

MACARONI & CHEESE 
a gift from the gods - the best in town 

$4.50 
 

SOUP 
homemade vegan soups served with crackers   ·   changes daily 

cup  $3.25    /    big bowl  $4.25 
COMBO  $6.50 

cup of soup w/ 1/2 sandwich, macaroni & cheese or stuffed croissant 

 
SWEETS & TREATS 

a delicious, ever-changing selection of candies, cookies, scones, cupcakes, biscotti, 
waffles, muffins, bars & cakes including vegan & gluten-free goodies 

$1.00 - 3.50 



� �� � � � � � � � �� � � � � �	 � � � �

 
 

  
 
 irish coffee     5.00 
    house coffee with Jameson Irish Whiskey, topped with whipped cream 
 
 Bailey’s & coffee    5.00  
         house coffee with Bailey’s Irish Cream, topped with whipped cream 
 
 Kahlua & coffee    5.00 
    house coffee with Kahlua coffee liqueur, topped with whipped cream 
 
 kentucky royal    5.00 
      house coffee with Maker’s Mark Bourbon, topped with whipped cream & a cherry 
 
 hot nut    5.00 
      house coffee with Frangelico hazelnut liqueur, topped with whipped cream 
 
 café amaretto    5.00 
      house coffee with amaretto liqueur, topped with whipped cream 
 
 white knight    5.25 
    house coffee with Godiva White chocolate liqueur, topped with whipped cream 
  
  
 

spike your own 

choose a drink & spike it with one of our many spirits 
 
 

   
 double espresso 4.50 cappuccino 5.00  
 
 latte 6.25   mocha 6.75  
        
 chai 6.25   house drink 7.25 
 
 hot chocolate 5.00   steamer* 5.00 
 
 smoothie 7.00   Italian soda* 5.50 
  

 
Amaretto, Bacardi Silver Rum, Bailey’s Irish Cream, Brandy, 

Courvoisier, Frangelico, Godiva Dark Chocolate, 
Godiva White Chocolate, Gran Marnier, Grappa, Jameson Irish Whiskey, 

Kahlua, Maker’s Mark, Meyer’s Dark Rum, Peppermint Schnapps, 
Sambuca Romana, Stolichnaya Vodka, Tuaca 

 
 
 
 

 
EXTRAS   soy milk + 75¢   /   flavored syrup* + 50¢ 

espresso shot:  espresso drink + 25¢,  coffee drink + 50¢ 
 

*vanilla, hazelnut, almond, caramel, irish cream, amaretto, ginger spice, lavender, 
coconut, crème de mint, peppermint, almond roca, toffee, praline, cinnamon, lemongrass, 

apple, banana, lime, peach, cherry, raspberry, orange, sugar-free vanilla & caramel 

house spiked specialties 
 

 

  
 white monk     5.00 
    steamer with Frangelico 
 
 you ‘tuaca’n to me    5.00  
         steamer with Tuaca & white chocolate 
 
 Hazel’s nuts    6.25 
    she’s really crazy - chai made with Frangelico 
 
 drunken monkey king    5.50 
      jasmine green tea with vanilla & vodka 
 
 dirty mother    6.00 
      house coffee with brandy & Kahlua,  topped with whipped cream & chocolate 
 
 irish twins    6.00 
      house coffee with Jameson & Bailey’s, topped with whipped cream 
 
 keoke latte    6.50 
    a twist on the original  - espresso & steamed milk with Godiva Dark, Kahlua & brandy  
  
 toasted almond latte    6.50 
     latte made with amaretto & Kahlua    
 
 black forest mocha    7.00 
     mocha made with Godiva dark, Gran Marnier & cherry, topped with whipped cream 
 
 sidewinder martini    8.00 
      made with vodka, Kahlua, vanilla & espresso 
 
 mocha martini    8.00 
      made with Godiva dark, vodka, chocolate & espresso 
 
 white martini    7.00 
       made with Godiva white, vodka & cinnamon 
 
 chocolate martini    7.00 
      made with Godiva dark, vodka & chocolate 
 
 hot toddie    5.00 
      made with Makers Mark whiskey, lemon & cloves 
 
 hot buttered rum    5.50 
      made with Meyers Dark rum, real butter & sugar, and house spices 
 
 traditional vodka martini   6.00 
  
 traditional Maker’s Mark manhatten   6.00  
 
 
 

bar menu served monday - saturday after 9am & sunday after 1pm 

dine-in only  -  must be 21 years of age with proper i.d. 


