
cocktails  
at chicago’s  

highest café

CHAMPAGNE

Veuve Clicquot 750ml 89 n/a
Clicquot’s signature non-vintage Brut  
is loved all over the world for its crisp, 
full flavors, consistent quality and  
celebratory yellow label.

WINES FROM OUR ‘ALTITUDE’ CELLAR

WHITE WINES

Segura Viudas, Cava, Spain 187ml 10 n/a
Crisp with an interesting floral note and  
mouth-pleasing sensation of creaminess.

Due Torri, Pinot Grigio, Italy 39 9
A refreshing, light, crisp taste with  
a fresh and fruity aroma.

Mohua, Sauvignon Blanc,  
Marlborough, New Zealand 48 11
Elegant wine with aromas of passionfruit  
and guava combined with an expresssive  
full plate of tropical fruit and gooseberry.

Raymond Collection, Chardonnay, California 44 10
Bright fruit flavors of lemon, apple,  
pear and vanilla and smooth finish.

Hirschbach & Sohne, Piesporter  
Riesling, Kabinett, Germany 39 9
Green apples, nectarine, dried apricot  
style with a hint of sweetness.

Paolo Saracco, Moscato D’Asti, Italy 48 11
Fresh peach, pear and aromatic white flowers  
with sweetness, hints of candied fruits.  
Top Moscato producer!

RED WINES

Fire Road, Pinot Noir, Marlborough,  
New Zealand 48 11
A light to medium bodied, easy drinking  
Pinot Noir with a soft, round palate,  
well balanced-acidity and flavors that linger.

La Ginestra, Chianti, Italy 39 9
Ruby red in color, tinge of earth on the nose,  
cherry and raspberry fragrances, fruity.

Raymond, Cabernet Sauvignon, 
”Sommelier Selection,” Napa Valley 48 11
Ripe black currant, green olive and oak  
vanilla aromas with concentrated cassis  
and cherry flavors. Nicely done. 

COFFEE WITH ALCOHOL 
served hot! - $8

E-94 
JHO Exclusive! Espresso combined with a harmonious  
blend of Cointreau, Baileys & hot Italian chocolate topped  
with lightly whipped cream.

Caffé Royal
Hot espresso served over steamed Cointreau, topped  
with lightly whipped cream.

Caffé Jamaica
Steamed Tia Maria-espresso blend, topped  
with liquid cream, lightly shaken.

Irish Coffee 
Hot espresso with Irish Whiskey,  
cane sugar & crowned with  
lightly whipped cream.

COFFEE WITH ALCOHOL 
cooler than cool - $8

Lavazza Colada 
Chilled espresso sweetened with cane syrup, rounded  
off with a vanilla gelato & Malibu rum topping.

Pink Lady 
Espresso shaken with ice, hazelnut gelato  
& Baileys, crowned with lightly whipped  
cream & strawberry topping.

Count Cavour 
Espresso chilled over ice  
& stirred with Cognac, topped  
with a blend of fine vanilla  
gelato & Amaretto.  

After Coffee 
Espresso shaken with  
chocolate gelato, crushed  
ice & peppermint liqueur,  
finished with lightly  
whipped cream.

$ per 
bottle

$ per 
glass

irish coffee

after coffee

*  Prices subject to change without notice and we apologize in advance if your first choice 
is not available. JHO complies with all state and city liquor licensing laws and does not 
serve alcohol to those under 21 years old. Normal Observatory admission charges apply.

www.hancockobservatory.com
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APPETIzERS AT 1,000FT UP! 

Baked Goat Cheese with Tomato-Basil Sauce $9
(Formaggio Caprino Al Forno)
Oven baked goat cheese 
with a delicate tomato-basil 
sauce, served with  
tomato-basil crostini.

COCkTAILS

Ultimate Engagement Toast $299
surprize your bride or groom  
to be with the ultimate altitude  
engagement package!
Pop the question in a private  
area of the Observatory  
dressed to impress with  
admission, custom JHO  
Champagne flutes to take  
away and a bottle of  
Veuve Clicquot Champagne.  
Arrangements will be  
taken care of by our onsite  
Concierge and included is  
a photographer to capture  
your special moment!

BEERS domestic $6  import $7

Stella Artois - Belgium
Becks - Germany 
312 - Goose Island, IL 
Bud Light - USA
*Other seasonal beers maybe available from time to time.

SOFT DRINkS (fountain) $3

Coke Ginger Ale 
Diet Coke Tonic 
Sprite Soda 
Cranberry Orange Juice 
Lemonade

SAN PELLEGRINO (500ml) $4

SPIRITS $8

 Raspberry Vodka Jack Daniels 
 Vodka Bombay Sapphire Gin 

 Mount Gay Rum (DarK) 
Jameson Irish Whiskey Bacardi 
Tequila 

LIqUEURS 
add to any coffee or gelato  
purchase for $5 or $9 on the rocks!

Cointreau Cognac
Baileys Irish Cream Kahlua
Amaretto di Saronno Mint Liqueurs
Tia Maria Grand Marnier
Frangelico Malibu

GELATO SCOOPS
Kids $2.45 
Regular $3.60 
Adult $4.70

The Hawks’ Cup 
A JHO exclusive cocktail $11

 premium bourbon 
whiskey, fresh ginger, muddled 
blackberries and fresh lemon sour 
garnished with fresh blackberries.

SKYY® HIGH Cocktail $11 
A JHO exclusive cocktail

 Raspberry Vodka,  
Blue Curaçao and Lemonade  
served with fresh lime over ice. 

Charcuterie and Cheese Assortment 
(Antipasto all’Italiana)
A fine arrangement of Grana  
Padano cheese, Brie cheese  
and a goat cheese torta with  
basil pesto, sun-dried tomatoes  
and olives. Accompanied by  
a medley of prosciutto (Italian  
ham) and soppressata  
(Italian salami).

for two $15 
for four $29

Peach Fizz $11
Vodka, honey syrup, Funkin White  
Peach Puree, Funkin Pure Pour  
Lime topped with club soda and  
garnished with a lemon wheel.

Wild Strawberry Margarita $11
Silver tequila, triple sec, Wild  
Strawberry Balsamic and Perfect  
Puree sour, garnished with a  
strawberry heart.

Mojito $11
Rum, simple syrup, freshly squeezed  
lime with mint leaves and soda  
– a real classic!

Happiness on the Lake $11
Rum, fresh mint leaves, orange juice,  
pineapple juice and Perfect Puree sour  
garnished with an orange twist.

Fresh Tomato Bloody Mary $11
Fresh cherry tomatoes, basil leaf, fresh 
oregano, salt, ground black pepper, Tabasco 
sauce, Worcestershire sauce, lemon juice  
and citrus vodka, garnished with an oregano  
sprig speared through a cherry tomato. 

*Custom additions are also available.


