
T H AT ’ S  “ M Y ”  JA M  				     

YOUR CHOICE OF: strawberry, blackberry, raspberry, or peach /	

Tito’s Handmade Vodka / lime juice / ginger beer   11

B R E W H O U S E  O L D  FA S H I O N E D 
YOUR CHOICE OF: bourbon, whiskey or rye / house demerara syrup / 

orange peel / Filthy Cherry / rock candy stir    BASE 13

PA S C O  P U N C H
Aged rum / lime juice / Falernum / real strawberry purée /  

pineapple juice   13

F E E L I N  S P I C Y  M A R G A R I TA
Premium blue agave Siempre blanco tequila / local Tippler’s orange liqueur /  

lime juice / house-made spicy agave blend / Old Bay salt rim   12

WC  R E D  O R  W H I T E  S U M M E R  S A N G R I A
YOUR CHOICE OF: red or white wine / local Tippler’s orange liqueur /  

house blended juices / alpine liquor (red only) / local toasted  

coconut rum (white only)   13

PA S S I O N  O F  T H E  PA LO M A
Premium blue agave Siempre blanco tequila / lime juice / agave /  

Mullét grapefruit hibiscus seltzer   13

C U C U M B E R  C R U S H
Local Dark Door Demeter gin / lime juice / fresh cucumber /  fresh basil   11

S O U T H E R N  H O S P I TA L I T Y 	
Bourbon / peach liqueur / real peach purée / lemon juice /  

house brewed iced tea   11

T I C K L E  M E  P E A R
Local Siesta Key white rum / lime juice / house syrup / fresh mint /  

Mullét passionfruit prickly pear seltzer   12

F LOW E R S  I N  T H E I R  H A I R
Local Dark Door Pandemic at the Disco vodka / Aperol / floral liqueur / 

lemon juice / brut sparkling wine   14

S U M M E R  S U N B U R N
Premium blue agave Siempre blanco tequila / mezcal / lemon juice /  

real strawberry purée / house cinnamon syrup / torched rosemary   12

HANDCRAFTED COCKTAILS

Coca-Cola   3.5   

Diet Coke   3.5

Coke Zero   3.5    

Dr. Pepper   3.5

Sprite   3.5 

Lemonade   3.5

Powerade   3.5

Barq’s Root Beer   3.5

Ginger Beer (no refills)    4

House Brewed Sweet or 
Unsweetened Iced Tea   4  

Flavored Iced Tea    5
strawberry, blackberry, 
raspberry, or mango

Donut Shop Coffee   4  

SPIRIT-FREE

Crisp dry  brut with fresh and fruit  flavors
Lunetta Proscecco Split   - / 8 

P I N O T  G R I G I O
L ight, floral aromas with fruity  mango and pineapple flavors
Santa Cristina, Italy   10 / 15 / 38 

S AU V I G N O N  B L A N C
Herbal aromas with grapefruit  and tropical fruit  accents
Kim Crawford, Marlborough, NZ   12 / 18 / 46 

R I E S L I N G 
Crisp apple aromas with subtle mineral notes
Chateau Ste. Michelle, Washington   8 / 12 / 30 

C H A R D O N N AY 
L ight oak, crisp flavors to full-bodied 
Caymus Sea Sun, California   12 / 18 / 44 

P I N O T  N O I R 
Earthy  aromas with bright cherry  and dark cherry  fruit  flavors 
Meiomi, California   12 / 18 / 46 

C A B E R N E T  S AU V I G N O N 
Full-flavored with heavy  backbone, black currant, and deep cherry  flavor  
Meiomi, California   10 / 15 / 34
Freakshow, California   12 / 18 / 44

L ight, juicy  cherry  and ripe raspberry  flavors
Acrobat, Oregon   10 / 15 / 38

Full-flavored with hints of blackberry, blueberry, and pomegranate 
Michael David Petite Petit, California, Petite Sirah and Petit Verdot   12 / 18 / 40

SPARKLING

WHITE WINE

RED WINE

ROSÉ 

INTERESTING REDS

6 oz / 9 oz / Bottle

6 oz / 9 oz / Bottle

6 oz / 9 oz / Bottle

6 oz / 9 oz / Bottle

Glass / Bottle

ABOUT US

We called ourselves Florida Avenue Brewing Co. from the start for our location 

on one of Tampa’s most notable roads. But with time and growth, that name 

has come to mean more to us and more to our people.

We set out in 2010 with a mission to provide a memorable craft beer 

experience for anyone we met along the way and to represent the 

Sunshine State to all who walked through our doors. Now, with a decade 

in the rearview and our new brick and mortar off the avenue, we’re 

bringing Florida to you. With each beer you enjoy, we want you to taste 

all this state has to offer, drink it in, and thirst for more. We may have 

outgrown our original brewery space on Florida Avenue, but we carry  

our name on our chest wherever we go. Throughout our state and beyond, 

we are Florida Avenue Brewing Co. 

F LO R I DA AV E B R E W I N G . C O M

Stay  In The Know
L E A R N  A B O U T  O U R  E V E N T S !

F LO R I DA AV E B R E W I N G .C O M / E V E N T S

C H E E S E C A K E  W I T H  B LU E B E R RY  SY R U P
PA I R  I T   W I T H  �SEASONAL SOUR
Traditional Cheesecake with graham cracker crust topped with  
You’re My Boy, Blue! blueberry syrup   9

R E E S E ’ S  P E A N U T  B U T T E R  P I E
Semi-frozen Reese’s peanut butter pie, chocolate crust, peanut butter 
filling, chocolate sauce and fresh whipped cream   8

CHURROS WITH CARAMEL NUTELLA SAUCE
PA I R  I T   W I T H  �BROWN ALE
Churros tossed in cinnamon and sugar, served with caramel Nutella sauce   9

VA N I L L A  I C E  C R E A M 
No-churn ice cream, topped with fresh whipped cream and strawberries   5

D O N U T  S H O P  C O F F E E  
(regular)   3.5    ADD: Grand Marnier, Kahlua, Frangelico or Baileys liqueur   8

SWEETS & TREATS

PARTIES OF EIGHT OR MORE WILL INCUR A 20% GRATUITY FEE

Ask your bartender or server  
about out current drink specials.

*Consuming raw or undercooked meats, poultry, seafoods, shellfish or eggs which may contain harmful bacteria may increase your risk of foodborne illness, especially if you have certain medical conditions*08.2022


