BEVERAGE MENU

ESPRESSO

= ESPRESSO
= MACCHIATO
= CAPPUCCINO

= LATTE
= MOCHA
= AMERICANO

SINGLE ORIGIN DRIP COFFEE

= INTELLIGENTSIA - FLOR AZUL, NICARAGUA, caramel, nougat, baked apple, almond, milk chocolate flavors
= BLUE BOTTLE - CHIAPAS, MEXICO, pleasant but dainty, hints of sage, leather, wood smoke
= TERROIR - KONGA COOPERATIVE, YIRGACHEFFE, ETHIOPIA, apricot, peach, tangerine cream, floral tones
= DALLIS — KUTA, PAPA NEW GUINEA - Smooth, silkky body meets savory, fresh green qualities, balanced
with a nutty sweetness of cashew butter and caramel
RITUAL ROASTERS — LOS CHACONES, COSTA RICA, citrus zest, tropical mango, passion fruit, peach
flavors

COFFEE/TEA

= VILLAGE TART BLEND DRIP COFFEE, hot or iced
= TEAS: Earl Grey, English Breakfast, Green Tea, Chamomile, Rooibos

SASSY LASSIS

® MANGO, pistachio topping

= CARAMEL, walnut topping

= VANILLA

= FRUIT OF THE DAY, granola topping

+¢ Blend of organic nonfat yogurt, milk, and organic sugar
+¢ Fresh or frozen

FRESCAS

= PINK GUAVA

= LYCHEE

= FRUIT OF THE DAY

+* Blend of fruit purée and water
** Fresh or frozen



