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LIKE OUR COFFEE?
WHY NOT TAKE A
BAG HOME WITH

YOU!

FRIENDS OF OURS  ROASTED COFFEE

B R U N C H   C O F F E E   C O C K T A I L S   W I N E   D I N E  

OUR BLOODY MARY 

ESPRESSO MARTINI

PALOMA- Tequila, grapefruit soda,
lime
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ESPRESSO

PICCOLO/ MACCHIATO 

CORTADO

FLAT WHITE

LATTE/ CAPPUCCINO

LONGBLACK / AMERICANO

MOCHA 

HOT CHOCOLATE 

MATCHA / CHAI LATTE 

'FILTER COFFEE
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TEAS

BREAKFAST 

EARL GREY

JASMINE

JADE TIPS

LEMON VERBENA 

HIBISCUS

FRESH MINTLEAF 

SOFT DRINKS

HOMEMADE LEMONADE

ORANGE JUICE 
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Oat Milk 

Decaf / Extra Shot/ Soya

.4

.5

PLEASE ASK YOUR SERVER ABOUT OUR
SELECTION OF CRAFT BEERS

                JUICES AND SMOOTHIES (250ml)

MORNING GREENS SMOOTHIE
Apple, banana, mango, avocado, spinach,
lemon
SUPER GINGER
Apple, lemon, ginger
BERRY BOOST JUICE
Strawberry, apple, lemon, mint
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 SHOTS  (60ML)

FRESH ROOTS GINGER  
HOT MANGO IMMUNITY 

2.45ea

ACQUA PANNA- Still

VICHY CATALAN- Sparkling

WATER

WINES

BLANC DE TERRER, XAREL-IO, 2021,
12.5%
Clean white fruits, citrus freshness,
balanced acidity

NEGRE DE TERRER, TEMPRANILLO-
CABERNET SAUVIGNON-MERLOT-SYRAH,
2021, 13.5%
Silky, rounded tannins

ROSE DE TERRER, PINOT NOIR, 2021,
12.5%
Floral, refreshing

LE PIANURE PROSECCO, DOC


