Y CAPPUCHO

MICRO-ROASTERY & CO-NON-WORKING SPACE

Coffee & Aperitivo

DRINK COFFEE. DO NOTHING.

HOT OR ICED. YOUR CALL. Just about any drink can be enjoyed hot or iced.

Your ice: standard cubes or chewable ice.

The Coffee Bar

Locarno espresso, roasted here. Decaf available.
Prices shown: Regular / 16 oz where offered.

Doppio Espresso $4
Double espresso. Served short.

Macchiato $6
Double espresso marked with steamed milk.

Cortado $6
Espresso and warm milk in equal measure.

Flat White $5.50
Double espresso with silky, finely textured milk.

Flat Goat $6
Our flat white made with goat milk.

Cappucho $5
Espresso, steamed milk and foam. Our cappuccino.
Caffé Latte $6 / $7*
Double espresso and milk. No art.

Caffe Mocha $7 / $8*
Espresso, chocolate powder and milk.

Americano $4 / $5*
Espresso and water.

Chill Brew $6 / $81
Chilled black coffee for the California weather.

Pour Over $6
Fresh coffee, patiently brewed by hand.

Special Selection Pour Over $8
A featured coffee from the roaster’s selection.

Flash Brew $7

Hot pour over brewed onto ice for fragrance and natural
sweetness.

Your Milk

Humboldt Whole or 2% - Goat - Soy * Oat - Banana - Almond -
Macadamia - Toasted Coconut

Ask about availability and additional charges.

Extra espresso shot +$2.50

*16 oz pricing proposed for review. tChill Brew Large: ounce size to confirm.

NO ROBOTS WORK HERE.

Milk With Character

Prices shown: Regular / 16 oz where offered.

Banana Latte $7 | $8*
Espresso and banana milk. Coffee first, banana following.
Banana Mocha $7 | $8*
Espresso, chocolate and banana milk.

Cajun Mocha $7 | $8*
Our banana mocha with a little spice.

Durian Latte $8 / $9*
Espresso, real durian powder and milk.

Marzipan Latte $8 / $9*
Espresso, marzipan powder and milk.

Hazelnut Mocha $8 / $9*
Espresso, chocolate, hazelnut and milk.

Coconut Coffee $8

Our coconut specialty. Ask about preparation.
Coffee + Fruit

Espresso Orange $8
Espresso, freshly squeezed orange juice and ice.

Pineapple Express $8
Espresso, fresh pineapple juice, lemon and ice.

Dell’ Aperitivo

10 oz, over ice. Non-alcoholic aperitifs.

Espresso Negroni $9
Espresso, tonic, lemon and bitters.

Zhongli at Night $7
Espresso, lemon tonic, ginger and lemon.

Manhattan Project $8
A secret mix of bitters, sweets and espresso.

Ghia Ghia Gabor $10
Ghia, espresso, sparkling water, grapefruit peel.
Espresso AmarNo $10
Dr. Zero Zero AmarNo, espresso, orange peel.

Naked Lady $6

A pink tonic aperitif. No espresso.
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Y CAPPUCHO

MICRO-ROASTERY & CO-NON-WORKING SPACE

Food & More

Breakfast & Street Food

New York Breakfast $9
Egg, bacon and cheddar on a toasted Kaiser roll.

Hong Kong Breakfast $9
Fried egg, Spam and provolone on toast.
Pinsa $14

Toasted Italian flatbread with a savory filling. Ask what’s
available.

Pinsa Breakfast $12
Our breakfast pinsa. Ask about preparation.
Fire & Ice $6

Warm Hong Kong pineapple bun with butter.

Pastry, Cake & Other Pleasures

Selections vary from day to day.

Egg Tart $6
Golden pastry with soft egg custard.

Liege Waffle $4
Belgian waffle, butter and powdered sugar.

Panettone Slice $4
Italian panettone. Ask which one we’re cutting.

Ecstasy of Gold $6
Panettone toasted with butter and honey.

Mom'’s Cake $5
Made by my mom. The selection changes.

Nonna’s Cake $9
Our lemon tart with a bright citrus finish.

Ugly Cake $3
Looks aren’t everything. Ask about today’s cake.
Banana Nut Bread $4
Banana bread with nuts. Try it with a banana latte.
Pumpkin Pie $4
A slice of pumpkin pie, when available.

Biscotti Pair $2

Two crisp Italian biscuits for dipping.

DRINK COFFEE. DO NOTHING.

Beyond Coffee

Alpinist Hiker’s Tea $4
Thirteen-herb tea. Hot or iced.

Milk Tea $5
Tea with milk. Ask about today’s preparation.

Chicorino $6
Rich roasted chicory. Naturally caffeine free.

Hot Cocoa $5
Chocolate and warm milk.

Kids’ Cocoa $2

A smaller chocolate treat.

Fresh Pineapple Juice $8
Freshly made and served chilled.

Fresh Orange Juice $8
Freshly squeezed orange juice.

Bottles & Bubbles

Siciliana Soda $2.50
Italian sparkling soda. Ask for flavors.

Chinotto $3
Italian citrus soda with a bittersweet edge.

Orangina $4
Sparkling citrus with orange pulp.

Ferrarelle - 330 ml $4
Italian sparkling mineral water.

Sparkling Water - 750 ml $8
A larger bottle for the table.

San Pellegrino Ciao $2.50
Sparkling refreshment. Ask for flavors.

San Pellegrino - 330 ml $1.50

Ask for the available selection.
From the Roastery

Freshly roasted beans - % Ib $15/ 1 |b $25
Locarno Espresso - Locarno Decaf
Ethiopian Wolf Light & Medium

Soul Bear Light & Medium

APPLE HEAD - Price to confirm

Whole Panettone $20
Bauli Italian panettone to take home.

Please tell us about food allergies before ordering. Selection varies with availability.

NO ROBOTS WORK HERE.
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