
Frapuccino* $6.25 

Cafe au Lait 

Drip Coffee with Steamed Milk

Latte*                                 $3.75        $4.45       $5.75 

Americano*                        $3.25        $3.75       $4.25 

Cappuccino *                     $3.25        $3.75       $4.25 

Caramel Macchiato *          $4.25        $5.25       $6.25 

Chai Latte*                        $5.40         $6.25       $7.95 

Matcha Latte*                    $4.75         $5.75      $6.75 

Cold Brew*                                          $3.50      $3.95 

Chilled out Brew*                                $4.50      $4.95

Vanilla Cold Brew with Sweet Cream

$3.55 $4.25 $4.95

Drip Coffee 

Dark, Medium, Decaf 

$2.25 $3.25 $4.25

$6.95 

Whole Milk, 2%, Non-fat, Half & Half, Heavy Cream

Almond, Oat, Coconut.......................................$0.90

Soy.......................................................................$0.70

Sweet Cream.......................................................$0.80

Whipped Cream..................................................$0.50

Vanilla, Caramel, Hazelnut, Toffee Nut, Spiced Brown Sigar, Peppermint, Sugar

Free Vanilla, Sugar Free Caramel, Sugar Free Hazelnut

Mocha, White Mocha, Caramel

20oz

Sauces $1.00

Milks

Syrups $0.50 Per Pump

Coffee Menu
Mug 16oz

*Served Cold or Can be Served Iced

Coke, Diet Coke, Coke Zero, Dr. Pepper, Root beer, Hi-C Pink Lemonade,

Powerade, Unsweet or Sweet Tea........$2.95

Milk, Apple Juice...$3.00                                   Orange Juice....$4.00

Rishi Tea*-                        $3.25          $3.75      $4.25

English Breakfast, Earl Grey, Peach Yuzu Green Tea, Blueberry Hibiscus,

Turmeric Ginger or Chamomile Medley

Drinks



Bakery Menu
Plain Croissants 

$4.00
Golden brown Flaky layers of Butter and Pastry

Mini Danishes- $2.00

Ham and Swiss Croissants $6.00

Muffins- $4.25

Chocolate Croissants $4.50

Almond Croissants $4.75

Large Danishes- $4.50 

Flaky Layers filled with Sweet Almond Filling

Flaky Layers rolled with Cured Honey Ham and Swiss

Blueberry Muffins, Cranberry Orange, Double

Chocolate *Ask if we have any Chef’s Special Gluten

Free Muffins Available*

Mixed Berry with raspberry preserve and fresh berries,

Lemon Creme with lemon mascarpone filling, Maple

Pecan with sweet pecan filling and maple drizzle,

Cinnamon Swirl with Vanilla icing. 

*Available weekdays Monday- Friday* 

Red Berry with raspberry preserves and strawberries,

Blueberry with a vanilla pastry cream fresh blueberries,

Maple Pecan with sweet pecan filling and maple drizzle,

Cinnamon Swirl with Vanilla icing, Apple with a

cinnamon apple filling. 

*Available weekends Saturday and Sunday*

Flaky Layers rolled with Rich Dark Chocolate


