
C O F F E E  

Strawberry Matcha Float   9.5 

Mango Sparkling Wine   13

S E A S O N A L  S P E C I A L S

Made from sun-ripened mangoes, naturally sweet and delicately sparkling

Matcha / Coffee Coconut Cloud  9 
Natuaral fresh coconut water topped with matcha or coffee cloud 

Iced matcha with house-made strawberry compote 

Espresso /Short Macchiato   4.5
Long Macchiato/Long Black   5

Flat White/Cappuccino/
Latte  Hot 5/Ice 6.5

Mocha     5.5  Vienna     7   Affogato   8

ALTERNATIVES & EXTRAS

Mug size – 1.2  Extra shot – 1.0
Soy / Almond / Oat / Lactose-free milk -0.5

Syrups (vanilla, caramel, hazelnut) –0.5

TEA   7
English Breakfast /  Earl Grey /Peppermint/ 

 Green/Lemongrass & Ginger 

SOFT DRINKS  6

Coke /  Coke Zero / Sprite / Fanta / Ginger Ale

ITALIAN SOFT DRINKS  7
Limonata – zesty lemon

Chinotto – bittersweet citrus
Aranciata Rossa – blood orange

SPARKLING  WATER
San Pellegrino (500ml) – 9

SPECIALTY HOT DRINKS
33%  Hot Chocolate   5.5

Sticky Chai Latte  (Loose Leaf )   7
 Chai Latte(Powdered)   5.5

Matcha Latte   Hot 6.5 / Ice 8.5

ICED DRINKS & SHAKES 10

Ice Cream floats:
Coffee ·Mocha ·  Chai  

 Chocolate ·  Matcha
Served over ice with ice cream

Milkshakes:  Chocolate /Strawberry 
Vanilla /Caramel/Cookie&Cream

BRUNCH COCKTAILS
Your brunch deserves a little celebration

Mimosa 13
Bloody Marry 17

Aperol Spritz 19
Espresso Martini 18

JUICES  8  

fresh orange/cold-pressed apple/pineapple
 tomato /cranberry 

COLD-PRESSED JUICES  9

Immunity — Carrot, orange, pineapple, celery, lemon &
turmeric
Botanical — Apple, spinach, kale, cucumber, celery,
lemon & ginger
Tropical — Orange, mango, passionfruit & lucuma

100% Organic · Cold-Pressed


