THE SOIREE

Coffee | Tea | Cocktails

Speécialite de la Maison

We proudly use organic oat milk as our default.

We also refrain from adding extra sugar to any of our
drinks, allowing the authentic flavors to shine through.

Saint-Tropez Latte 8°

Fresh brewed earl grey, lavender, espresso, oat milk

Kinmokusei Latte (Hot oniy) 77
Osmanthus, espresso, oat milk

Provence Latte 8°

Lavender from southern France, espresso, oat milk

Specialty Matcha

Kaori Matcha Tea 67
From Fukuoka, Japan

Kaori Matcha Latte 77
Uji Homare Matcha Tea 77
From Uji, Kyoto

Uji Homare Matcha Latte 87
Kinmokusei Matcha Latte (Hot oniy) 8°

Osmanthus, Kaori matcha, oat milk

Taro Matcha Latte (Lactose Free with Dairy) 8%

Taro, Kaori matcha, oat milk

Hojicha Latte 77

Vetiver Hojicha Latte 8°

Hojicha, Vetiver, oat milk

House made extract Add-ons 1
Lavender | Kinmokusei | Vetiver

Alcohol Shot Add-ons

Bailey’s +7 Peach Schnapps +3

Mr. Black +5 Bacardi +5

Frangelico +6 Apricot Liqueur  +7
Aperol +6 Bombay +6

COFFEE

Drip 4
Iced Drip 4°/L5°
Americano | Macchiato | Café Au Lait 5
Cortado 5%
Flat White | Cappuccino | Hot Chocolate

6

Chai Latte 67
Cold Brew 6/L7°
Latte 7%
Mocha 77
Add-ons:
Alt Milk No Extra Charge FREE
Extra Shot +2
Decaf +1
Syrup Hazelnut/Vanilla/Pistachio/Caramel
Pumpkin/Peppermint/Almond +.75
Maple Syrup +1

LOOSE LEAF TEA

Sencha ) | Earl Grey | English Breakfast
Chamomile | Peppermint | Milky Oolong
Hot Cinnamon Spice | Rose Black Tea

5.75
Soba Cha ¢z 67°
Jasmine Downy Pearl 67°

Gyokuro (=m) 87



