
E S P R E S S O

B e v e r a g e  M e n u  |  8 A M - 5 P M  

H O U S E C O F F E E - D R I P

F O R E I G N E R  S I G N A T U R E S

YEMA LATTE 5.50
Inspired by a FIlipino Dulce De Leche Dessert

EURO LATTE 5.50
A mix of English toffee, Irish cream and French Vanilla

MOJITO LATTE 5.50
Mojito mint syrup & Espresso

ORANGE BLOSSOM 5.50
Orange blossom peel, cinnamon, and agave

RED VELVET 5.50
Red velvet espresso, topped with whipped cream

DOLCE BARAKO 4.95
Cafe barako w/ dulce de leche, ghee butter, himalayan
sea salt.

CUBAN CORTADITO 4.95
Oatmilk Cortado w/ a hint of condensed milk

VICTORIAN LONDON FOG 4.95
Earl Gray Tea Latte w/ bergamot oil, lavender and vanilla

ICE VIETNAMESE COFFEE 5
Dark Roast Pour Over w. condensed milk

AFFOGATO 8
Kapeng Barako espresso with Vanilla ice cream

BABYCCINOS 2.95
Simple warm frothed milk w/ cocoa powder

BARAKO FLOAT 9.50
Traditional root beer float with barako cold brew ice
cubes

L A T T E S 
HOT OR ICED

Warning: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses.
﻿ 

Alert the staff if you have special dietary requirements. 

KAPENG BARAKO (BARAKO COFFEE) 3.50
Philippines dark roast, bold aroma, smooth, nutty flavor

KETO COFFEE 4.75
w/ MTC oil and ghee butter

CAFÉ AU LAIT 4.50

RED EYE 4.50

COLD BREW 5

Refill 1.75
ESPRESSO 3.25

MACCHIATO 3.75

CORTADO 4.25

FLAT WHITE 4.50

CAPPUCINO 4.50

AMERICANO 3.75

CAFFE LATTE 4.95

MOCHA 5.75

CHAI LATTE 4.95

DIRTY CHAI LATTE 5.50

MATCHA LATTE 5.95

HOT CHOCOLATE (TCHO) 5

P O U R  O V E R (Single Region)

CAKE LADY 4
Brazilian medium roast, golden raisin,
nougat, citrus zest

KING'S PRICE 4
Ethiopian medium roast, white oeach,
honeysuckle, melon

EAST FOURTEEN 4
Tanzanian dark roast, blackberry, dark
chocolate, date

All espresso Pulled Double Ristretto

No Refill

HOT OR ICED

Please inquire about our pour over of the month



I N F U S E D  H O T  T E A S 

B e v e r a g e  M e n u  |  8 A M - 5 P M  

P L A N T  B A S E D  L A T T ES

H E R B A L  T E A S - D E C A F

Warning: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses.
﻿ 

Alert the staff if you have special dietary requirements. 

EMERALD MATCHAI 4.95
alleviate aches & pains, boosts energy & increases your
focus

BLUE SPIRULINA 4.95
a blue algae packed with antioxidants & anti-
inflammatory properties

GOLDEN TURMERIC 4.95
a bold combination that promotes good digestion &
immune system

RUBY BEETS 4.95
promotes bone & gut health with anti-inflammatory
properties

FLIGHT $19 EARL GREY - BLACK TEA 3.50

EARL GREY - DECAF BLACK TEA 3.50

PARIS - BLACK TEA 3.50

ENGLISH BREAKFAST - BLACK TEA 3.50

HOT CINNAMON SPICE - BLACK TEA 3.50

SPRING JASMINE - GREEN TEA 3.50

GREEN TROPICAL - GREEN TEA 3.50

SENCHA - GREEN TEA 3.50

GINGER LEMONGRASS TWIST 3.50

WILD BERRY HIBISCUS 3.50

FRENCH BLUE LAVENDER 3.50

MINT MELANGE 3.50

I C E  T E A S

BLACK MANGO ICE TEA 3.65

BERRY HIBISCUS ICE TEA 3.65

GINGER PEACH ICE TEA 3.65

SIMPLY BLACK ICE TEA 3.65

S M O O T H I E S

MIXED BERRY LAVENDER 8.95
with triple berry, dates, honey and blueberry lavender
almond milk

PINEAPPLE KALE GREEN SMOOTHIE 8.95
with turmeric, ginger, chia seeds & celery kale juice

BANANA PEANUT BUTTER 8.95
with oats, dates, maple honey syrup, cinnamon and
almond milk

*All items are vegan, dairy free, soy free

CLASSIC ORANGE MIMOSA 11

LAVENDER RASPBERRY MIMOSA 13

PINEAPPLE JALAPEÑO MIMOSA 13

M I M O S A S
FLIGHT $21

* Ask about our seasonal Mimosa


