
ESPRESSO DRINKS
Americano 2.75 3.00 3.25
Espresso and hot water
Flat White 3.75 4.00 4.25
Espresso and steamed milk
Breve 3.75 4.00 4.25
Espresso and steamed half and half
A�ogato 4.25
Espresso over Vanilla Bean Gelato
Con Panna 2.75 3.00 3.25
Espresso and whipped cream
Cafe Bombon 375 4.00 4.25
Espresso with sweetened condensed milk
Flavored Latte 3.75 4.00 4.25
Espresso with steamed milk, syrup or sauce of
your choice
Served hot or iced

Mocha 3.75 4.00 4.25
Espresso with steamed milk and chocolate sauce
Served hot or iced

White Chocolate Mocha 3.75 4.00 4.25
Espresso with steamed milk and white chocolate
sauce
Served hot or iced

Brewed Co�ee 1.75 2.00 2.25
Your choice of freshly brewed coffee. Drinking in-
house, free re�lls

Café Au Lait 2.50 2.75 3.00
Equal parts brewed coffee and steamed milk
Red Eye 3.25 3.50 3.75
Your choice of hot or cold brewed coffee with a
freshly brewed shot of espresso

Cold Brew 1.75 2.00 2.25
Coffee brewed in house for 18 hours and decanted
for 2. Served over ice.

COFFEE SIGNATURE DRINKS
Medicine Cup 4.00 4.25 4.50
Herbal Tea, lemonade, and honey served warm

Cranberry Cooler 4.00 4.25 4.50
Hibiscus tea, cranberry juice, and honey served
over ice

Hot Cocoa Bombs 2.50
Ask your Barista for our current �avor selection

Chai Tea 4.00 4.25 4.50
Darjeeling Tea spiced with masala spices including
cinnamon, clove, cardamom, anise and ginger and
steamed milk

Dutch Letter Latte 4.00 4.25 4.50
If you love the �aky almond dessert, you will enjoy
this version. All the �avor with none of the
crumbs.

Snickerdoodle White Mocha 4.00 4.25 4.50
Think warm snickerdoodle cookie meets melty
white chocolate

Oh My Chai Latte 4.00 4.25 4.50
Spicy Chai Tea meets vanilla latte

TEA
Black Tea 1.75 2.00 2.25
Your choice of Darjeeling or English Breakfast
loose leaf tea. Drinking in-house, free re�lls
Loose Leaf Herbal Tea 1.75 2.00 2.25
Ask your Barista for available blends
Iced Tea 1.75 2.00 2.25
Black tea breed in-house for 12 hours and
decanted or 2. Serve over ice

Cup sizes 12 oz, 16 oz, 20 oz

Flavored Syrup Shot .25
Extra Espresso Shot .50
Coconut Milk/Almond Milk .75
Cold Foam .75

EXTRAS Almond/Sugar Free Almond 

Caramel/Sugar Free Caramel 

Hazelnut/Sugar Free Hazelnut 

Vanilla Bean/Sugar Free Vanilla Bean 

Ask your Barista about Seasonal Flavors 

SYRUP FLAVOR



English Mu�n 3.75
Scrambled egg served with your choice of
meat, cheese and spread.

Brioche Bun 3.75
Scrambled egg served with your choice of
meat, cheese and spread.

Cha�e 3.75
Scrambled egg served with your choice of
meat, cheese and spread.

All drinks are 20 oz

Melonberry 4.50
Peach, Melon, and Strawberry

Hurricane 4.00
Cherry, Pineapple, Lime

Honey Bee 4.00
Pineapple, Vanilla, Coconut Milk, and Honey

Purple Pride 4.00
Blackberry, Huckleberry, Cherry and a bit of
Sparkle

BREAKFAST SANDWICH L O T U S  E N E R G Y  
D R I N K S

Mediterranean 4.25
Avocado, cucumber, feta cheese, and
kalamata olives

Berry Nutty 4.25
Whipped cream cheese, strawberries, mixed
nuts, and balsamic vinegar

Funky Monkey 4.25
Peanut Butter, bananas, pecans and a honey
drizzle

PB & J 1.50
Peanut butter and choice of grape jelly or
strawberry jam

BREAKFAST TOAST

MUFFINS
Almond Dream 2.00

Blueberry Crumble 2.00

Snickerdoodle 2.00

Seasonal Flavors 2.00
Ask your Barista

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 

illness, especially if you have certain medical conditions


