
 

                                                                                                                     

Hot Drinks       
Americano ~ 3.00        
                Two shots of espresso with hot water    

Cappuccino 3.50 
 Two shots of espresso with foamed milk 

Café Latte ~ 3.50 
 Two shots of espresso with steamed milk  
Mocha Latte ~ 4.00 
 Two shots of espresso with steamed milk and  

 rich dark chocolate sauce  
White Chocolate Latte ~ 4.00 
  Two shots of espresso with steamed milk and silky  
 white chocolate sauce 
Café Au Lait ~ 3.00 
  Brewed coffee with steamed milk 

Single Shot ~ 2.00 
 A perfectly pulled one ounce shot of espresso 

Double Shot ~ 2.50 
 Two ounces of perfectly pulled espresso 

Espresso Macchiato- ~ 2.50 
 A one ounce shot of espresso with a dollop of foamed milk  

Breve Latte ~ 4.50 
 Two shots of espresso with steamed half & half 

Hot Chocolate ~ 3.50 
 Rich dark chocolate sauce blended with steamed milk 

Brewed Coffee ~ 1.80 
 Locally Roasted and freshly ground Columbian Huila 

Hot Tea ~ 1.50 

 
**Any of the above can be iced at no additional charge 

 

Frappe ~  4.45 
                 Two shots of espresso blended with milk and crushed ice and syrup 

                  Of your choice 

Syrup offerings for Coffee ~ .50 
Almond, Butterscotch, Coconut, English Toffee, Gingerbread, Hazelnut, 

Irish Crème, Macadamia Nut, Peppermint, Praline,  

                Pumpkin Pie, Vanilla 

 

Italian Sodas  

16 ounce ~ 2.50 20 ounce ~ 3.00 
Raspberry ~ Pomegranate ~ Banana ~ Orange ~ Mango ~ Strawberry  

Cranberry ~ Cherry ~ Blackberry ~ Coconut ~ Green Apple ~ Lime ~ Peach  

Pineapple ~ Watermelon 

Signature Drinks 

Gioia- 4.25  
     Rich dark chocolate complemented with creamy coconut syrup 
Canella- 4.25 
    Buttery Caramel perfectly paired with spicy cinnamon 

Afosa- 4.25 
     Decadent Dark Chocolate sauce combined with our luscious Hazelnut syrup  
Sognante- 4.25 
    Decadent dark chocolate paired with our buttery caramel  
Fortunato- 4.25 
    Smooth Irish cream syrup complemented with bright peppermint  
DiSeta- 4.25 
    Silky white chocolate paired with delicate notes of macadamia nut 

Cordiale- 4.25 
    Spiced Indian Chai blended with buttery caramel finished with frothy 
steamed milk 

 

Desert Offerings 

Ottimo ~ 3.50 
 Hand crafted cookie filled with gelato of your choosing 

Affogato ~ 4.25 
 Gelato of your choosing with a perfectly pulled one  ounce shot of 

 espresso poured atop  

Chocolate Covered Strawberries ~ (Price Varies) 
 Locally grown Strawberries hand dipped in chocolate 

Gelato ~1.95, 2.95, 3.95, 4.95 
 Hand Crafted Italian Ice Cream.  Flavors rotate bi-weekly 

Chocolate Covered Bacon~ 3.95 
Thick cut Boars Head bacon cooked to a crispy brown then hand                                

dipped in rich milk and dark chocolate 
Fine Artisan Truffles ~ .95-2.00 
 Milk Chocolate, Dark Coffee, Dark Rum, Irish Crème, Raspberry,  

 Toasted Coconut, Cappuccino, Hazelnut, Key Lime, Amaretto, 

 Banana, Lemon, Butter Crunch Toffee, Porter Beer, Caramel, Orange, 

 Triple Dark Chocolate, Dark Chocolate Peppermint Patties, 70% Solid 

 Dark Chocolate, Jordan Cracker, White Chocolate Honey, Nutella 

Fresh Muffins ~  1.95 
 Freshly Baked Delicious muffins. Perfect with a warm cup of coffee 

 for a light breakfast 
 

(832)736-2626  
Call in and we will have your drink ready! 

Hours Of Operation 7-7tues-fri 9-8sat 



 

                                                                                                                     

 

  



 

                                                                                                                     

 

 


