
S I G N A T U R E S

Coconut Cold Brew  11

Cold brew, coconut cold foam

Tropical Espresso & Tonic  11

Espresso, mango, bergamot, tonic water 

Ube Latte  12

Espresso, ube, vanilla, milk of choice

Matcha Yuzu Lemonade  11

Matcha, yuzu, lemon, soda

Smart Matcha Latte by Autonomy  10

Lion’s mane, chaga, reishi, cordyceps,

madagascan vanilla, macadamia

Strawberry Matcha Latte  11

Matcha, strawberry, milk of choice

Hot Tea 7

Iced Black Tea 6 

Iced Passion Fruit-Mango 

Green Tea 7

T EA  B Y  T EA  L EAVES

Served with Mānuka honey & lemon

COFFEE

Coffee from Counter Culture

Big Trouble Drip 6 

Cold Brew 9 

Forty-Six Espresso 7 

Americano 7 

Cappuccino/Latte 8

A D D - O N S

COLD  FOAMS

Colostrum  5

Pistachio  3

Coconut  3

S YRUPS 1.50 ea

Pistachio

Lavender

Strawberry

Salted Caramel

Hazelnut

Vanilla

Our menu is 100% seed oil-free and clean-fried® using avocado, olive,
and fera fruit oil from Zero Acre Farms.

T H E  C A F É



S I G N A T U R E S

 

C O U N T E R  C U L T U R E  C O F F E E

Hot Tea 7

Iced Black Tea 6 

Iced Passion Fruit-Mango Green Tea 7

Coconut Cold Brew
Cold brew, coconut cold foam. 11 

Tropical Espresso & Tonic
Espresso, mango, bergamot, tonic water  11 

Ube Latte
Espresso, ube, vanilla, milk of choice  12

Matcha Yuzu Lemonade 
Matcha, yuzu, lemon, soda  11

Smart Matcha Latte by Autonomy 
Lion’s mane, chaga, reishi, cordyceps, madagascan vanilla, macadamia  10

Strawberry Matcha Latte 
Matcha, strawberry, milk of choice 11

T E A  B Y  T E A  L E A V E S Served with Mānuka honey & lemon

Big Trouble Drip 6 

Cold Brew 9 

Forty-Six Espresso 7 

Americano 7 

Cappucino/Latte 8

C A F É  M E N U


