
coffee
 
AKA house drip brew  2.
counter culture coffee, organic 

AKA house decaf drip brew  2.
counter culture coffee, naturaly decaffeinated, organic 

espresso  2.75                                                                                   

macchiato  3.25

cortado 3.50

cappuccino  3.75

latte  4.00

caffé au lait  3.75

caffé mocha  4.50

hot chocolate  4.00

hot or iced chai 4.00

iced coffee  3.00

· · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · 

single–origin coffees in the clover press:

valle del Santuario San Ignacio, Peru  3.25                                       
counter culture direct trade certified organic, shade grown                                                                                                                           
very sweet,syrupy mouthfeel complements this coffee’s rich notes of 
vanilla, fig, chocolate and spice. Direct from San Ignacio, this is one of the 
finest coffees ever cultivated in Peru. 

worka natural sundried, yirgacheffe, Ethiopa  2.95
counter culture coffee, organic 
Natural sundried coffee tradition of Yirgacheffe, this fresh lot from Worka 
offers succelent notes of raspberry jam atop an undercurrent of rich cocoa. 

jagong, sumatra, Indonesia  3.25
counter culture coffee, certified organic, shade grown
In a little valley called Jagong there sits a small coffee mill which produces, 
by far, the most beautiful coffees of the region. Deep notes of dark chocolate 
and spice layer atop a heavy, syrupy body. Just a touch of fruit rounds out 
the experience – mouthwateringly profound and intense.

· · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · 

REFERENCE FORMULARY all drinks made with hudson valley coop milk 

ESPRESSO  2 ounces espresso

MACCHIATO  2 ounces espresso + 1 ounce foamed milk

CAPPUCCINO  2 ounces espresso + 5 ounces foamed milk

CORTADO  2 ounces espresso + 3 ounces foamed milk

LATTE  2 ounces espresso + 7 ounces steamed milk

CAFFÉ AU LAIT  6 ounces drip coffee + 6 ounces steamed milk


