CAFE MENU

U E I
TOAST&SAND Bib(Bisa) CREPE Bib(Bisa)
Sugar & Butter Toast 580638) Sugar Butter 600660
YaH—nNE—F—R} YaH—NE—
Red bean & Butter Toast 700(770) Sugar Butter Lemon 650(715)
FigH AKX —F—2 b YA —nNR—&LEY
Ham Egg Cheese Sand 750(825) Sugar Butter & Maron 800880
NAT oy FF—AHF 2 F Vakt—nNR—&=ur
Mushroom Gluten Toast 800ss80) Sugar Butter & Nutella 750(825)
ERNER=y yav—LF52 b—R b VaAaH—NR—&RT T
Tuna Melt Sand 750825) Sugar Butter & Caramel 850(935)
VR AN PR YaAH—NR—&F X T AN

Sugar Butter & Grand Marnier 700770

YAl —NR—&T 5= ) X2 — N

DRINK DRINK SET * +200220) v +300 330

COFFEE

Coffee (1cep/HOT)

Si=l=

Café Latte (1cEp/HOT)
AR

Soy Latte (1cED/HOT)
455

Honey Latte (1cep/noT)

Nne—357

Dirty Chai (1cep/moT)
K=74—F x4 (ZAT vy V+Fx4+3Inv7)

Triple Espresso Latte (1cEp/HOT)

MY TNIATvyY 5T

TEA

Earl Grey Tea (1cep/HOT)
T=NTVv AL T4 —

Organic Ceylon Tea (moT)
dA—H=vrt4nri4q—

Herb Tea (nor)
N=TF 4 —
Royal Milk Tea (1cep/HOT)

nAXYNING T4 —

Fruit Tea (1cep)
IN=YT 4 —

Hoji-cha Latte (1cep/noT)
5 CES 7

Matcha Latte (1cep/HOT)
[ 3

Chai Tea (1cEp/HOT)
FrA 74—

Bk (Bi32)

500550

600660)

600660

650(715)

700(770)

750825)

BER (Bi3d)

550605

550605

600660)

700770

700(770)

650(715)

650(715)

650(715)

ALCOHOL

Beer / Heartland dratt
E—w/ n—b+52F 4

Beer / Brooklyn Lager dratt
E—n /Ty ) vSH—

Glass Wine (RED/WHITE)
75274y (F/E)

Sparkling Wine

RN—g Y T4 v

Espresso Martini

IATVYY =T 4—=

OTHER

Craft Lemonade (1cEp/HOT)
257 b vEA—F

Craft Ginger Ale

757 oy —xz—
Craft Coke-Cola
2727 bha2—3

Apple Juice
TYoINwT a—A
Orange Juice

AL PP a—2R

Cocoa (ICED/HOT)

227

Tomate Juice (1CED/HOT)

P=bPa—2

Bk (BE32)

760836)

800s30)

800880

750(s25)

900990)

BEIKR (Bé32)

650(715)

680(718)

680(718)

600660)

600660

700(770)

650(715)



