
S P E C I A LT Y  D R I N K S

T E A S

H A U P I A  C I N N A M O N  L A T T E

M A L A S A D A S

7 . 2 5 +

7 . 2 5 +

7 . 2 5 +

6 . 7 5

C A R A M E L  L A V A  S A LT  L A T T E

S T R A W B E R R Y  O A T  M I L K  L A T T E

P O G  M A T C H A  ( I C E D  O N LY )

— cappuccino

— latte

— macchiato

— cortado

fillings

funfetti vanilla/ lilikoi / haupia

+1

original (plain sugar)

4 ea / 6 for $20 

premium sugars

strawberry / oreo / cinnamon

+.50

banana cold foam + 1.5almond / oat + 1

Maui Hawaii

latte infused with a house made coconut cinnamon 

syrup

caramel and vanilla latte topped with hawiian black

lava salt

hawaii's favorite pog juice topped with ceremonial 

matcha

C O F F E E  D R I N K S

C O L D  B R E W / I C E D  C O F F E E 6 / 6 . 7 5

4 / 5 . 2 5

4 . 5 +

kyoto style with seasonal single origin

H O T  F I LT E R  C O F F E E

E S P R E S S O  B A R  — M A U I  B L E N D  E S P R E S S O

ice cream, milk, beekeeper espresso (vegan option available)

kyoto style with seasonal single origin

— mocha

— chai latte

— hot chocolate

— americano
strawberry and beetwoor infused oatmilk.  served 

with choice of espresso or matcha

C E R E M O N I A L  M A T C H A 6 . 7 5 +

shade grown and sourced from shizuoka japan exclusively for

inatome coffee.  served as a latte or straight up

M A P L E  H O J I C H A  L A T T E 6 . 7 5 +

roasted ground green tea sweetened with maple syrup

H O T  &  I C E D  T E A S * 3 . 5 +

— peppermint— green*

— black*

— berry hibiscus*

— ginger tumeric

7 . 2 5 +U B E  L A T T E  

local flavors of purple yam and sweet coconut

. 5 0 - 1 . 5H O U S E  M A D E  S Y R U P S / S A U C E S

— sugar free vanilla 

— vanilla

— mocha

— banana cold foam

— coconut cinnamon

— honey simple

— ube

— caramel


