Americano

Espresso

mil

Hot water

mil

- Measure 18gr café bean then extract café within 18s /
Pong 18gr ca phé va chiét trong vong 18s

- Pour 120ml hot water into Espresso after extract / D&
120mI nuc sdi vao espresso sau dé phuc vu

INGREDIENT METHOD
Espresso
Coffee i 20 - Measure ngr cai\fe‘bean,then extract café within 18s /
Dong 18gr ca phé va chiét trong vong 18s
RED Q D
Latte
~Measure 18gr café bean then extract café within 18s
Espresso ml 30 Dong 18gr ca phé va chiét trong vong 18s
- Steam milk to create silky foam / Danh sifa dé tao bot
Fresh milk ml 180 |5
- Pour milk into cup of Espresso /D sifa va bot sifa vao
RED Q oD
Capuccino
- Measure 18gr café bean then extract café within 18s /
Espresso mi 30 Dong 18gr ca phé va chiét trong vong 18s
- Steam milk to create silky foam / Danh sifa dé tao bot
stfa
Fresh milk ml 180 - Pour milk into cup of Espresso / D sifa va bot sfa vao
espresso va phuc vu
RED o)
Mocha
~Measure 4gr choco powder then mix with 15ml boiled
Espresso ml 30 water then pour into a cup / Bong 4gr bot cacao va
khugy déu véi 15ml nudc soi va dé vao tach
- Measure 18gr café bean then extract café within 18s /
Chocolate o 4 ong 18gr ca phé va chiét trong vong 18s
- Steam milk to create silky foam / Danh sifa dé tao bot
ta
- Pour milk into cup of Chocolate then top up with
Fresh milk ml 150 Espresso / D6 sifa va bot siia vao chocolate sau d6 d6
chéng Espresso Ién trén cung va phuc vu
RED o) »
Chocolate Milk
Chocolate o . - Measure 4gr choco powder then mix with 15ml boiled
water and 30ml condensed milk then pour into a cup /
Dong 4gr bot cacao va khudy déu véi 15ml nudc soi va
sifa diac sau d6 A6 vao tach
Condensed milk ar 30 - Steam milk to create silky foam / Danh sifa dé tao bot
sifa
- Pour milk into cup of Chocolate / D6 sifa va bot sifa vao
Fresh milk ml 120 chocolate va phuc vu




Vietnamese Black Coffee

- Measure 25gr café ground then extract café within 2

Coffee ml 60
minutes then serve with a sachet of brown sugar / Bong
25gr ca phé va chiét trong vong 2 phut sau d6 phuc vu
Sugar sachet 1 kem 1 g6i dusng
RED Q oD
Vietnamese Condensed Milk Coffee
- Measure 25gr café ground then extract café within 2
Coffee ml 60 N o
minutes then stir 30ml condensed milk into a cup /
Dong 25gr ca phé va chiét trong vong 2 phut sau do
Condensed milk ml 30 Kkhudy déu véi 30m sia dic va phuc vu
RED o)
Vietnamese Special White Coffee
Coffee - . - Measure 25gr café ground then extract café within 2
minutes then stir 30ml condensed milk into a cup /
Erech milk ‘ 1o |Pong 25ar caphé va chiét trong vong 2 phut sau do
resh mi m Kkhugy déu véi 30ml sifa dsc
- Top up with 100ml fresh milk / D3 én trén 100ml stfa
Condensed milk ml 30 tui va phuc vu
RED o)
Jasmine Tea
Tea bag bag 1
- Pour the 300 of boiled water into tea pot / D6 300ml
Hot water ml 300 NP NN,
nuc s6i vao trong binh tra va phuc vu
Honey gr 50
RED o)
Mint Tea
Tea bag bag 1
- Pour the 300 of boiled water into tea pot / D6 300ml
Hot water mi 300 PO . P
nudc s6i vao trong binh tra va phuc vu
Honey gr 50
RED o)
Chamomile Tea
Tea bag bag 1
- Pour the 300 of boiled water into tea pot / D6 300ml
Hot water mi 300 PO . P
nudc s6i vao trong binh tra va phuc vu
Honey gr 50
RED o)
English Breakfast
Tea bag bag 1
- Pour the 300 of boiled water into tea pot / D6 300ml
Hot water mi 300 PP N S
nuc s6i vao trong binh tra va phuc vu
Honey gr 50
RED o)
Earl Grey
Tea bag bag 1
- Pour the 300 of boiled water into tea pot / D6 300ml
Hot water mi 300 PP N P
nuc s6i vao trong binh tra va phuc vu
Honey gr 50




Orange Juice

Orange ar 150 ) .
- Squeeze 150gr Orange to extract 250m| fresh juice / Ep
150gr cam sanh d& thu dudc 250ml nudc ép cam
Sugar Syrup mi 20
RED Q oD
Carrot Juice
Carrot ar 250 L
- Squeeze 250gr Carrot to extract 250m fresh juice / Ep
250gr ca rét dé thu duge 250ml nudc ép ca rét
Sugar Syrup mi 20
RED Q
Watermelon Juice
Watermelon ar 150 )
- Squeeze 150gr watermelon to extract 250ml fresh juice
/ Ep150gr dua hau dé thu dudc 250ml nudc ép dua hau
Sugar Syrup mi 20
RED Q
Matcha Latte
~Whisk the matcha with 15mi boiled water / Khuay déu
matcha véi 15ml nudc soi
Haru Matcha ar 4 - Pour 25m oatside milk then whisk again / D6 25ml sifa
yén mach va tiép tuc khudy déu
- Pour 110ml oatside milk and 15mi simple syrup into iced
glass / D6 110ml stfa yén mach va 15ml nudc dusng vao ly
Oatside milk mi 135 |da
- Top up matcha mix on top / D6 |én trén hén hop
matcha
Simple syrup ml 15 - Décor with matcha powder on top / Trang tri véi bét
matcha trén bé mat
RED Q
Amaya Cloud Matcha
Haru matcha ar 4 - Whisk the matcha with 15ml boiled water / Khudy déu
matcha véi 15ml nudc soi
o - Pour whipping cream, Pandan syrup then use e-whisk
Ice hot, whipping cream ml 30 |to mix until create flat & beautiful foam / D8 kem béo,
yrup I3 dua va dung cay khuay dién hoa trén hén hop
o @én khi tao dudc véi foam phang va dep
Pandan syrup, Teisseire ml 10 - .
- Pour 125ml coconut juice into iced glass / ©6 125ml
nudc dita vao ly da
Vico fresh coconut i 125 - Top up matcha mix on top / D6 Ién trén hén hop

matcha




