CRAFTED FOR CONVERSATIONS
| PERFECT WITH SHISHA

HOT CLASSICS

(ADD VANILLA, CARAMEL, OR HAZELNUT SYRUP - £0.5)

ESPRESSO £3
DOUBLE ESPRESSO £3.5
AMERICANO £3.5
FLAT WHITE £4
CAPPUCCIND £4
LATTE £4
MOCHA £4.5

£4.5

HOT CHOCOLATE (CLASSIC / BELGIAN)

JAPANESE TEA POT EXPERIENCE

Slow down and sip authentic Japanese teas,
served table-style in traditional teapots with
mini cups.

SENCHA GREEN

Vibrant, grassy &amp; refreshing

GENMAICHA

=
Nutty brown rice infused green tea §
24

HOJICHA M%e V)
Roasted earthy Japanese tea \

JASMINE BLOSSOM

Delicate floral infusion

YUZU PEEL GREEN

Bright citrus notes

SIGNATURE HOT SERVES

SAKURA ROSE LATTE

Smooth latte delicately infused with
floral rose & cherry blossom essence

KASHMIRI PINK CHAI

Aromatic creamy pink chai with
cardamom & crushed pistachio topping

SAFFRON CARDAMOM CHAI LATTE

Luxury Indian-style chai elevated with
real saffron strands & cardamom

TURKISH DELIGHT HOT CHOCOLATE

Rich Belgian chocolate blended with
subtle rose, finished with pistachio dust

LYCHEE MATCHA FiZZ

YUZU HONEY SPARKLER

ICED MANGO CREAM MATCHA

JAPANESE YOGHURT SODA (RAMUNE INSPIRED)

DESSERT INSPIRED DRINKS

LOTUS CREAM FRAPPE

Creamy biscoff frappe loaded with
crushed lotus biscuits

FERRERO ROCHER ICED LATTE

Iced latte blended with hazelnut flavours
& mchocolate — finished with Ferrero

PISTACHIO NUTELLA SHAKE

Decadent milkshake layered with Nutella
& topped with pistachio cream
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All prices are inclusive of VAT | A discretionary service charge of 12.5% will be added to the total bill

BAKLAVA LATTE £6

Espresso-based latte blended with honey
& nuts — inspired by the iconic dessert

PREMIUM ICED TEAS

JASMINE PEACH

Delicate floral tea with a fruity twist

PASSIONFRUIT

Tropical & vibrant

LYCHEE GREEN
Light & sweet

STRAWBERRY LEMON
Tangy & refreshing

£5.5

PANDAN MATCHA LATTE

VANILLA MATCHA LATTE

STRAWBERRY MATCHA LATTE

SALTED PISTACHIO SPANISH LATTE

BANANAS FOR YOU

A playful latte crafted with our signature
house — made banana milk, bold espresso,
layered with banana cold foam, & finished
with a bruleed banana slice for that
perfect bite.

TIRAMISUTINI

A dessert-lovers dream — espresso
shaken with fresh cream, house made
tiramisu sauce, mascarpone, & topped
with a ladyfinger biscuit &amp; cocoa dust,

'CUSTOMISE YOUR DRINK
\Oat / Almond / Coconut / Soy Milk

'PAIRS PERFECTLY WITH SHISHA J
s

\Ask our team for pairing recommendation




