
MENU
  Catering to the Health Conscious Foodie



Forbidden (Sweets)

Dalilah@ 
Pistachio Cream stuffed T aquitos 

Eve@ 
House made Banana Bread Cake topped 
with Yogurt "Glossting· and crushed Walnuts 

Leah®@ 
Mini Cheesecake 

Sarah@* 
Assortment of Mini Cakes Coated in a 
Hard Chocolate Shell 

Shiloh 
Two Decadent Mini Cupcakes. Choice of 
Carrot-Cake or Red Velvet 

Candace 
Warm Cinnamon Rolls Topped with 
Coffee Infused Icing 
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Milk&, Honey (Drinks)

Coffee (Regular or Decaf.) 

Latte / Cappuccino 

Espresso (Extra Shot +$2) 

Espresso Con Panna 

Matcha 

English Breakfast Tea 

Hot Chocolate 

Chai 

Iced Coffee (Regular or Decaf.) 

Cold Brew (Add: Cold Foam +$2) 

Frozen Coffee 

Latte 

Matcha 

Passion Tea 

Unsweetened Tea 

Chocolate Milk 

Chai 

Smoothies (Each Add-in +$1) 
Any variation of Strawberries, 
Blueberries,Bananas, Mixed Berries, 
Peanut Butter, Chocolate, Collagen, 
Whey Protein & Baobab 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 
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