RECIPE OF COFFEE

(1talian / Frappe / Gelato / Milk / Ice)

PREPARE

Gr/MI

STYLE

‘ EM{ICH‘ 1870

SERVE

ESPRESSO Single

Italian

CAFE - hot / CUP 120

Café

Prepare

Cup (Espresso)

Dish (small)

Biscuit (piece)

Spoon (small)

Sugar (bag)

A

ESPRESSO Double

Italian

CAFE - hot/ CUP 250

Café

Prepare

Big Cup ( Cappuccino)

Dish (Big)

Biscuit (piece)

Spoon (small)

Sugar (bag)

A

CAPPUCCINO

Italian

CAFE / CREAM/HOT/ 250

Café

30

Prepare

Hot foam milk in steam

150

bigger foam

Big Cup ( Cappuccino)

Dish (Big)

Biscuit (piece)

Spoon (small)

Sugar (bag)

Rk~

A

Latte Art

Italian

CAFE / CREAMY/HOT/ 250

Café

Prepare

Hot foam milk in steam

150

smooth foam

Big Cup ( Cappuccino)

Dish (Big)

Biscuit (piece)

Spoon (small)

Sugar (bag)

RlRr|lRr|R]~

AMERICANO

Cappuccino café

Hot CAFE / CUP 350

Café

140

2 Double of water

Prepare

Big Cup (300)

Dish (Big)

Milk cup (small)

Spoon (small)

Sugar (bag)

RlIRr|R[R|~

T o

Cafe freddo

ice café

CAFE - ICE/ CUP 250 x 2

Café

E - Double

Prepare

Ice (150 gr) - other cup

150

Big Cup (300)

Dish (Big)

Milk cup (small)

Spoon (small)

Sugar (bag)

Rk~

4

e

e =

Cafe caldo

black hot café

CAFE - HOT/ CUP 250 x 1

Café

70

E - Double

Big Cup (300)
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Dish (Big) 1
Prepare Milk cup (small) 1
Spoon (small) 1 /
Sugar (bag) 1
8 |Condensed Milk café Milk ice Cafe CAFE/MILK/ ICE/ CUP 250
Condensed milk 40
Ice (100 gr) - other cup 100
Café 70 E - double
Big Cup (300) 200
Dish (Big) 1
Prepare Milk cup (small) 1
Spoon (small) 1 = . /’
Sugar (bag) 1
9 |Vanilla Latte café Milk hot café Cf Vanilla / CUP 250
Condensed milk 40
Café 70 E - Double
Big Cup (300)- Ice 0
Dish (Big) 1
Prepare Biscuit (piece) 1
Spoon (small) 1
Sugar (bag) 1
10 [Matcha Latte Matcha caté Matcha cafe / CUP 500
Sweet Milk 20 smooth / layers
Americano 140 E - double ;
Big Cup (500) with ice 1/2 cup more layers .
Fresh Milk pour after mixing 100
Matcha powder (mix with cafe) 20
Prepare Dish (Big) 1
Spoon (small) 1
Sugar (bag) 1
11 |Latte Chocolate Cold Cacao Chocolate / CUP 500
Chocolate Gelato 100 o
Fresh Milk 200 Milkshake 1/m
ICE 100 1/2 CUP
Big Cup (500) 1
Prepare Dish (Big) 1
Spoon (small) 1
Sugar (bag) 1 —
12 |Caramel Cafe Caramel Cafe Caramel / CUP 250
Caramel Topping/Paste 100 s 4
Espresso double 120 Milkshake 1/m
Big Cup (500) with ice 1/2 cup 1 "
Dish (Big) 1 ! J
Prepare Biscuit (piece) 1 -~
Spoon (small) 1
Caramel topping decore 1 N =
13 (Macchiato Macchiato
Cappuccino 70
Sugar (bag) 30
Fresh Milk 150 Milkshake 1/m
ICE + Caramel (decor) 200 1/2 CUP
pra Chocolate topping décor 1
Big Cup ( ice) 1
Dish (Big)
Spoon (small) 1
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14 |Mocha Cara Macchiato CUP 500
Café 70
Caramel Gelato 100
Fresh Milk 100 Milkshake 2/m
ICE + Caramel (decor) 200 1/2 CUP
Caramel topping décor 1
Prepare Big Cup 1
Dish (Big) 1 —
Spoon (small) 1
15 |Tiramisu Cafe Tiramisu Macchiato CUP 500
Mix cafe with |[ICE + Tiramisu paste (decor) 200 1/2 CUP
. . Cappuccino 70
Tiramisu + gelato Tiramisu Gelato 50 Milkshake 1/m
+ milk Fresh Milk 100
Latte milk 100 layer
Tiramisu paste 10 decor
Prepare Big Cup 1
Dish (Big 1
Spoon (small)
16 IMOCHA MOCHA cup 500
ICE + Caramel (decor) 200 1/2 CUP
Espresso 70
Chocolate Gelato 100
Fresh Milk 100 Milkshake 2/m
Big Cup 1
B W.hippi.ng cream 100
Dish (Big) 1
Spoon (small) 1 o
17 |Affogato caldo Hot Afogato CAFE gelato / CUP 250
Vanilla Gelato 50
Espresso 40 single
Prepare Big Cup 1
Dish (Big) 1
Spoon (small) 1
18 (Affogato freddo Cold Affogato CAFE gelato / CUP 500
ICE 200 1/2 CUP
Fresh Milk 100
Espresso 70 Milkshake 2/m
Vanilla Gelato 50 décor >
Big Cup (ice) 200
BERE Dish (Big) 1 '
Spoon (small) 1
Sugar (bag) 1 —
19 |COLD BREW COFFEE Cold Brew Caté Cf Coldbrew / CUP 500
ICE inside of cup 170 1/2 CUP -
Cold Fresh Milk 200 | g
Caramel topping décor 10 iy ¢
Espresso 70
Big Cup 1
Prepare Dish (Big) 1

Spoon (small)
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20 [MOUSSE COFFEE Mousse café Cf Mousse / CUP 500
Mousse 100
Espresso (shaking) 70 shake/1m
Whipping cream 100 décor
Dish (Big) 1
Eioe Oreo (piece) 1
Spoon (small) 1
Sugar (bag) 1
21 |AVOCADO CAFE Avocado café CAFE AVOCADO
Mix cafe with Fresh AVOCADO 50
Avocado + gelato + Avocad? gelato >0 shake - 50 s
milk Latte mll.k (cool) 130 q
Cappuccino 70 -
Ice Cup (5 ice) 5 1/2 CUP (6]
Latte milk (cool) 100 décor
Prepare Vanilla sirup 10 =
Spoon (small) .
Sugar (bag)
22 |AVOCADO CAFE Avocado café cf AVOCADO / CUP 500
Fresh AVOCADO 120 P
Latte milk (cool) 150 shake -50s T
Espresso (shaking) 70 shake/1m
Ice Cup (5 ice) 5 1/2 CUP = '
Latte milk (cool) 100 décor
Prepare Vanilla sirup 10 = .
Spoon (small) 1 el 8
Sugar (bag) 1
23 |MANGO CAFE Mango café CAFE MANGO / CUP 500
Fresh MANGO 100 — e
MANGO GELATO 50 shake - 50 s ? E
Latte milk (cool) 150 i pamdd
Espresso (shaking) 60 shake/1m 3
Ice Cup (5 ice) 5 1/2 CUP @ m
Latte milk (cool) 100 décor
Vanilla sirup 10 # 5
Spoon (small) 1 e’ / w '
Sugar (bag) 1
24 MANGO CAFE Mango café CAFE MANGO / CUP 500
Fresh MANGO 100 —
Latte milk (cool) 150 shake -50s { 'tb-,
Espresso (shaking) 60 shake/1m ﬁ\
Ice Cup (5 ice) 5 1/2 CUP
Latte milk (cool) 100 décor [Cric) m
Prepare Vanilla sirup 10 41
Spoon (small) A Tt
Sugar (bag) — w
25 |PISTACHIO CAFE Pistachio café Cf PISTACHIO / CUP 500
PISTACHIO gelato 50 e
Latte milk (cool) 150 shake - 50 s ? - ) m
Espresso (shaking) 60 shake/1m ﬁg‘_
Ice Cup (5 ice) 5 1/2 CUP o .
Latte milk (cool) 100 décor w - a‘
Prepare Vanilla sirup 10 \ x ,‘f
ipoon (small) 1 = 5\ '.F;')
ugar (bag) 1 -~
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26 |DURIAN CAFE Durian café Cf DURIAN / CUP 500
Fresh DURIAN 100 -—
Latte milk (cool) 130 shake-50s P‘ : m”
Espresso (shaking) 70 shake/1m ‘ﬁ
Ice Cup (5 ice) 5 1/2 CuP s '
Latte milk (cool) 100 décor « -
Prepare Vanilla sirup 10 {
Spoon (small) 1 = & 4 )
Sugar (bag) 1 it =4
27 |DURIAN CAFE Durian café Cf DURIAN / CUP 500
Fresh AVOCADO 50
Latte milk (cool) 130 pe—— M
DURIAN GELATO 50 shake - 50 s ———
Espresso (shaking) 70 shake/1m ‘E‘-
ILce Cup '(5 ice) 5 1/2’ CuP W %
atte milk (cool) 100 décor .
Prepare Vanilla sirup 10 , )
Spoon (small) 1 N/ !L £
Sugar (bag) 1 -
28 |SALT CAFE Salted café SALT CAFE / CUP 500
Americano 140
Mix cafe with salt +|Salt 5
lice Sweet Milk 30 shake -50s
Latte milk (cold) pour top 70
Ice Cup (500) with 1/2 ice cup 5 1/2 CuP
Latte milk on top (steam) 50 décor
Prepare Vanilla sirup(decor) 10
Spoon (small) 1
Sugar (bag) 1

1. Camardo Espresso Crema: Espresso with creamy

2. Fresh Milk : Vinamilk/TH-Milk

3. Sugar: make sweet

4. Gelato : Affogato, décor

5. Milkshake machine: Make foam, Mixing

Hwéng dan

6. Cookie, Oreo: Décor

7. Do like from A-Z

8. Décor, fruit, cookie, plate, sugar piece

Coffee Water | Coffee bean

Single = min / 9 gr -

max/12 gr

Double = min/18 gr - max / 24 gr

Single = min / 25 MI - max/ 40 Ml
Double = min/ 50 MI - max / 70 MI
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