About Our Coffee

We are extremely proud of our relationship with one of the nation’s premier boutique
coffee roasters, Counter Culture Coffee. For more than a decade, they have spent an
unprecedented amount of time working side by side with their partners at origin to source the
greatest coffees in the world, directly from the farmers themselves, celebrating the individuals,
farms, and cultures behind each harvest. Counter Culture roasts our coffee fresh to order and
ships immediately, so that the coffee in your cup is never more than a few days out of the roaster.

Coffee

1922 Mocha Java Blend
Counter Culture’s take on the oldest blend recipe ever, Mocha Java offers a hint of
fruit over a deep, rich body and chocolately aroma. 2.50

i J AV Decaf “21¢ of September”, Zaragoza, Mexico

BLEND This organic, shade-grown naturally decaffeinated coffee maintains the delicious
- SR spice and chocolate notes of classic Zaragoza coffees. 2.50

Espresso

Espresso Toscano (20z)

Classic Central Italian espresso achieved by blending
Ipanema “Dulce” from Brazil with Lintong and Aceh
Gayo from Sumatra. The result is a just under two
ounces of sweet, rich crema-topped bliss. 3.50

Espresso Macchiato (4 0z)
Our Espresso Toscano “marked” with a touch of
beautifully textured milk foam. 4.00

Cappuccino (6 0z)
Don't be fooled, there is no such thing as a 200z
Cappuccino! A true Cappuccino is all about balance of
flavors and is never more than six ounces.  Our
Espresso Toscano “capped” with four ounces of
perfectly steamed milk. 4.50
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