KataAoyog AAAepyloyovwv

TIAPOOKEUNC TwV poPprpatwy, SeV UMOpoUUE va eyyunBoupe OTL Sev EPLEXOUV AANEPYLOYOVEG OUGLEC.
OAa ta podprUATA paG TOPACKEUATIOVTAL OE KOLVOXPNOTOUG XWPOUG Kol o pAAANAa 0 eEOMALOUOG XpnoLUoToLeLTal yia TTOAAEG Kal SLadpOpPETLKEG TTIAPACKEVEC pOPNUATWY, CUUTMEPLAAUBAVOUEVWY KOL EKELVWVY TTIOU TIEPLEXOUV OAAEPYLOYOVQ, YEYOVOG TTOU SEV ATTOKAELEL TNV TTapousia TouG.

MovoAoTL mpoonaBoUpe va anodnkeloupe OAQ Ta OKEUN KAl TLG TIPWTEG UAEG EEXwpPLOTA, SEV UIMOPOUUE va eyyunBoU e yia KavEva Tipoiov OTL Sev TEPLEXEL AAAEPYLOYOVAL.

Mrmopeite va eAEyXETE AUTEG TIG MANPodOopleg cUXVA, PLAC KAl UTOPEL va UTAPXOUV S1adOpPOTIOLCELG OTL CUVTAYEC TwV poPNUATWV.
Ma meploooTePEC MANPOPOPLEG OXETLKA HE Ta AAAEPYLOYOVQ, PWTHOTE TOV barista oag.

ZHMANZH;

v = Nepigxer To AAAepyioyovo
AAAepyiloyova ixvn (ano yala) nou npoépyovral and Tn ZavTiyi (EMAEETE va PTIAEETE To pOPNHA 0aG XWPIiG oavTiyi)

v*

OAa ta podpripata ival xelpomointa yta kabe meAdtn pag. AOyw Tou TpOmou

Anuntplaka nou neplExouv NMoutévn

Kapmoli pe KéAudog

Popnpuara Espresso
Doubleshot™ Iced Coffee
Doubleshot™ Iced Coffee
Doubleshot™ Vanilla Iced Coffee
Doubleshot™ Vanilla Iced Coffee

Caffeé Latte
ME yaha

Jitapt

ZikaAn KpBdpt Bpwun ‘OAupa

Kapout

Zoya
Ko tpolovta pe
Bdaon v ooyl

FaAa
Ka poiovra
y&AaKtog

QDuotikt

ouvtoUKLa
Bpadthiag o

KapiUdia

Kdowoug

MNekav

Quotikia

Makovtapa

AplySala

Apayibeg
Ko tpolovta pe
Baon Tt apayibeg

JoucaL

Auvya
Kat mpoiovra
pe Baon ta

auvya

Zéhwo
Ko poiovta
TPOEPXOHEVA
ano o€Awo

MoaAdkia
KaL mpotovra
ToUg

Zwamn
npoidvta
TPOEPXOUEVA
ano auto,
X HouoTapda

Wapla
Kat poiovra
pe Baon ta

Yapla

Kapkivoeidn

NoUmuwvo
KoL tpotldvta Tou

Awoéeidlo tou Beiov
& BelwbELG EVWOELG

ME yaAa Zoyiag

Je yaha Kapudag

JE yaha Apuydahou

HE yaha Bpapng
Iced Caffé Latte
ME yaha

JE yaAa Zoyiag

Je yaha Kapudag

JE yaha Apuydahou

HE yaha Bpapung
Cappuccino
ME yaha

JE yaAa Zoyiag

e yaAa Kapudag

HE yaAa Apuydalou

HE yaAa Bpwung
Freddo Cappuccino
Freddo Cappuccino
Latte Macchiato

JE yaha

e yaAa Zoyiag

He yaAa Kapudag

HE yaAa Apuydalou

ME yaha Bpapung

Caramel Macchiato

ME yaha

ME yaAa Zoyiag

Je yaha Kapudag

e yaAa Apuydaiou

HE yaAa Bpopng

ANENANANAN

ANENANANAN




KataAoyog AAAepyloyovwv

TIAPOOKEUNC TwV poPprpatwy, SeV UMOpoUUE va eyyunBoupe OTL Sev EPLEXOUV AANEPYLOYOVEG OUGLEC.
OAa ta podprUATA paG TOPACKEUATIOVTAL OE KOLVOXPNOTOUG XWPOUG Kol o pAAANAa 0 eEOMALOUOG XpnoLUoToLeLTal yia TTOAAEG Kal SLadpOpPETLKEG TTIAPACKEVEC pOPNUATWY, CUUTMEPLAAUBAVOUEVWY KOL EKELVWVY TTIOU TIEPLEXOUV OAAEPYLOYOVQ, YEYOVOG TTOU SEV ATTOKAELEL TNV TTapousia TouG.

MovoAoTL mpoonaBoUpe va anodnkeloupe OAQ Ta OKEUN KAl TLG TIPWTEG UAEG EEXwpPLOTA, SEV UIMOPOUUE va eyyunBoU e yia KavEva Tipoiov OTL Sev TEPLEXEL AAAEPYLOYOVAL.

Mrmopeite va eAEyXETE AUTEG TIG MANPodOopleg cUXVA, PLAC KAl UTOPEL va UTAPXOUV S1adOpPOTIOLCELG OTL CUVTAYEC TwV poPNUATWV.
Ma meploooTePEC MANPOPOPLEG OXETLKA HE Ta AAAEPYLOYOVQ, PWTHOTE TOV barista oag.

ZHMANZH;
v = Nepigxel To AAAepyioyovo
v*

AAAepyiloyova ixvn (ano yala) nou npoépyovral and Tn ZavTiyi (EMAEETE va PTIAEETE To pOPNHA 0aG XWPIiG oavTiyi)

OAa ta podpripata ival xelpomointa yta kabe meAdtn pag. AOyw Tou TpOmou

Anuntplaka nou neplExouv NMoutévn

Kapmoli pe KéAudog

Iced Caramel Macchiato
ME yaha

Jitapt

ZikaAn

KpBdpt

Bpwun

‘OAupa

Kapout

Zoya
Ko tpolovta pe
Bdaon v ooyl

FaAa
Ka poiovra
y&AaKtog

QDuotikt
Bpadthiag

®douvrouKia

KapiUdia

Kdowoug

MNekav

Quotikia

Makovtapa

AplySala

Apayibeg
Ko tpolovta pe
Baon Tt apayibeg

JoucaL

Auvya
Kat mpoiovra
pe Baon ta

auvya

Zéhwo
Ko poiovta
TPOEPXOHEVA
ano o€Awo

MoaAdkia
KaL mpotovra
ToUg

Zwamn
npoidvta
TPOEPXOUEVA
ano auto,
X HouoTapda

Wapla
Kat poiovra
pe Baon ta

Yapla

Kapkivoeidn

NoUmuwvo
KoL tpotldvta Tou

Awoéeidlo tou Beiov
& BelwbELG EVWOELG

ME yaAa Zoyiag

Je yaha Kapudag

Je yaha Apuydahou

HE YaAa Bpopng

Caffé Americano
Caffe Americano

Iced Caffé Americano
Iced Caffe Americano
Flat White

JE yaha

ANENEANANAN

ANENANANAN

JE yaAa Zoyiag

Je yaha Kapudag

Je yaha Apuydahou

HE yaha Bpapung
Caffé Mocha
JE yaha

e yaAa Zoyiag

He yaAa Kapudag

HE yaAa Apuydalou

ME yaha Bpapng
Iced Caffé Mocha
ME yaha

BV YAN

ME yaAa Zoyiag

Je yaha Kapudag

e yaAa Apuydaiou

HE yaAa Bpwpng
White Chocolate Mocha
HE yaAa

RYRYIYEYAN

HE yaAa Zoyiag

He yaAa Kapudag

HE yaAa Apuydalou

He yaha Bpapng
Iced White Chocolate Mocha
e yaia

e yaAa Zoyiag

He yaha Kapudag

HE yaha Apuydahou

HE yaAa Bpwpng
Espresso

Espresso

Espresso Macchiato

HE yaAa

ANBNENENENEERAV AN NN

ME yaAa Zoyiag

Je yaha Kapudag

JE yaha Apuydahou

HE yaAa Bpwpng
Espresso Con Panna
Espresso Con Panna
Cordusio

e yaia

e yaAa Zoyiag

He yaha Kapudag

e yaAa Apuydaiou

HE yaAa Bpwpng
Vanilla Latte
e yaia

e yaAa Zoyiag

He yaAa Kapudag

e yaAa Apuydaiou

He yaAa Bpwpng
Brewed Coffee Beverages




KataAoyog AAAepyloyovwv

TIAPOOKEUNC TwV poPprpatwy, SeV UMOpoUUE va eyyunBoupe OTL Sev EPLEXOUV AANEPYLOYOVEG OUGLEC.
OAa ta podprUATA paG TOPACKEUATIOVTAL OE KOLVOXPNOTOUG XWPOUG Kol o pAAANAa 0 eEOMALOUOG XpnoLUoToLeLTal yia TTOAAEG Kal SLadpOpPETLKEG TTIAPACKEVEC pOPNUATWY, CUUTMEPLAAUBAVOUEVWY KOL EKELVWVY TTIOU TIEPLEXOUV OAAEPYLOYOVQ, YEYOVOG TTOU SEV ATTOKAELEL TNV TTapousia TouG.
MovoAoTL mpoonaBoUpe va anodnkeloupe OAQ Ta OKEUN KAl TLG TIPWTEG UAEG EEXwpPLOTA, SEV UIMOPOUUE va eyyunBoU e yia KavEva Tipoiov OTL Sev TEPLEXEL AAAEPYLOYOVAL.

Mrmopeite va eAEyXETE AUTEG TIG MANPodOopleg cUXVA, PLAC KAl UTOPEL va UTAPXOUV S1adOpPOTIOLCELG OTL CUVTAYEC TwV poPNUATWV.

Ma meploooTePEC MANPOPOPLEG OXETLKA HE Ta AAAEPYLOYOVQ, PWTHOTE TOV barista oag.

ZHMANZH:;
v = Nepigxer To AAAepyioyovo
v* = AAAepyloyova ixvn (and yala) nou npoépyovral and Tn ZavTiyi (EMAELETE va PTIAEETE To pOPNHA 0aG XWPIG oavTiyi)

OAa ta podpripata ival xelpomointa yta kabe meAdtn pag. AOyw Tou TpOmou

Anuntplakd ou nmepLéxouv NMoutévn Kapmoi pe KéAudog

Zwarmnt
TpoiovTa
TPOEPXOUEVA
ano auto,
X HouoTapda

Zéhwo
Ko poiovta
TPOEPXOHEVA
ano o€Awo

Auvya
Kat mpoiovra
pe Baon ta

auvya

Wapla
Kat poiovra
pe Baon ta

Yapla

MoaAdkia
KaL mpotovra
ToUg

FaAa
Ka poiovra
y&AaKtog

Apayibeg
Ko tpolovta pe
Baon Tt apayibeg

Zoya
Ko tpolovta pe
Bdaon v ooyl

QDuotikt

Kapkivoeli
Bpadthiag P n

Jitapt ZikaAn KpBdpt | Bpwpun ‘OAupa Kapout ®douvrouKia KapiUdia Kdowoug Nekav | Quotikia | Makavrapa | Apdydala JoucaL

Caffe Misto
HE yaha v

NoUmuwvo
KoL tpotldvta Tou

Awoéeidlo tou Beiov
& BelwbELG EVWOELG

e yaAa Zoyiag v

HE yaAa Kapudag

ME yaha Apuydahou v

ME yaha Bpowung v
Kagég ®iATpou

Kapég ®iAtpou I % | l i | l l l E E ? % E E § l | E 2 i |
Cold Brew : :

Cold Brew | | | | | | | | | | | | | | | | | | | | | |
Cold Brew Latte

HE yaAa 4

e yaha Zoyiag v

He yaAa Kapudag

HE yaAa Apuydalou v

ME yaha Bpwung v
Nitro Cold Brew _ _

Nitro Cold Brew | | | | | | | | | | | | | | | | | | | | | |
Nitro pe Cold Foam A A

Nitro pie Cold Foam | | | | | v | | | | | | | | | | | | | | |
Nitro pe Caramel Cold Foam A A

Nitro pie Caramel Cold Foam | | | | | ] | | | | | | | | | | | | | | |

Popnpara TEAVANA® Tea Latte
Matcha Tea Latte

JE yaha v

e yaAa Zoyiag v

He yaha Kapudag

HE yaAa Apuydalou v

He yaAa Bpmung v
Iced Matcha Tea Latte
HE YaAa 4

ME yaAa Zoyiag v

Je yaha Kapudag

pe yaha Apuydalou v

HE yaha Bpwung v
Chai Tea Latte
HE yaha v

ME yaha Zoyiag v

Me yaha Kapudag

ME yaha Apuydahou v

ME yaha Bpwung v
Iced Chai Tea Latte
ME yaha v

JE yaAa Zoyiag v

e yaAa Kapudag

e yaAa Apuydaiou v

HE yaAa Bpwung v
TEAVANA® Frozen Iced Tea Beverages

Tropical Mango _ _
Tropical Mango | | | | | | | | | | | | | | | | | | | | | |
Strawberry & Lime

Strawberry & Lime | | | | | | | | | | | | | | | | | | | | | |
Blood Orange _ _

Blood Orange | | | | | | | | | | | | | | | | | | | | |




KataAoyog AAAepyloyovwv OAa ta podpripata ival xelpomointa yta kabe meAdtn pag. AOyw Tou TpOmou
TIAPOOKEUNC TwV poPprpatwy, SeV UMOpoUUE va eyyunBoupe OTL Sev EPLEXOUV AANEPYLOYOVEG OUGLEC.

OAa ta podprUATA paG TOPACKEUATIOVTAL OE KOLVOXPNOTOUG XWPOUG Kol o pAAANAa 0 eEOMALOUOG XpnoLUoToLeLTal yia TTOAAEG Kal SLadpOpPETLKEG TTIAPACKEVEC pOPNUATWY, CUUTMEPLAAUBAVOUEVWY KOL EKELVWVY TTIOU TIEPLEXOUV OAAEPYLOYOVQ, YEYOVOG TTOU SEV ATTOKAELEL TNV TTapousia TouG.

MovoAoTL mpoonaBoUpe va anodnkeloupe OAQ Ta OKEUN KAl TLG TIPWTEG UAEG EEXwpPLOTA, SEV UIMOPOUUE va eyyunBoU e yia KavEva Tipoiov OTL Sev TEPLEXEL AAAEPYLOYOVAL.

Mrmopeite va eAEyXETE AUTEG TIG MANPodOopleg cUXVA, PLAC KAl UTOPEL va UTAPXOUV S1adOpPOTIOLCELG OTL CUVTAYEC TwV poPNUATWV.

Mo mepLoooTePEC MANPOPOPLEC OXETLKA UE TOL AAAEPYLOYOVA, PWTHOTE ToV barista oag.

ZHMANZH:
v = Nepigxer To AAAepyioyovo
v¥ = AAAepyloyova ixvn (and yaAa) nou npoépxovral anod Tn ZavTiyi (EMAEETE va PTIAEETE TO pOPNHA oag XWpPiG oavTiyi)

Anpntplakd mou neplExouv NMoutévn Kapmoi pe KéAudog
i , Zwar .
, . , Auvya ZéAwo . . Wapla
Zoya FaAo , Apayibeg - B MoaAdakio nipoidvTa . , , ,
. . . , . , Quortiki , , . . . . , . KalL Ttpolovta KaL mpoiovra B KaL tpoiovta , Nouruvo Awo€eidio tou Beiou
Zitapt ZikaAn KpBapL | Bpwpn OAuvpa Kapout KaL poidvta pe KoL TtpoidvTa , ®douvroukia Kapudia Kdaooug Nekav | Quotikia | Makaviapa | Apdydaia KalL TtpoidvTa pe Zouoaut . : KaL poidvta | TpoepxOpeva . Kapkwvoedn . .
i , X Bpalw\iag , , ue Baon ta T(POEPYOUEVA , R ue Baon ta KaL poidvia tou | & BELWSELG EVWOELG
i Baon v ooyl YAAQKTOG Baon T apayideg ) o TOUG ano auto, i
auya ano o€Awvo , Yapla
X LouoTapda

Popnpara TEAVANA® Shaken Infused
Tea Beverages
Peach Citrus Green Tea

Peach Citrus Green Tea | | | | | | | | | | | | | | | | | | | | | | | |
Popnuara TEAVANA® Shaken Iced Tea

Classic Iced Green Tea

S | | | | | | | | | | | | | | | | | | | | | | | |
Blackberry Mojito Green Tea | | | | | | | | | | | | | | | | | | | | | | | |
Iced Shaken Peach Green Tea , :

Tced Shaken Peach Green Tea | | | | | | | | | | | | | | | | | | | | | | | |
Iced Shaken Peach Green Tea Lemonade

Iced Shaken Peach Green Tea Lemonade | 5 E i ; 5 1 f [ i 5 i § E % % 1 l % % 1 { g 1
TEAVANA® Full Leaf Tea Beverages

English Breakfast Black Tea

English Breakfast Black Tea | | | | | | | | | | | | | | | | | | | | | | | |
Early Grey Black Tea Blend

Early Grey Black Tea Blend | | | | | | | | | | | | | | | | | | | | | | | |
Hibiscus Flavoured Herbal Blend

Hibis_cus_FIavoured Herbal Blend | ; E 1 3 ; I i [ i § s 3 ; § § I l § § i } i i
Chai Spiced Black Tea Blend

Chai Spiced Black Tea Blend | } E 1 I 3 l i 3 2 i l E ! i !




KataAoyog AAAepyloyovwv

TIAPOOKEUNC TwV poPprpatwy, SeV UMOpoUUE va eyyunBoupe OTL Sev EPLEXOUV AANEPYLOYOVEG OUGLEC.

OAa ta podprUATA paG TOPACKEUATIOVTAL OE KOLVOXPNOTOUG XWPOUG Kol o pAAANAa 0 eEOMALOUOG XpnoLUoToLeLTal yia TTOAAEG Kal SLadpOpPETLKEG TTIAPACKEVEC pOPNUATWY, CUUTMEPLAAUBAVOUEVWY KOL EKELVWVY TTIOU TIEPLEXOUV OAAEPYLOYOVQ, YEYOVOG TTOU SEV ATTOKAELEL TNV TTapousia TouG.
MovoAoTL mpoonaBoUpe va anodnkeloupe OAQ Ta OKEUN KAl TLG TIPWTEG UAEG EEXwpPLOTA, SEV UIMOPOUUE va eyyunBoU e yia KavEva Tipoiov OTL Sev TEPLEXEL AAAEPYLOYOVAL.

Mrmopeite va eAEyXETE AUTEG TIG MANPodOopleg cUXVA, PLAC KAl UTOPEL va UTAPXOUV S1adOpPOTIOLCELG OTL CUVTAYEC TwV poPNUATWV.

Ma meploooTePEC MANPOPOPLEG OXETLKA HE Ta AAAEPYLOYOVQ, PWTHOTE TOV barista oag.

ZHMANZH;

v = Nepigxer To AAAepyioyovo
AAAepyiloyova ixvn (ano yala) nou npoépyovral and Tn ZavTiyi (EMAEETE va PTIAEETE To pOPNHA 0aG XWPIiG oavTiyi)

v*

OAa ta podpripata ival xelpomointa yta kabe meAdtn pag. AOyw Tou TpOmou

Anuntplaka nou neplExouv NMoutévn

Kapmoli pe KéAudog

Jasmine Pearls Scented Green Tea
Jasmine Pearls Scented Green Tea
Mint Blend Herbal Blend

Mint Blend Herbal Blend

Chamomile Herbal Blend
Chamomile Herbal Blend
Frappuccino® Blended Beverages
Mocha Frappuccino®

JE yaha

Zoya
Ko tpolovta pe
Bdaon v ooyl

FaAa
Ka poiovra
y&AaKtog

QDuotikt

ouvtoUKLa
Bpadthiag o

Makovtapa

Apayibeg
Ko tpolovta pe
Baon Tt apayibeg

Zéhwo
Ko poiovta
TPOEPXOHEVA
ano o€Awo

MalAdakio

KaL mpotovra

TOoUg

Zwvam

npoidvta
TPOEPXOUEVA

ano auto,
X HouoTapda

Wapla
Kat poiovra
pe Baon ta

Yapla

Aouruvo

KoL tpotldvta Tou

Awoéeidlo tou Beiov
& BelwbELG EVWOELG

e yaAa Zoyiag

He yaha Kapudag

HE yaAa Apuydalou

HE yaha Bpapng
Java Chip Frappuccino®
HE yaia

BV YEYAN

ME yaAa Zoyiag

Je yaha Kapudag

e yaAa Apuydaiou

HE YaAa Bpwpng
Espresso Frappuccino®
e yaia

AN AN NN

AN AN NN

EIR IR IRIAN

AN

HE yaAa Zoyiag

AN

Me yaha Kapudag

ME yaha Apuydahou

HE yaha Bpapung
Coffee Frappuccino®
ME yaha

JE yaAa Zoyiag

e yaAa Kapudag

HE yaAa Apuydaiou

He yaAa Bpmpng
Caramel Frappuccino®
HE yaAa

ME yaAa Zoyiag

Me yaha Kapudag

JE yaha Apuydahou

HE yaAa Bpwpng
Strawberry Donut Frappuccino®
JE yaha

AN NAN AN

ANENEANEANAN

HE yaAa Zoyiag

He yaAa Kapudag

ME yaha Apuydahou

HE yaha Bpaung
Cookies & Cream Frappuccino®
ME yaha

AN AN NN

AN NN AN

ANANANANAN

ANENENENAN

ME yaAa Zoyiag

e yaAa Kapudag

HE yaha Apuydahou

He yaAa Bpopng

AN ANENAN

AN ANANAN

ANENANANAN

ANENEANENAN




KataAoyog AAAepyloyovwv

TIAPOOKEUNC TwV poPprpatwy, SeV UMOpoUUE va eyyunBoupe OTL Sev EPLEXOUV AANEPYLOYOVEG OUGLEC.
OAa ta podprUATA paG TOPACKEUATIOVTAL OE KOLVOXPNOTOUG XWPOUG Kol o pAAANAa 0 eEOMALOUOG XpnoLUoToLeLTal yia TTOAAEG Kal SLadpOpPETLKEG TTIAPACKEVEC pOPNUATWY, CUUTMEPLAAUBAVOUEVWY KOL EKELVWVY TTIOU TIEPLEXOUV OAAEPYLOYOVQ, YEYOVOG TTOU SEV ATTOKAELEL TNV TTapousia TouG.

MovoAoTL mpoonaBoUpe va anodnkeloupe OAQ Ta OKEUN KAl TLG TIPWTEG UAEG EEXwpPLOTA, SEV UIMOPOUUE va eyyunBoU e yia KavEva Tipoiov OTL Sev TEPLEXEL AAAEPYLOYOVAL.

Mrmopeite va eAEyXETE AUTEG TIG MANPodOopleg cUXVA, PLAC KAl UTOPEL va UTAPXOUV S1adOpPOTIOLCELG OTL CUVTAYEC TwV poPNUATWV.
Ma meploooTePEC MANPOPOPLEG OXETLKA HE Ta AAAEPYLOYOVQ, PWTHOTE TOV barista oag.

ZHMANZH;
v = Nepigxel To AAAepyioyovo
v*

AAAepyloyova ixvn (and yaia) nou npogpyxovral and T ZavTiyi (EmAEETE va PTIGEETE TO pOPNHA 0AG XWPIG oavTiyi)

OAa ta podripata eival xelpomointa yla kaBe meAdtn pag. Aoyw Tou Tpomou

Anuntplaka nou neplExouv NMoutévn

Kapmoli pe KéAudog

Chocolate Cream Frappuccino®
HE yaAa

Jitapt

ZikaAn

KpBdpt

Bpwun

‘OAupa

Kapout

Zoya
Ko tpolovta pe
Bdaon v ooyl

FaAa
Ka poiovra
y&AaKtog

QDuotikt
Bpadthiag

®douvrouKia

KapiUdia

Kdowoug

MNekav

Quotikia

Makovtapa

AplySala

Apayibeg
Ko tpolovta pe
Baon Tt apayibeg

JoucaL

Auvya
Kat mpoiovra
pe Baon ta

auvya

Zéhwo
Ko poiovta
TPOEPXOHEVA
ano o€Awo

MoaAdkia
KaL mpotovra
ToUg

Zwamn
npoidvta
TPOEPXOUEVA
ano auto,
X HouoTapda

Wapla
Kat poiovra
pe Baon ta

Yapla

Kapkivoeidn

NoUmuwvo
KoL tpotldvta Tou

Awoéeidlo tou Beiov
& BelwbELG EVWOELG

ME yaAa Zoyiag

Je yaha Kapudag

Je yaha Apuydahou

HE YaAa Bpopng
Caramel Cream Frappuccino®
e yaia

EYR IR YR IAN

HE yaAa Zoyiag

HE yaAa Kapudag

Me yaha Apuydahou

HE yaha Bpapung
Strawberries & Cream Frappuccino®
ME yaha

ANVAANANEN RN

ANANEANANEN

JE yaAa Zoyiag

\

Je yaha Kapudag

He yaAa Apuydaiou

HE yaAa Bpwpng
Vanilla Cream Frappuccino®
HE yaAa

TRER RS

HE yaAa Zoyiag

JE yaha Kapudag

Je yaha Apuydahou

HE yaha Bpapung
Matcha Tea Cream Frappuccino®
JE yaha

RV YAN

e yaAa Zoyiag

He yaAa Kapudag

Me yaha Apuydahou

ME yaha Bpapung
Caramel Light Frappuccino®
ME yaha

BV YIYAN

{\

ME yaAa Zoyiag

Je yaha Kapudag

e yaAa Apuydaiou

HE yaAa Bpopng
Coffee Light Frappuccino®
HE yaha

ME yaha Zoyiag

Me yaha Kapudag

JE yaha Apuydahou

HE yaha Bpapung
Espresso Light Frappuccino®
ME yaha

JE yaAa Zoyiag

He yaha Kapudag

HE yaAa Apuydalou

HE yaha Bpapng
Mocha Light Frappuccino®
HE yaAa

ME yaia Zoyiag

Je yaha Kapudag

Je yaha Apuydahou

HE YaAa Bpopng
Java Chip Light Frappuccino®
e yaia

e yaAa Zoyiag

HE yaAa Kapudag

ME yaha Apuydahou

HE yaha Bpapng

ANANANENEN

AN ANENEN




KataAoyog AAAepyloyovwv

TIAPOOKEUNC TwV poPprpatwy, SeV UMOpoUUE va eyyunBoupe OTL Sev EPLEXOUV AANEPYLOYOVEG OUGLEC.
OAa ta podprUATA paG TOPACKEUATIOVTAL OE KOLVOXPNOTOUG XWPOUG Kol o pAAANAa 0 eEOMALOUOG XpnoLUoToLeLTal yia TTOAAEG Kal SLadpOpPETLKEG TTIAPACKEVEC pOPNUATWY, CUUTMEPLAAUBAVOUEVWY KOL EKELVWVY TTIOU TIEPLEXOUV OAAEPYLOYOVQ, YEYOVOG TTOU SEV ATTOKAELEL TNV TTapousia TouG.

MovoAoTL mpoonaBoUpe va anodnkeloupe OAQ Ta OKEUN KAl TLG TIPWTEG UAEG EEXwpPLOTA, SEV UIMOPOUUE va eyyunBoU e yia KavEva Tipoiov OTL Sev TEPLEXEL AAAEPYLOYOVAL.

Mrmopeite va eAEyXETE AUTEG TIG MANPodOopleg cUXVA, PLAC KAl UTOPEL va UTAPXOUV S1adOpPOTIOLCELG OTL CUVTAYEC TwV poPNUATWV.
Ma meploooTePEC MANPOPOPLEG OXETLKA HE Ta AAAEPYLOYOVQ, PWTHOTE TOV barista oag.

ZHMANZH;

v = Nepigxer To AAAepyioyovo
AAAepyloyova ixvn (and yaia) nou npogpyxovral and T ZavTiyi (EmAEETE va PTIGEETE TO pOPNHA 0AG XWPIG oavTiyi)

v*

OAa ta podpripata ival xelpomointa yta kabe meAdtn pag. AOyw Tou TpOmou

Anuntplaka nou neplExouv NMoutévn

Kapmoli pe KéAudog

Hot Chocolate Beverages
Classic Hot Chocolate

e yaia

Jitapt

ZikaAn

KpBdpt

Bpwun

‘OAupa

Kapout

Zoya
Ko tpolovta pe
Bdaon v ooyl

FaAa
Ka poiovra
y&AaKtog

QDuotikt
Bpadthiag

®douvrouKia

KapiUdia

Kdowoug

MNekav

Quotikia

Makovtapa

AplySala

Apayibeg
Ko tpolovta pe
Baon Tt apayibeg

JoucaL

Auvya
Kat mpoiovra
pe Baon ta

auvya

Zéhwo
Ko poiovta
TPOEPXOHEVA
ano o€Awo

MoaAdkia
KaL mpotovra
ToUg

Zwamn
npoidvta
TPOEPXOUEVA
ano auto,
X HouoTapda

Wapla
Kat poiovra
pe Baon ta

Yapla

Kapkivoeidn

NoUmuwvo
KoL tpotldvta Tou

Awoéeidlo tou Beiov
& BelwbELG EVWOELG

e yaAa Zoyiag

HE yaAa Kapudag

Me yaha Apuydahou

HE yaha Bpapung
Signature Hot Chocolate
ME yaha

EYISYIYIYAN

ME yaAa Zoyiag

Je yaha Kapudag

e yaia Apuydaiou

HE yaAa Bpwpng
Signature Caramel Hot Chocolate
e yaia

ANENANANAN

HE yaAa Zoyiag

Me yaha Kapudag

JE yaha Apuydahou

HE yaha Bpapung
Signature Hazelnut Hot Chocolate
ME yaha

AVAANANEN RN

ANANANANEN

e yaAa Zoyiag

<

He yaha Kapudag

HE yaAa Apuydaiou

He yaAa Bpmpng
MpowOnTika Popnpara
Berry Hot Chocolate
with Milk

ANENANANAN

with Soya

with Coconut

with Almond

with Oat
Iced Berry Chocolate
with Milk

AVANANANEN

with Soya

with Coconut

with Almond

with Oat
Vanilla Bean Macchiato
with Milk

ANENANANAN

with Soya

with Coconut

with Almond

with Oat
Roasted Hazlenut Macchiato
with Milk

AN ANAN AN

ANANANANAN

<\

with Soya

with Coconut

with Almond

with Oat

ZuoTaTtikd Popnuarmv
Ziponi, Topping & Zwg
Z1pom Kapapehag xwpig Zaxapn

21poni douvToukioU Xwpig Zaxapn

21poni Bavihiag xwpig Zaxapn

21poni KapapeAiag

21pon douvToukioUu

21poni Bavihiag

2iponi ApguyoaAou

Simple Syrup

21poni Podakivo




KataAoyog AAAepyloyovwv OAa ta podpripata ival xelpomointa yta kabe meAdtn pag. AOyw Tou TpOmou
TIAPOOKEUNC TwV poPprpatwy, SeV UMOpoUUE va eyyunBoupe OTL Sev EPLEXOUV AANEPYLOYOVEG OUGLEC.

OAa ta podprUATA paG TOPACKEUATIOVTAL OE KOLVOXPNOTOUG XWPOUG Kol o pAAANAa 0 eEOMALOUOG XpnoLUoToLeLTal yia TTOAAEG Kal SLadpOpPETLKEG TTIAPACKEVEC pOPNUATWY, CUUTMEPLAAUBAVOUEVWY KOL EKELVWVY TTIOU TIEPLEXOUV OAAEPYLOYOVQ, YEYOVOG TTOU SEV ATTOKAELEL TNV TTapousia TouG.

MovoAoTL mpoonaBoUpe va anodnkeloupe OAQ Ta OKEUN KAl TLG TIPWTEG UAEG EEXwpPLOTA, SEV UIMOPOUUE va eyyunBoU e yia KavEva Tipoiov OTL Sev TEPLEXEL AAAEPYLOYOVAL.

Mrmopeite va eAEyXETE AUTEG TIG MANPodOopleg cUXVA, PLAC KAl UTOPEL va UTAPXOUV S1adOpPOTIOLCELG OTL CUVTAYEC TwV poPNUATWV.

Ma meploooTePEC MANPOPOPLEG OXETLKA HE Ta AAAEPYLOYOVQ, PWTHOTE TOV barista oag.

ZHMANZH;
v = Nepigxel To AAAepyioyovo

v¥ = AAAepyloyova ixvn (and yaAa) nou npoépxovral anod Tn ZavTiyi (EMAEETE va PTIAEETE TO pOPNHA oag XWpPiG oavTiyi)
Anuntplakd ou nmepLéxouv NMoutévn Kapmoi pe KéAudog
Auya Zéhwo Zwam Wapla
oyl FaAa . Apayibeg V ) ~ MoaAdkio npoiovta p ) , . .
. . . , . , Quortiki , , . . . . , . KalL Ttpolovta KaL mpoiovra B KaL tpoiovta , Nouruvo Awo€eidio tou Beiou
Zitapt ZikaAn KpBapL | Bpwpn OAuvpa Kapout KaL poidvta pe KoL TtpoidvTa , ®douvroukia KapiUdia Kdaooug Nekav | Quotikia | Makavrauia | ApvydaAa KalL TtpoidvTa pe Zouoaut . ) KaL TtpoidvTa | TtpoepydpEva . Kapkivoeidn , ,
i , X Bpalw\iag , , ue Baon ta T(POEPYOUEVA , R ue Baon ta KaL poidvia tou | & BELWSELG EVWOELG
Baon v ooyl YAAQKTOG Baon T apayideg ) o TOUG ano auto, i
auya ano o€Awvo Yapla

X HouoTapda
Z1poni Batdpoupo

21poni Kapudag

Moka Topping

Topping Kapapéhag v v
Frappuccino Bases
Frappuccino Base - Creme / Coffee / Light

2w¢G ®paouhiag

Java Chip v v




KataAoyog AAAepyloyovwv

TIAPOOKEUNC TwV poPprpatwy, SeV UMOpoUUE va eyyunBoupe OTL Sev EPLEXOUV AANEPYLOYOVEG OUGLEC.
OAa ta podprUATA paG TOPACKEUATIOVTAL OE KOLVOXPNOTOUG XWPOUG Kol o pAAANAa 0 eEOMALOUOG XpnoLUoToLeLTal yia TTOAAEG Kal SLadpOpPETLKEG TTIAPACKEVEC pOPNUATWY, CUUTMEPLAAUBAVOUEVWY KOL EKELVWVY TTIOU TIEPLEXOUV OAAEPYLOYOVQ, YEYOVOG TTOU SEV ATTOKAELEL TNV TTapousia TouG.

MovoAoTL mpoonaBoUpe va anodnkeloupe OAQ Ta OKEUN KAl TLG TIPWTEG UAEG EEXwpPLOTA, SEV UIMOPOUUE va eyyunBoU e yia KavEva Tipoiov OTL Sev TEPLEXEL AAAEPYLOYOVAL.

Mrmopeite va eAEyXETE AUTEG TIG MANPodOopleg cUXVA, PLAC KAl UTOPEL va UTAPXOUV S1adOpPOTIOLCELG OTL CUVTAYEC TwV poPNUATWV.
Ma meploooTePEC MANPOPOPLEG OXETLKA HE Ta AAAEPYLOYOVQ, PWTHOTE TOV barista oag.

ZHMANZH;
v = Nepigxel To AAAepyioyovo

v* = AAAepyloyova ixvn (and yala) nou npoépyovral and Tn ZavTiyi (EMAELETE va PTIAEETE To pOPNHA 0aG XWPIG oavTiyi)

OAa ta podpripata ival xelpomointa yta kabe meAdtn pag. AOyw Tou TpOmou

Anuntplaka nou neplExouv NMoutévn

Kapmoli pe KéAudog

Espresso & Hot Chocolate Bases
Espresso

Jitapt

ZikaAn KpBdpt | Bpwpun ‘OAupa

Kapout

Zoya
Ko tpolovta pe
Bdaon v ooyl

FaAa
Ka poiovra
y&AaKtog

QDuotikt
Bpadthiag

®douvrouKia

KapiUdia

Kdowoug

MNekav

Quotikia

Makovtapa

AplySala

Apayibeg
Ko tpolovta pe
Baon Tt apayibeg

JoucaL

Auvya
Kat mpoiovra
pe Baon ta

auvya

Zéhwo
Ko poiovta
TPOEPXOHEVA
ano o€Awo

MoaAdkia
KaL mpotovra
ToUg

Zwamn
npoidvta
TPOEPXOUEVA
ano auto,
X HouoTapda

Wapla
Kat poiovra
pe Baon ta

Yapla

Kapkivoeidn

NoUmuwvo
KoL tpotldvta Tou

Awoéeidlo tou Beiov
& BelwbELG EVWOELG

Bar Mocha Powder 1 kg

Mocha Sauce

Signature Hot Chocolate Powder

White Chocolate Sauce
ZUMNUKVWHEVOI XUHOI Toayiou
Mango and Pineapple Flavour Preparation

Strawberry and Lime Preparation

Blood Orange and Passionfruit Preparation

Matcha Tea Powder

Chai Tea Concentrate

Lemonade

Black Tea

Green Tea & Herbal Blend

Hibiscus & Herbal Blend
FaAaKTOKOUIKA NPoiovTa Kadl unonpoiovra

Cream and Milk Mix

Whipped Cream

Milk (Skimmed, Whole)

ANANAN

Almond Dairy Alternative

Soya Dairy Alternative

Coconut Dairy Alternative

Oat Dairy Alternative

Toppings popnHATOV & NPOcOTa UAIKG
Donut Inclusion

Strawberry Sprinkle Topping

Cookie Inclusion

VIA coffee

Vanilla Sugar

Cinnamon Powder

Chocolate Powder

Nutmeg Powder




