
COFFEE & TEA
Signature Drinks
Vintage Matcha
Oat milk iced matcha latte with lavendar syrup 
and lavender cold foam.

Paradise Matcha
Whole milk matcha latte with honey lil iko‘i 
syrup and honey lil ikoi cold foam.

Mauka Maple Matcha
Oat milk iced matcha latte with organic maple
syrup and a dash of salt crystals.

Heavenly Hojicha
Oat milk iced hojicha latte with salted caramel 
syrup, topped with vanilla cold foam.

‘Alaea Cold Brew
Cold brew with a splash of milk and salted 
caramel syrup, topped with caramel cold foam.

Americano Tropical
Espresso cold foam over coconut water.

Coffee
Espresso
Latte
Cappuccino
Mocha
Coffee
Cold Brew
Nitro Cold Brew

Tea
Hot Tea
Iced Tea
Matcha Latte
Hojicha Latte

Customize
MILKS +.75
Whole Milk (A2 Organic)
Oat Milk
Almond Milk

$8.75

$8.75

$7.75

$7.75

$8.25

$7.75

5
6
6
6
4
6
7

4
5
7
6

SYRUPS +.75
‘Alaea Salt Caramel
Ali‘i Lavender
Lā‘ie Vanilla
Ko‘olau Coconut
O‘ahu Honey Liliko‘i
Moloka‘i Hibiscus

TOPPINGS +1.25
Cold Foam
Whipped Cream

UM CAFEZ INHO

Taste of Brazi l
Brazilian Cold Brew
Our house brew with sweetended condensed 
milk, cinnamon and a hint of mint.

Matcha Limonada
Brazilian-inspired limeade blended with lime, sugar, 
condensed milk, and water topped with matcha.

Café Cremoso
Basic: Double shot of espresso blended creamy 
with sweetened condensed milk over milk and ice.

Caramelo Especiale:  Swap in doce de leite, 
add salted caramel syrup and a pinch of salt.

Chocolate e Haupia:  Mix in house-made chocolate 
syrup and coconut syrup for a classic Hawaii taste.

 

$7.50

$8.75

$7.75

+$1

+$1

Other
Sky Kombucha
Limonada (Limeade)
Soda
Guaraná

7
7
3
4

$

Cafe



FOOD
Bagels

Bagel w/ Cream Cheese
The simple classic, a bagel with 
schmear.

Smoked Salmon Bagel*
Cream cheese, smoked salmon, 
and baby greens.

The Works*
Cream cheese, smoked salmon, 
tomato, red onion, capers, black 
pepper, and a squeeze of lemon.

Avocado Toasted Bagel
Avocado, a squeeze of lemon, 
and salt.

$8.50

$13.50

$14.50

$11 .00

Local baker Big Time Bagel knows how to 
achieve the perfect texture and taste, 
providing the ideal base for the best  
toppings. Ask for today’s bagel options!  

Pao de Queijo

Simples
Cheese bread roll served warm.

Doce de Leite
Filled with creamy doce de leite.

Avocado 
Sliced avocado and a sprinkle of salt.

Salame e Geléia
Salami and jam. 

Brie e Mel
Brie and honey.

Sampler
Four pao, one of each topping set.

$4.00

$4.50

$5.00

$5.50

$5.50

$16.50

A Brazi l ian staple,  these delicious cheese 
breads are served plain or topped with 
savory or sweet morsels.  Made with tapioca 
flour,  these bites are gluten free.
  

L ight Bites
Smoothie Special
Ask your barista for today’s special.

Creamy Chia Pudding
Chia seeds in oat milk, cream, and honey topped with fresh fruit

Overnight Oats
Oats soaked in oat milk with vanilla syrup, almonds, and 
topped with fresh fruit and peanut butter 

add collagen peptides 
add whey protein
 

$8.50

$7.00

$8.75

+$1 .00
+$2.00

. 

*Consuming raw or undercooked seafood may increase your risk of foodborne illness
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DRINKS

Bar
by Viper’s Sanctuarnii

Wine

Red Blend
Rosé
Cabernet Sauvignon

$9.00
$9.00

$10.00

Alcohol-removed wine lets you savor the 
moment without the hangover. 

non-alcoholic

Beer

Stella Artois 0.0
Tonight’s Special

$5.00
Just Ask!

Enjoy the crisp f lavor and refreshment 
of beer without the alcohol ,  so you can 
unwind and stay sharp.

Intention Infusions

Euphoria
Ritual Apertif Alternative, Kin Bloom, 
and Topo Chico will unlock joy.

Road Opener
The Pathfinder Spirit (hemp), Topo 
Chico, and lemon peel to open 
your mind.

Shot - Body & Mind
Rejuvenation 
Free Spirits Vermouth Rosso, infused
with B-vitamins - bring on the energy!

$9.50

$9.50

$5.00

Call  it  a mocktai l ,  if  you wil l ,  we think it ’s 
even better!  Enjoy an herbal el ixir that
wil l  boost your mood and delight your 
tastebuds!
 


