Turkish Coffee

This strong, intensely flavoured coffee is the
signature drink of the original coffeehouses of the
Middle East. Servings are individually hand-brewed
on demand in small copper pots: cezve in Turkey, briki
in Greece, ibrik in Arabic countries. Don’t drink the
layer of fine ground which settle to the bottom of
your demitasse - there are those who can tell your
fortune therein.

Prepared unsweetened or with Splenda upon request.

Double $4.00
“Turkish

A touch of cardamom

JMOTOCC&TL

A complex blend of spices, including

Single $2.5

cinnamon, cloves, pepper & orange peel

Yemeni

Infused with ginger

Darchin

A hint of clove and cinnamon

Teas & Tisanes
Hot tea or tisane  $3

Fresh-brewed by the pot from our menu

Custom-brewed iced tea or tisane $3

Fresh-brewed by the glass from our menu

Indian Masala Chai §3

Hindi for ‘tea’ (not to mention Arabic,
Turkish, Persian, Chinese . . . ), chai on the
subcontinent is prepared with black tea and

an exotic fusion of spices, milky and lightly
sweetened.

Teas

Turkish Black Tea - classic brew of the everyday Turk

Darchin Tea - Armenian black tea brewed with

cinnamon and cloves

Darjeeling - a lighter-bodied, crisp black tea from
Northern India

Earl Grey Organic - fine Ceylon black blended with oil
of bergamot

Lapsang Souchong - Chinese smoked black tea

Classic English Assam - dark malty Indian black tea

Temple of Heaven Gunpowder Green Tea - aromatic
Chinese green tea rolled into pellets to preserve its
complex taste

Clouds and Mist Green Tea - A bright, fresh Chinese
green tea with just a hint of toastiness

Moroccan Mint Green Tea - aka “Berber whiskey”, the
much-imbibed traditional drink of Morocco blends
crisp spearmint with green tea

Jasmine Green Tea - an aromatic Chinese green tea
dried with layers of blooming jasmine flowers to
infuse their scent.

Genmaicha - Japanese green tea blended with toasted
rice; a mild, fresh flavor with roasty overtones

Formosa Choicest Oolong - medium-bodied half-black
Taiwanese tea

Iron Goddess of Mercy Oolong - deeply flavoured, with
a sweet fruitiness followed by a slight toastiness in
the finish

Yunnan Pu Erh - aged, semi-fermented Chinese black
tea with a smooth, earthy, almost coffee-like
richness

Tisanes - uncaffeinated herbal teas

Rooibos Organic - aka “red bush tea”, a traditional
South African drink with a mild, aromatic, slightly
citrus sweetness

Honeybush Organic - a South African shrub whose
needles produces a delicate honeyed flavor

Ginger Dragon - infusion of brisk ginger and smooth
honey

Karkadee - hibiscus flowers, popular in both Egypt &
the Caribbean with a sweet, cranberry-like tang

Laila Sa’ida - ‘Goodnight’ blend of chamomile, rosehips,

papaya,

strawberry leaf, vanilla, passion flower, red clover,

raspberry, peppermint, spearmint,
star anise and wild cherry bark

Chamomile - the finest Egyptian chamomile makes a
mild, naturally sweet beverage

Fruits of Paradise - Smooth and sweet herbal blend of
wild cherry bark, orange peel, raspberry leaf, lemon

grass, papaya leaf, lemon peel and strawberry leaf.



Hot Coffee

House Coffee: Fair Trade Organic
Moka [Java $2.25

The rich and complex Moka Java blend originated

quite simply within the holds of Europe-bound ships
returning from the world’s first two major coffee

ports of Moka and Java. Decaf available.

Specialty Coffees
(Hot or

J ce (1 )
Café au Lait &3

Our house blend coffee, brewed strong served extra

creamy and sweet. unsweetened by request; soy add .50

Café au Chocolat  $3.25

Our house blend coffee paired with our signature
FTO drinking chocolate - far from your average
mocha latte. soy available; add .50

Café Mestizo  $3.25

Fair Trade organic Mexican Chiapas coffee brewed
with cinnamon and blended with full-cream milk,
dulce de leche and brown sugar.

Café du Monde  $3.25

A rich, creamy beverage of blended coffee and malty
chicory straight from New Orleans’ French Quarter.

Siamese Coffee. ~ $3.25

Coffee tinged with the heady flavours of Southeast
Asia: ginger, jasmine, coconut and cinnamon. Rich
and creamy, this will satisfy the most ardent sweet
tooth. soy available; add .50

Chocolate
3air Trade Organic (Drtnktng Clwcolute $225

Nothing compares to the complex and alluring taste

of the ground bean of the cacao. Ours is made from
the finest organic, fair trade dark chocolate and
creamy hot milk, for a taste both authentic and natu-
ral. Our chocolate is vegan, so can be made with soy milk
for a 100% vegan beverage

Jced Drinks
Aguas Frescas  $

Latin American coolers that boast the fresh

and natural taste of the tropics:

JAMAICA (hibiscus flowers)
TAMARIND (sweet and sour)
MANGO (with real mango puree)
GUAVA (tropical fruit)

Jced Teas du HJour $250
Jced Masala Chai &3

gourmet Weyer Lemonade
or f](ey Limeade
Still $3  Sparkling $350

&_‘lymn (drinking yogurt) $3
Unsweetened chilled yogurt drink of the Turks

Mango Lassi $50

Indian yogurt drink blended with real

Sweete ned mango puree.

Mazagan $50

Coffee cream soda.

€qg Cream $50

A NYC classic - chocolate cream soda

Thai Jeed Coffee. 84

A rich, creamy beverage made with Asian
oleang - a blend of coffee and roasted grains.

Thai Tced Tea  $4

Like their coffee, Southeast Asians concoct an
equally creamy, sweet black tea with a
distinctive bright orange colour.
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ALMOND
BLOOD ORANGE
BIRCH BEER
COCONUT
DESERT PEAR
GINGER BEER
HONEY
JASMINE
LAVENDER
MINT
MANDARIN
MANGO
MORELLO CHERRY
PASSIONFRUIT
PISTACHIO
POMEGRANATE
ROSE
ROOT BEER

TAMARIND

Tart and fruity flavor
of the “Indian date”

GOLDEN VANILLA
VIMTO
Dark, ripe blend of

blackcurrant & berries

WILD VIOLET

Jced L7’ilavoured
Drinks

Julab  $2.75

Our all-natural syrup mixed with ice water
Soda  §3.25
Fresh, fizzy custom-made pop
Soda Gembira  $3.50
Creamy Asian-style “happy” soda

Sweet Lassi $350
flavoured drinking yogurt

Flavoured Tced Teas du Jour $3

Flavoured Lemon or Limeade
Still $350  Sparkling $4

Milk  (hot or iced)  $3.25

Frozen Drinks
Sharbat $4.50

Blend your choice of flavours into a delicious frozen

drink. Cool your palate like the pampered harem
beauties who took their fruited beverages cooled with
crushed ice and snow carried in from the mountaintops.

Milk Sharbat $4.50

Transform your favourite flavoured sharbat into a
creamy frozen delight.

Frozen Café an Lait $450
Frozen Chai $450
Frozen Siamese Coffee ~ $4.50
Frozen Meyer Lemonade $4.50
Frozen Key Limeade  $4.50



