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Connection

MENU



H O U S E  S P E C I A L S 
available hot, iced, or ice blended

$4.00 - $4.75 - $5.50

ancient mayan

chocolate + cinnamon + nutmeg + espresso + milk 

sweet car-o-mel 

caramel + vanilla + espresso + milk

cinnamon sugar

cinnamon + caramel + espresso + milk

fire-breathing mocha

cayenne + chocolate + espresso +  milk

berries ‘n’ cream
-cannot be made without dairy-

raspberry + sweetened-condensed milk + espresso + milk 

tres lattes
-cannot be made without dairy-

sweetened-condensed milk + evaporated milk + cinnamon +

espresso + milk 

lavender london

lavender + earl grey + milk

chai coconutea

coconut oil + sweet & spicy chai + milk

matcha coconutea

coconut oil + vanilla + matcha + milk

calmomile*

cardamom + chamomile + milk

honey pot*

honey + loose-leaf tea + milk

*NOT available ice blended

H O T
served in small (12oz.), medium (16oz.) and large (20oz.) unless otherwise noted

drip: medium or dark roast brewed coffee - $2.25/2.50/2.75

pour-over: medium or dark roast coffee, single brewed cup -

$3.25/3.50/3.75

au lait: ⅔ cup drip coffee + ⅓ steamed milk - $3.00/3.75/4.50

shots: single or double espresso shot(s) - $1.00/2.00

macchiato: single or double espresso + dollop of foam -

$3.00/4.00

cortado: “cut short” 8oz. latte w/single or double shot -

$3.00/4.00

americano: espresso + hot water - $2.50/3.00/3.50

latte: espresso + steamed milk + light foam - $3.50/4.25/5

cappuccino: espresso + steamed milk + heavy foam -

$3.50/4.25/5

mocha*: espresso + organic raw cacao + vanilla + steamed milk +

foam - $3.75/4.50/5.25
*also available white (w/sweetened condensed milk) or “checkered” (w/sweetened

condensed milk + cacao)

loose-leaf: organic tea of choice + hot water - $2.25/2.50/2.75

loose-leaf latte: organic tea of choice + ⅔ hot water + ⅓
steamed milk - $3.00/3.75/4.50

chai: organic sweet & spicy chai + steamed milk -

$3.50/4.25/5.00

matcha: organic Tenzo matcha + vanilla + steamed milk -

$3.75/4.50/5.25

cocoa*: organic raw cacao + vanilla + steamed milk -

$3.25/3.75/4.00
*also available white (w/sweetened condensed milk), “checkered” (w/sweetened

condensed milk + cacao), mayan (cinnamon + nutmeg spiced chocolate) or fire-

breathing (cayenne chocolate)

cider: steamed apple juice + cinnamon - $3.25/3.75/4.00



milk steamer: choice of syrup flavor + steamed milk -

$3.00/3.25/3.50

C O L D
served over ice in medium (16oz) or large (24oz.) unless otherwise noted

coldbrew: dark roast coffee brewed cold for 18hrs. + -

$3.50/4.25

nitro*: coldbrew coffee or brewed tea infused with nitrogen -

$3.25/4.25 
*served in 12 or 16oz. cup with NO ice -- ice can be added in larger cup upon

request 

draft booch: GT kombucha on tap - offerings rotate -

$3.25/4.25
*served in 12 or 16oz. cup with NO ice -- ice can be added in larger cup upon

request 

americano: espresso + cold water - $3.00/3.50

tea: daily brewed teas - $3.00/3.50
(hibiscus-berry, morroccan mint, wild thai or special)

latte: espresso + cold milk - $4.25/5.00

mocha: espresso + organic raw cacao + vanilla + cold milk

$4.50/5.25
*also available white (w/sweetened condensed milk) or “checkered” (w/sweetened

condensed milk + cacao)

chai: organic sweet & spicy chai + cold milk - $4.25/5.00

matcha: organic Tenzo matcha + vanilla + cold milk - $4.50/5.25

chocolate milk: chocolate sauce + milk - $2.50/3.00

apple juice: apple juice - $2.50/3.00

B L E N D E D
served ice-blended in medium (16oz) or large (24oz.) - milk-based drinks are made

with sweetened organic vanilla powder or sugar-free vanilla powder

latte:  espresso + cold milk + organic vanilla powder -

$4.25/5.00

mocha: espresso + organic raw cacao + cold milk + organic

vanilla powder $4.50/5.25

chai: organic sweet & spicy chai + cold milk + organic vanilla

powder - $4.25/5.00

matcha: organic Tenzo matcha + cold milk + organic vanilla

powder - $4.50/5.25

lemonade: 100% crushed fruit lemonade concentrate + water -

$5.00/6.00

smoothies: 100% crushed fruit concentrate + water - $5.00/6.00
(available in strawberry, strawberry-banana, berry blend, mango or a combination) 

nutella: espresso + nutella + cold milk + organic vanilla powder -

$5.00/6.00

toffee: espresso + Heath toffee bits + cold milk + organic vanilla

powder - $5.00/6.00

cookies: espresso + Oreo cookies + cold milk + organic vanilla

powder - $5.00/6.00

O R G A N I C - T E A S 

Rishi Teas -- *Decaffeinated 

H E R B A L - hibiscus-berry,* chamomile,* peppermint,* rooibos,*

turmeric-ginger,* yerba mate

G R E E N - decaf green,* dragonwell, gunpowder, jasmine,

moroccan mint, matcha, sencha, genmaicha 

B L A C K - chai, decaf. chai,* darjeeling, earl grey, english

breakfast, wild thai, vanilla bean

O O L O N G - tropical coconut

A D D - I N S 

S Y R U P S - $0.50
Organic Holy Kakow Syrups - * seasonal *

simple, vanilla, caramel, hazelnut, almond, raspberry, lavender,



cardamom, * merrymint *, * pumpkin spice *

S A U C E S - $0.75

organic chocolate, organic mexican-style chocolate, organic

honey, organic coconut oil, sweetened condensed milk, caramel

M I L K - A L T E R N A T I V E S - $0.75

organic almond , organic soy, hemp, macadamia nut

(Milkadamia), oat (Happy Planet), rice 

C R U S H E D - F R U I T - $1.00

100% Crushed Fruit Concentrate

berry-blend, lemonade, mango, strawberry, strawberry-banana

P A S T R I E S

G L U T E N - F R E E

$2.75
all our gluten-free pastries  are made with a flour mixture of rice, non-GMO

cornstarch, tapioca, millet, AF fiber blend, sugar, salt, potato and ascorbic acid.

baked and delivered daily from Debbie’s Dinner’s. 

coffee cake*: gluten-free sour cream cake with cinnamon-

sugar-nut (pecan) topping 

blueberry streusel muffin: gluten-free muffin with blueberries

and crumb topping 

raspberry streusel muffin: gluten-free muffin with raspberries

and crumb topping 

pumpkin-nut muffin*: gluten free pumpkin muffin with walnut

topping 

carrot cake muffin: gluten-free carrot muffin

V E G A N

$2.75
all our vegan pastries  are made with an all-purpose flour, vegan margarine, canola

oil, applesauce and rice milk. baked and delivered daily from Debbie’s Dinner’s. 

banana-nut muffin*: vegan banana muffin with walnuts

chocolate-chip muffin: vegan muffin with vegan chocolate

chips

blueberry-lemon muffin: vegan lemon muffin with blueberries

raspberry-peach muffin: vegan muffin with raspberries and

peach slices

cranberry-orange muffin: vegan orange muffin with whole

cranberries

*contains nuts



R E G U L A R
baked fresh and delivered daily from Grand Casino Bakery and Cafe.

blueberry muffin: milk cake with blueberries - $2.50

cream cheese muffin: milk cake with cream cheese center and

crumb topping - $2.50

chocolate-chip muffin: milk cake with chocolate chips - $2.50

apple-cinnamon muffin: milk cake with apple-cinnamon filling

and dusted cinnamon top - $2.50

bran-oat muffin: honey-bran muffin with raisins - $2.00

ham & cheese croissant: flaky butter croissant dough filled with

ham and mozzarella cheese

butter croissant: flaky butter croissant dough - $2.25

chocolate croissant: flaky butter croissant dough with

chocolate filling - $2.50

bear claw: flaky butter croissant dough with sweet cheese filling

and powdered sugar + almond topping - $2.00

blueberry poundcake: moist vanilla poundcake with blueberries

- $2.50

marble poundcake: moist vanilla and chocolate pound cake

swirled - $2.50

churro: fried croissant dough rolled in white sugar - $1.75

argentine donut: light donut with dulce de leche center - $1.75

* S A T U R D A Y * S P E C I A L S *

chocolate donut: fried donut with chocolate ganache - $2.25

cinnamon-sugar donut: fried donut rolled in cinnamon sugar -

$2.25

blueberry scone: butter scone with blueberries - $1.75

chocolate-chip scone: butter scone with mini chocolate chips -

$1.75

B A G E L S

$1.75
all bagels baked fresh and delivered daily from BagelWorks Cafe. can be served

toast with butter.  add cream cheese $0.50 or nut butter $1.00 

plain - wheat - cinnamon raisin - blueberry - cranberry -

chocolate chip - sesame - everything - onion - garlic - jalapeno

& cheese

F R I D G E - F O O D
 all our fridge food goods are prepared off site and delivered. feel free to ask your

barista to enjoy any of the items warmed!

V E G A N  B U R R I T O S*

$6.75 +tax
prepared and delivered weekly from Comfy House Foods. 

soysage: vegan soysage, vegan egg, vegan cheese, and

potatoes

soyrizo: vegan chorizo, vegan egg, vegan cheese, potatoes and

onions

ranchero burrito: tofu, vegan cheese, potatoes, salsa

cheezy-bean burrito: cannellini beans, vegan cheese, and

onions

beefy bean and cheezy burrito: soy shredded beef, pinto

beans, vegan cheese, and salsa

thai peanut wrap: tofu, bean sprouts, and peanut sauce
*full ingredient list on product

E M P A N A D A S*

$6.75 +tax
prepared and delivered twice weekly from Grand Casino Bakery and Cafe. 

spinach & artichoke: chopped spinach and artichoke with

mozzarella cheese



caprese: tomato (fresh and sun-dried), basil, and mozzarella

cheese

spicy beef: ground beef and spices

chicken & mushroom: ground chicken and fresh portobello

mushrooms

breakfast: scrambled eggs, chopped ham, bacon, and mozerella

cheese 

*full ingredient list on product

S A N D W I C H E S

$5.00 
toasted + tax

served with fresh lettuce, tomato, and a mayo-mustard. delivered twice weekly from
Grand Casino Bakery and Cafe.

turkey & cheese: all natural turkey and provolone cheese

ham and cheese: all natural ham and provolone cheese

chimichurri chicken: grilled all natural chicken with chimichurri

seasoning and provolone cheese

milanesa chicken: breaded chicken and provolone cheese

S A L A D S

$6.99
prepared and delivered twice weekly from Grand Casino Bakery and Cafe.

grilled chicken: all natural chicken with chimichurri seasoning on

a bed of mixed greens with homemade vinaigrette on the side

caprese: fresh mozzarella in water and tomato slices on a bed

of mixed greens with balsamic vinaigrette on the side

3838 s. centinela avenue
los angeles, ca 90066

katrina@coffeeconnectionla.com

coffeeconnectionla.com

310.391.1380


