
Special Barista

Hot drinks

FLAVORED HOT CHOCOLATE

Mix the milk and the chocolate . Then add the syrup

– 14 g chocolate powder + 200 ml hot milk + 30 ml 
cinnamon syrup  ( 3 or 4 pump syrup)

• Syrups selection: Cinnamon, Vanilla, Hazelnut, Almond

FLAVORED TEAS

Pour the syrup in a cup of tea and add hot tea

– 30 ml caramel syrup (3 or 4 pump syrup) + 200 ml hot 
tea

– 30 ml raspberry syrup (3 or 4 pump syrup) + 200 ml 
hot tea

• Syrups selection: Caramel, Hazelnut, Almond, Vanilla, 
Cinnamon, Irish cream.



Special Barista

Coffees

FLAVORED ESPRESSO

– 30 ml caramel syrup (3 or 4 pump syrup) + 60 ml 

expresso ( 2 Espresso)

• Syrups selection: Cinnamon, Vanilla,Hazelnut, Almond, 

Caramel

FLAVORED CAPPUCCINOS

Pour the syrup into a cup of coffee and add foamed milk

– 120 ml coffee + 90 ml milk with steam + 20 ml vanilla 

syrup ( 2 or 3 pump syrup)

• Syrups selection: Caramel, Hazelnut, Almond, Vanilla, 

Cinnamon, Irish cream.



Special Barista

Coffees
FLAVORED LATTE

– 30 ml hazelnut syrup (3 or 4 pump syrup) + 30 ml fresh 

milk. Add it to 200 ml coffee

• Syrups selection: Cinnamon, Vanilla,Hazelnut, Almond, 

Caramel, Irish Cream

FLAVORED ICED COFFEES

Pour a dash of syrup into a cup of coffee. Add the coffee.

Pour into a shaker with ice. Drink it cold with a straw.

– 1 large coffee + 20 ml (2 or 3 pump syrup) + ice cubes

• Syrups selection: Caramel, Hazelnut, Almond, Vanilla, 

Cinnamon, Irish cream.

FLAVORED MOCHAS:

– 120 ml coffee + 60 ml foamed milk + 30 ml chocolate 

syrup (3 or 4 pump syrup)+ a dash of a syrup from the

selection. Add chocolate powder on top

• Syrups selection: Caramel, Hazelnut, Almond, Vanilla, 

Cinnamon, Irish cream.


