EXCLUSIVE SINGLE ORIGIN COFFEE

Kopi Luwak

Kopi Luwak, also called civet coffee, is made from beans that have
passed through the digestive tract of civets. Civets only choose ripe
and sweet cherries; the unique combination of engymes in their stomach
gives the beans a specific, delicions spicy taste and reduces bitterness.
The coffee has a heavier body, cardamom-like flavour, and oak and fresh

tobacco aftertaste.

Espresso 190 czk
French Press (0,3 1) 370 czk
French Press (0,5 1) 470 czk

Jamaica Blue Mountain

Jamaica Blue Mountain has long been one of the most acclaimed coffees

in the world. Experts consider it to have the most balanced coffee taste.

Specific soil and weather conditions in which the coffee is grown produce
smooth, full-bodied taste with a light acidity and pleasant aroma.

Espresso 140 czk
French Press (0,3 1) 260 czk
French Press (0,5 1) 360 czk

Panama Esmeralda Geisha

Panama Esmeralda Geisha is grown at the high-altitude Esmeralda
Sfarm in Panama (1830m). 1ts ripe red cherries are hand picked directly
Sfrom the trees. Our Executive Chef sourced this coffee directly from
the Peterson family farm for your enjoyment. It has an intense floral
and jasmine aroma, caramel and mango flavonr notes, and a long candy-

and currant-like aftertaste.

Espresso 180 czk
French Press (0,3 1) 350 czk
French Press (0,5 1) 450 czk
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EXKLUZIVNI JEDNODRUHOVA KAVA

Kopi Luwak

Kopi Luwafk neboli cibetkovd kdva se vyrdabi ge rn, jes prosla
zagivacim traktem cibetek. Tyto Selmicky si prirozené vybiraji jen gralé
a sladké kavové tiesné. Jedinecnd kombinace engymii v jejich Faludkn
sniguje horkost a ddvd rnim specifické aroma a labodnou, korenénon
chut. Tato kdva je spise hutnéjsi, s naznakem chuti kardamonn

a dozvuky dubu a lerstvého tabdkn.

Espresso 190 K¢
French Press (0,3 1) 370 K¢
French Press (0,5 1) 470 K¢

Jamaica Blue Mountain

Tato kdva se dlouhodobé radi mezi nejoceriovanéisi typy kdvy na svété;
odbornici ji ognacuji za dokonale vyvagenon. Specifické pridni
a klimatické podminky, v nich% je kdva péstovdana, produkuji vyrazné
hladkon, plnon chut, lehkon kyselost a prijemné aroma.

Espresso 140 K¢
French Press (0,3 1) 260 K¢
French Press (0,5 1) 360 K¢

Panama Esmeralda Geisha
Kava je péstovana ve vysoké nadmorské vysce (1830 m.n.m.) a jeji zcela
gralé cervené tresné jsou ruiné sbirany primo ze stromu. Nas séfkuchar
pro vds tuto kdavu iskdvd primo 3 rodinné farmy Petersoni. V" Sdalkn
nalegnete intenzivni kvétinové a jasminové aroma, chut’ karameln

a manga s dlonhotrvajici dochuti sladkych bonbdnii a rybizovych tinii.

Espresso 180 K¢
French Press (0,3 1) 350 K¢
French Press (0,5 1) 450 K¢
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