
L O U N J I N

 12 oz 16 oz.  20 oz

Drink Specialties
Americano $2.20* $2.30* $2.50*
Breve $3.20* $3.45* $3.95*
Cappucino $2.80 $3.10 $3.50
Caramel Cappucino $3.40 $3.70 $3.90
Latte  $2.80* $3.10* $3.50*
Green Tea Latte $3.40* $3.70* $3.90*
Matcha Latte (green tea latte without coffee) $3.40* $3.70* $3.90*
Mocha $3.20* $3.45* $3.95*
White Chocolate Mocha $3.25* $3.50* $4.00*
Espresso ...................................... $2.00                                    *Available iced

  Espresso Con Panna .................. $2.25          
Macchiato ................................... $2.30                                             

Chai $2.95 $3.25 $3.55
Cafe AuLait $2.30 $2.60 $2.90
Hot Chocolate $2.40 $2.70 $3.00
Italian Soda $1.95 $2.25 $2.55
Blended Italian Soda $2.30 $2.60 $2.90
Steamed Milk $2.15 $2.45 $2.75
House Teas .................................. $1.99

Extras
     Extra shot  |  Flavored syrup  |  Soy or rice milk   ..................... 50¢ each

Lounjin Specialties
Strawberry Creme (now 16 oz) ..........................................$3.75
Mocha Java (now 16 oz) ..................................................$3.75
Caramel or Mocha Frost ..................................................$4.15
     16 oz of blended caramel or mocha smoothie with espresso 
     made ala mode with ice cream and topped with whipped cream

Zoe Shake .....................................................................$4.45
    24-oz of the iciest mocha - cafe vanilla - or chai, topped with whipped cream

Cold Beverages

  Juices ...............................$1.60
  Bottled water ....................$1.00

PASTRIES

 Cinnamon rolls w/icing .....................................  $2.95
 Savory Croissants .............................................. $2.95
 Chocolate frosted brownies ................................. $2.85
 Lemon bars ....................................................... $2.75
 Sweet Crossiants................................................ $2.75
 Assorted pastries & muffi ns ................................. $1.95
 Cookies ............................................................ $1.95
 Biscotti.............................................................. $1.35
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L O U N J I N

house teas

Black Teas

 Cameronian Highlands Blend: a-one-of-a-kind blend from Malaysia’s foremost tea gardens.  
  Soft and fruity, never bitter.

 Darjeeling 

English Breakfast

 Earl Grey  Combines high-grown Ceylon and China teas with the delicious smoky 
  orange taste of bergamot citrus. Elegant and full-fl avored, perfect for a 
  morning tea, delicious with dessert. 

Green Teas

Genmaicha  Mild in taste, combining the fresh grassy fl avor of green tea with the aroma 
  of the roasted rice. Sometimes called popcorn tea due to the popped rice 
  grains during the roasting process.

Jasmine  With its light pungency and delicate perfume, Jasmine makes a wonderful 
  dessert or afternoon tea

Spring Cherry     Beginner’s Mind Tea: the fresh essence of cherries and sweet taste of sencha 
  leaves is welcoming introduction to green tea. Rose petals and white paklum 
  (rare, white tea buds) add a sweet, fl oral note.

White Teas

Shou Mei Low caffeine – sundried team from China, yielding a delicate amber liquor 
  and a succession of fl avors – toasted, nutty, fl owery.

Yunnan Yields a dark orange-red liquor that combines a light maltiness with a touch 
  of fruit and a slight smokiness.

Herbal Teas

Blackberry Sage (decaf) The soft taste and sweet aroma of fresh blackberries is experienced with 
  the fi rst sip of this fruity tea. 

Cardamon Cinnamon Gentle, airy taste of the forest itself – ginger with pine. Cinnamon adds 
  a spicy depth to this stimulating brew.

Chamomile Flowers

Ginger Peach (decaf) “Longevity Tea”: this best-selling tea offers sweet lushness of a fancy 
  peach with the tingle of spicy ginger. 

Ginseng Peppermint A healthy blend of eleuthero, peppermint, cinnamon, licorice and 
  echinacea root. 

Haiku  Poetic Energy: an octet of aromatic, energizing herbs: spearmint, 
  rosemary, lemon balm, linden, eucalyptus, wood betony, blackberry.

Wu Wei A blend of hibiscus petals, orange zest, lemon balm, cloves, lavender, 
  licorice root and sweetleaf.  The beautiful amethyst infusion is naturally 
  sweet, tart and spicy with a citrus encore.
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