
LIQUEUR COFFEES 8.9
Indulge with a doppio espresso and your choice of liqueur:
• Australian (Bundaberg Rum) • Dublin (Baileys)
• French (Grand Marnier or Cointreau) • Irish (Jameson’s Irish Whisky)
• Italian (White Sambucca) • Jamaican (Tia Maria)
• Mexican (Kahlua) • Roman (Galliano)

TRADITIONAL COFFEES
Café Espresso (Short Black) 3.3
Café Lungo (Long Black) 3.3
Café Au Lait (Café Latte) 3.7
Café Macchiato (Long or Short) 3.5
Flat White 3.5
Cappuccino 3.5
Mocha Latte 4.2
Chai Latte 4.0
Vanilla, Caramel, Hazelnut
or Macadamia Latte 4.2

POT OF TEA 3.5
English Breakfast, Irish Breakfast,
Chai, Earl Grey, Green, Lemon, Peppermint,  Chamomile

CADBURY MOCHA LATTE  6.8
A double espresso shot entwined with rich Cadbury’s chocolate, topped 
with creamy textured milk and chocolate fl akes.

WHITE KAHLUA HOT CHOCOLATE 6.8
Our version of the classic hot chocolate! A blend of deliciously creamy milk 
with melted white chocolate and kahlua, topped with milk chocolate fl akes.

PICCOLO DI MANFREDDI 3.7
The ultimatae blend of our premium espresso and milk. Short and smooth 
for serious coffee lovers.

CARAMEL AND CINNAMON CAPPUCCINO 4.6
3 distinct fl avours combined for perfection.

ESPRESSO CON PANNA 3.3
A golden-brown espresso with a dash of fresh cream.

AFFOGATO NUT 6.9
Vanilla Ice Cream, crushed macadamia and espresso, drizzled with honey.

FRAPPIATO 6.0
Delicious blend of crushed ice, espresso and choice of hazelnut, chocolate, 
vanilla or caramel.

ESPRESSO CORRETTO  9.9
How do you improve the perfect espresso? Easy. Add a shot of sambuca 
(black or white) and a side of fresh cream or ice cream.

VANILLA BEAN ICED CHOCOLATE 6.6
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...for the Love  of Coffee...
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         At Cafe St Tropez, we are proud to be renowned for our exquisite coffee,
perfected for your enjoyment by our trained baristas.

We use only Espresso de Manfredi coffee, which has been created by Stefano Manfredi and piazza 
d’Oro master roaster, Wayne Archer—after exhaustive tastings of many of the world’s fi nest 
single origin beans. The result is a blend of high quality Arabacas from South America and a 
touch of fi ne Robustas from Asia. Enjoy!
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Public holidays surcharge: 15%. Amex accepted plus 3%.
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