
ESPRESSO VARIATIONS 

SHORT ESPRESSO: 
HOT WATER IS FORCED 

THROUGH COFFEE 
GRINDS ONE TIME 

SINGLE SHOT 
1 OZ 

DOUBLE SHOT 
2 OZ 

REGULAR ESPRESSO: 
IN ITS PURE AND 
SIMPLEST FORM 

ESPRESSO MACCHIATO: 
A SMALL AMOUNT OF 

STEAMED MILK FOAM IS 
ADDED ON TOP 

ESPRESSO CON PANNA: 
A SMALL AMOUNT OF 

WHIPPED CREAM IS 
ADDED ON TOP 

LONG ESPRESSO: 
HOT WATER IS FORCED 

THROUGH COFFEE 
GRINDS TWO TIMES 

TRIPLE SHOT 
3 OZ 

FLAT WHITE: 
STEAMED MILK IS ADDED 

TO 2:3 RATIO 
NO FOAM  (6 oz portion) 
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