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• Iced Matcha

• Iced Coffee

• Hot Coffee

• Milkshakes/Frappes

• Sodas/Spritzers/Granitas

• Hot Chocolate
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Authentic Matcha Japanese green tea 

is rich in antioxidants and nutrients, 

with an earthy, bittersweet flavour 

profile, providing a versatile addition 

to any hot and cold beverage menu.

iced
matcha



Ice, Milk, 30ml Matcha,

15ml Caramelised Banana, 15ml Spiced Biscuit, 

Ground Cinnamon for dusting (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 15ml Caramelised Banana & 15ml Spiced Biscuit.

3.Add milk to the cup of ice and syrup, 1cm away from the top.

4.Pour over 30ml of matcha.

5.Sprinkle over a dusting of cinnamon to serve.

RECIPE:

‘ B A N A N A  B R E A D ’



Ice, Milk, 30ml Matcha,

20ml Three Berry, 10ml Vanilla,

Fresh berries for garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 20ml Three Berry & 10ml Vanilla.

3.Add milk to the cup of ice and syrup, 1cm away from the top.

4.Pour over 30ml of matcha.

5.Add a fresh berry to serve.

RECIPE:

‘ B E R R Y  C R U M B L E  C U S T A R D ’



Ice, Milk, 30ml Matcha,

20ml Spiced Biscuit, 10ml Mango,

Dried mango or crumbled biscuit to  garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 20ml Spiced Biscuit & 10ml Mango.

3.Add milk to the cup of ice and syrup, 1cm away from the top.

4.Pour over 30ml of matcha.

5.Add dried mango or crumbled biscuit to serve.

RECIPE:

‘ S P I C Y  M A N G O ’



Ice, Milk, 30ml Matcha,

20ml Strawberry, 10ml White Chocolate,

Strawberry to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 20ml Strawberry & 10ml White Chocolate.

3.Add milk to the cup of ice and syrup, 1cm away from the top.

4.Pour over 30ml of matcha.

5.Add strawberry to serve.

RECIPE:

‘ E T O N  M E S S ’



Ice, Milk, 30ml Matcha,

20ml Mango, 10ml Coconut,

Coconut flakes to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 20ml Mango & 10ml Coconut.

3.Add milk to the cup of ice and syrup, 1cm away from the top.

4.Pour over 30ml of matcha.

5.Sprinkle coconut flakes to serve.

RECIPE:

‘ M A N G O  &  C O C O N U T ’



Ice, Milk, 30ml Matcha,

20ml Toffee, 20ml Salted Caramel,

Toffee sauce for garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 20ml Toffee & 20ml Salted Caramel.

3.Add milk to the cup of ice and syrup, 1cm away from the top.

4.Pour over 30ml of matcha.

5.Add toffee sauce to garnish.

RECIPE:

‘ S T I C K Y  T O F F E E  P U D D I N G ’



Ice, Milk, 30ml Matcha,

30ml White Chocolate, 10ml Coconut,

Coconut flakes to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 30ml White Chocolate & 10ml Coconut.

3.Add milk to the cup of ice and syrup, 1cm away from the top.

4.Pour over 30ml of matcha.

5.Add coconut flakes to serve.

RECIPE:

‘ C O C O N U T  M A C A R O N ’



Ice, Milk, 30ml Matcha,

15ml Spiced Biscuit, 15ml Salted Caramel,

Crushed biscuit to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 15ml Spiced Biscuit & 15ml Salted Caramel.

3.Add milk to the cup of ice and syrup, 1cm away from the top.

4.Pour over 30ml of matcha.

5.Add crushed biscuit to serve.

RECIPE:

‘ S P I C Y  C A R A M E L ’



Ice, Milk, 30ml Matcha,

30ml Cherry, 10ml Almond,

Cherry to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 30ml Cherry & 10ml Almond.

3.Add milk to the cup of ice and syrup, 1cm away from the top.

4.Pour over 30ml of matcha.

5.Add cherry to serve.

RECIPE:

‘ C H E R R Y  B A K E W E L L ’



The ever-reliable iced latte or mocha reigns 

supreme in any beverage line up. But add a 

dash of flavoured syrup, and you've unlocked 

the magical elixir to match the season's 

groove!

iced drinks



Ice, Milk, Espresso,

20ml Toffee, 20ml Salted Caramel,

Toffee sauce to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 20ml Toffee & 20ml Salted Caramel.

3.Add milk to the cup of ice and syrup, 1cm away from the top.

4.Pour over the espresso shot and serve.

RECIPE:

‘ S T I C K Y  T O F F E E  L A T T E ’



Ice, Milk, Espresso,

15ml Spiced Biscuit, 15ml Salted Caramel,

Toffee sauce to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 20ml Toffee & 20ml Salted Caramel.

3.Add milk to the cup of ice and syrup, 1cm away from the top.

4.Pour over the espresso shot and serve.

RECIPE:

‘ S P I C Y  C A R A M E L  L A T T E ’



Ice, Milk, Espresso,

30ml Salted Pistachio, 30ml Drinking Chocolate,

Chocolate powder to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 30ml Salted Pistachio to the cup.

3.Add milk to the cup of ice and syrup, 3/4 the top.

4.Pour over the chocolate and espresso shot and 

serve.

RECIPE:

‘ S A L T E D  P I S T A C H I O  M O C H A ’



Ice, Milk, Espresso,

30ml Chai, 30ml Drinking Chocolate,

Chocolate powder to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 30ml Chai to the cup.

3.Add milk to the cup of ice and syrup, 3/4 the top.

4.Pour over the chocolate and espresso shot and serve.

RECIPE:

‘ D I R T Y  C H A I  M O C H A ’



Prepare for a delightful adventure for 

your taste buds with our whimsical take 

on the traditional frappe or milkshake!

Begin with our rich and creamy 

milkshake and frappe base, then add a 

touch of sweetness or a nutty flavour or 

perhaps even a combination of both to 

evoke the essence of sunshine!

frappes &
milkshakes



Ice, Milk, Espresso,

30ml Salted Caramel, 1 Scoop of Frappe Powder,

Caramel sauce to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice and milk.

2.Put the ice and milk into a blender and 1 scoop of frappe powder.

3.Add 30ml Salted Caramel to the blender.

4.Blend until smooth and pour into a serving cup (leaving room for 

the espresso).

5.Pour over the espresso shot and serve.

RECIPE:

‘ S A L T E D  C A R A M E L

F R A P P U C I N N O ’



Ice, Milk, Espresso,

30ml Salted Pistachio, 1 Scoop of Frappe Powder,

Pistachio sauce to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice and milk.

2.Put the ice and milk into a blender and 1 scoop of frappe powder.

3.Add 30ml Salted Pistachio to the blender.

4.Blend until smooth and pour into a serving cup (leaving room for 

the espresso).

5.Pour over the espresso shot and serve.

RECIPE:

‘ S A L T E D  P I S T A C H I O

F R A P P U C I N N O ’



Ice, Milk, 1 Scoop of Frappe Powder,

20ml Spiced Biscuit, 20ml Apple,

Crumbled biscuit to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Fill the cup of ice with milk to the top and pour into a blender 

and add 1 scoop of frappe powder.

3.Add 20ml of Spiced Biscuit and 20ml of Apple into the blender.

4.Blend until thick and smooth.

5.Pour into a cup and serve.

RECIPE:

‘ A P P L E  C R U M B L E  M I L K S H A K E ’



Ice, Milk, 1 Scoop of Frappe Powder,

20ml Caramelised Banana, 20ml Spiced Biscuit,

Crumbled biscuit to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Fill the cup of ice with milk to the top and pour into a 

blender and add 1 scoop of frappe powder.

3.Add 20ml of Spiced Biscuit and 20ml of Caramelised Banana 

into the blender.

4.Blend until thick and smooth.

5.Pour into a cup and serve.

RECIPE:

‘ B A N A N A  B R E A D  M I L K S H A K E ’



Ice, Milk, 1 Scoop of Frappe Powder,

20ml Salted Caramel, 20ml Toffee,

Whipped cream to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Fill the cup of ice with milk to the top and pour into a 

blender and add 1 scoop of frappe powder.

3.Add 20ml of Salted Caramel and 20ml of Toffee into the 

blender.

4.Blend until thick and smooth.

5.Pour into a cup and serve.

RECIPE:

‘ S T I C K Y  T O F F E E  P U D D I N G  

M I L K S H A K E ’



Ice, Milk, 1 Scoop of Frappe Powder,

30ml Cherry, 10ml Almond,

Whipped cream to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Fill the cup of ice with milk to the top and pour into a 

blender and add 1 scoop of frappe powder.

3.Add 30ml of Cherry and 10ml of Almond into the blender.

4.Blend until thick and smooth.

5.Pour into a cup and serve.

RECIPE:

‘ C H E R R Y  B A K E W E L L  M I L K S H A K E ’



Ice, Milk, 1 Scoop of Frappe Powder,

30ml Salted Pistachio, 20ml Dark Chocolate,

Chocolate sauce to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Fill the cup of ice with milk to the top and pour into a 

blender and add 1 scoop of frappe powder.

3.Add 30ml of Salted Pistachio into the blender.

4.Blend until thick and smooth.

5.Whilst blending add 20ml of dark chocolate around the 

sides of the cup for decoration and flavour.

6.Pour into a cup and serve.

RECIPE:

‘ D U B A I  S T Y L E  M I L K S H A K E ’



Treat yourself to one of the countless 

drink combinations crafted with 

sparkling water (or still, if that’s your 

preference) and our fruit-distilled 

syrups. These beverages are easy to 

prepare and offer the same delightful 

and enjoyable experience as any 

cocktail.

sodas & 
spritzers  



Ice, Still or Sparkling Water, 40ml Apple.

Apple to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 40ml Apple to the cup.

3.Top with sparkling water and stir.

RECIPE:

‘ A P P L E  S P R I T Z ’

More Ice = Thicker 

lemonade



Ice, Still or Sparkling Water, 40ml Elderflower.

Cucumber to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 40ml Elderflower to the cup.

3.Top with sparkling water and stir.

RECIPE:

‘ E L D E R F L O W E R  S P R I T Z ’

More Ice = Thicker 

lemonade



Ice, Still or Sparkling Water,

30ml Elderflower, 10ml Wild Mint.

Fresh mint to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 30ml Elderflower and 10ml Wild Mint to the cup.

3.Top with sparkling water and stir.

RECIPE:

More Ice = Thicker 

lemonade

‘ E L D E R F L O W E R  &  M I N T  S P R I T Z ’



Ice, Still or Sparkling Water,

30ml Elderflower, 20ml Strawberry.

Fresh strawberry to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 30ml Elderflower to the cup.

3.Top with sparkling water and stir.

4.Top with 20ml Strawberry.

RECIPE:

‘ E L D E R F L O W E R  &  S T R A W B E R R Y  

S P R T I Z ’

More Ice = Thicker 

lemonade



Ice, Still or Sparkling Water,

20ml Apple, 20ml Mango.

Fresh or dried mango to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Add 20ml Apple and 20ml of Mango to the cup.

3.Top with sparkling water and stir.

RECIPE:

‘ A P P L E  &  M A N G O  S P R I T Z ’

More Ice = Thicker 

lemonade



If you're seeking a versatile and 

refreshing option to conquer those 

warmer days and attract your 

customers, frozen lemonade is an 

absolute must-try!

frozen
lemonade  



Ice, Water, 20ml Apple (or apple juice),

 40ml Mango, 20ml Coconut.

Fresh or dried mango to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Fill the cup of ice ⅓ with water to the top and pour into a blender.

3.Add to the blender 20ml Apple, 40ml Mango and 20ml coconut.

4.Blend until thick and smooth.

5.Pour into a cup and serve.

RECIPE:

More Ice = Thicker 

lemonade

‘ M A N G O  &  C O C O N U T ’



Ice, Water, 20ml Apple (or apple juice),

 50ml Elderflower, 10ml Wild Mint.

Fresh mint to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Fill the cup of ice ⅓ with water to the top and pour into a blender.

3.Add to the blender 20ml Apple, 50ml Elderflower and 10ml wild mint.

4.Blend until thick and smooth.

5.Pour into a cup and serve.

RECIPE:

More Ice = Thicker 

lemonade

‘ E L D E R F L O W E R  &  M I N T ’



Ice, Water, 40ml Lemon,

 40ml Passionfruit, 20ml Mango.

Fresh lime to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Fill the cup of ice ⅓ with water to the top and pour into a blender.

3.Add to the blender 40ml Passionfruit, 20ml Mango and 40ml Lemon

4.Blend until thick and smooth.

5.Pour into a cup and serve.

RECIPE:

More Ice = Thicker 

lemonade

‘ L E M O N ,  M A N G O  &  P A S S I O N F R U I T ’



Ice, Water, 40ml Apple,

 40ml Elderflower, 20ml Strawberry for topping.

Fresh strawberry to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Fill the cup of ice ⅓ with water to the top and pour into a blender.

3.Add to the blender 40ml Apple and 40ml Elderflower.

4.Blend until thick and smooth.

5.Pour into a cup.

6.Drizzle 20ml of Strawberry over the top and serve!

RECIPE:

More Ice = Thicker 

lemonade

‘ A P P L E ,  E L D E R F L O W E R  &

S T R A W B E R R Y  D R I Z Z L E ’



Ice, Water, 40ml Elderflower, 

40ml Strawberry.

Fresh strawberry to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Fill the cup of ice ⅓ with water to the top and pour into a blender.

3.Add to the blender 40ml Elderflower and 40ml Strawberry.

4.Blend until thick and smooth.

5.Pour into a cup and serve.

RECIPE:

More Ice = Thicker 

lemonade

‘  E L D E R F L O W E R  &  S T R A W B E R R Y ’



Ice, Water, 40ml Elderflower, 

40ml Triple Peach.

Fresh peach to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Fill the cup of ice ⅓ with water to the top and pour into a blender.

3.Add to the blender 40ml Elderflower and 40ml Triple Peach.

4.Blend until thick and smooth.

5.Pour into a cup and serve.

RECIPE:

More Ice = Thicker 

lemonade

‘  E L D E R F L O W E R  &  T R I P L E  P E A C H ’



Ice, Water, 60ml Lemon, 

20ml Raspberry.

Fresh raspberry to garnish (optional).

01
INGREDIENTS:

02
1.Fill cup with ice.

2.Fill the cup of ice ⅓ with water to the top and pour into a blender.

3.Add to the blender 60ml of Lemon.

4.Blend until thick and smooth.

5.Pour into a cup.

6.Add 20ml of Raspberry over the top and serve.

RECIPE:

More Ice = Thicker 

lemonade

‘ R A S P B E R R Y  L E M O N A D E ’
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