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= Froth

= 30ml Espresso

Milk

wiineti; = CHocolate Sprinkle

Gianni Cirelli = Your Roaster
Telephones 0447 847 897

2 Hot frothed milk (Like
% cappuccino)
o Sprinkle of chocolate
a
2 2 heaped teaspoons of
g § chocolate
a 3 Espresso shot (30ml)
RN Hot frothed milk (Like
= cappuccino)
1 teaspoon of chocolate
8 § Hot frothy milk
i
©e Sprinkle of chocolate
o — 3% cup of coffee with a
2 oD dash of hot milk
g8 a
" Long espresso served in a
()
g § cup
A m
o
=
o - Double Espresso shot (30ml)
2
H 2 Few drops of hot milk
=
o Espresso shot (30ml)
4
5 Few drops of hot milk
S
Q
o
=
R Espresso shot (30ml)
3 Milk (no froth)
o g
=
Espresso shot (30ml)
N -]
c§ 2 Filled with frothy milk
o 3 (not as much as
cappuccino)
2/3 of an espresso cup
A
ho (30m1)
a
n m

Cappuccino

1/3 espresso

1/3 warm milk

1/3 froth

Sprinkle of chocolate

Cirelli Coffee Roasting Co Pty Ltd
Unit 5, 22 Musgrave Avenue, Welland SA 5007




