
C O F F E E

DRIP COFFEE 3.00
freshly brewed coffee, from our rotating
selection of coffee

CAFE AU L AIT 4.00
brewed coffee with velvety steamed milk

COLD BREW 5.00
tasting notes - semi-sweet chocolate, plum,
papaya, and vanilla

BL ACK VELVET 6.75
cold brew with sweetened condensed milk,
simple syrup and topped with cold foam

POUR OVER 5.00
made to order from a selection of coffee of
your choice

FRENCH PRESS small 5.00 large 10.00
made to order from a selection of coffee of
your choice

E S P R E S S O

drinks can be made hot or iced unless
speci�ed by *

DOPPIO ESPRESSO 3.50
a double shot of espresso with tasting notes of
caramel, lemon, and chocolate.
*Served with sparkling water by request

MACCHIATO, 3 OZ.* 4.00
a double shot of espresso with a dollop of milk,
hot only

CORTADO, 4 OZ.* 4.00
equal parts rich espresso and velvety steamed
milk, hot only

CAPPUCCINO, 8 OZ. 4.25
a harmonious balance between espresso,
velvety steamed milk, and foam

ESPRESSO & TONIC* 6.00
a quad shot of espresso mixed with tonic, iced
only

AMERICANO hot 3.25 iced 4.75
espresso with water
(hot = double shot, iced = quad shot)

L ATTE 4.75
double shot of espresso with milk

MOCHA 5.50
dark chocolate, espresso, and milk

WHITE MOCHA 5.50
white chocolate, espresso, and milk

OAT MAPLE L ATTE 5.50
Velvety oat milk combined with real maple
syrup and delicious espresso

THE CENTR AL 6.00
white and dark chocolate, espresso, and milk,
drizzled with caramel

TOASTED MARSHMALLOW 6.00
camping in a cup, our beloved toasted
marshmallow latte, garnished with a roasted
marshmallow

N O T  C O F F E E

CHAI L ATTE 5.50
sweet, spicy, creamy chai with milk

MATCHA L ATTE 5.50
matcha green tea with milk, sweeteners by request

GOLDEN L ATTE 5.50
our house-made turmeric spice blend, honey, and velvety steamed milk

LONDON FOG L ATTE* 6.00
earl grey tea, vanilla, and velvety steamed milk, hot only

COZY L ATTE* 6.00
a warm hug in a mug made with chamomile tea, oat milk, honey and topped with
chocolate powder, hot only

HOT COCOA* 8 oz. 3.00 12 oz. 3.50
dark chocolate, vanilla, with velvety steamed milk, hot only

VANILL A STEAMER* 8 oz. 3.00 12 oz. 3.50
velvety steamed milk and vanilla syrup, hot only

OR ANGE JUICE 4.00

SUZY'S SUNSET 4.50
hibiscus tea with orange juice

LEMONADE 4.00

TEA LEMONADE 4.50
iced tea lemonade with iced tea of your choice, sweetened by request

THE B.I.L.L. 4.75
bill's iced lavender lemonade

ITALIAN CREAM SODA 4.00
topo chico mineral water with your choice of syrup, and half and half.

/centralcoffeeco.tracy @centralcoffeeco.tracy

C H E E R S  T O  G R E A T  C O F F E E  A N D  W A R M  S M I L E S
E S T .  2 0 2 2

S Y R U P S :  + 0 . 7 5
pure cane, vanilla, sugar-free 

vanilla, hazelnut, caramel, irish 
cream, peppermint, lavender, 

coconut, toasted marshmallow, 
raspberry, honey

C O F F E E  S E L E C T I O N
a rotating selection of coffee when ordering a
pour-over or french press

COLOMBIA
plum, chocolate, vanilla and subtle �oral
notes
(medium roast)

TANZANIA PEABERRY
boysenberry, chocolate with a sweet �nish
(medium roast)

VALLEY BLEND
bright citrus, green apple, and sweet
chocolate
(light roast)

GR APES OF WR ATH
bittersweet cocoa, vanilla, and maple
(dark roast)

E X T R A S

MILK ALTERNATIVES 1.00
oat, almond, or coconut milk

ADD SHOT 1.00
add a double or single shot of espresso

S A T O R I  L O O S E  L E A F  T E A S

HOT TEA 3.00
black tea {irish breakfast, earl grey] green tea {jasmine} white tea {monkey king} herbal tea
{hibiscus petals, american peppermint, egyptian chamomile}

ICED TEA 3.00
black tea {irish breakfast} green tea {jasimine} herbal tea {hibiscus petals}

PROUDLY SERVING 
SAN JOAQUIN COFFEE CO.



T O A S T I E S

Available from 8AM- 2PM daily.

All toasties are served with two pieces of sourdough bread locally baked by Simply Bread and More,
Gluten-Free bread by Udi's is available upon request.

Balsamic vinegar and Tuscan Olive Oil by Scarlata Farms.

CL ASSIC BUTTER basic 6.00 with extras 7.00 +
topped with creamy butter, add extras +1 per option
(cinnamon sugar/ raw honey/ jam)

SMOKED SALMON 13.00
smoked salmon, lemon cream cheese, pickled onions, pink sea salt, black
pepper, sesame seeds, garnished with parsley

AVOCADO Basic 10.75 Add HB Egg 12.00
avocado, arugula, pink sea salt, black pepper, chili pepper �akes, garnished
with parsley and olive oil

CUCUMBER + CREAM CHEESE 10.75
Cream cheese, thinly sliced cucumber, pink sea salt, black pepper, dill, and
olive oil

CAPRESE 12.00
sliced mozzarella, tomato, fresh basil, balsamic vinegar, olive oil, pink sea salt,
and black pepper

CINNAMON CRUNCH 10.00
honey cream cheese topped with a housemade cinnamon crunch

THE ELVIS PRESLEY 12.00
creamy peanut butter, bananas, bacon, local raw honey and chia seeds

THE NUTTY BIRD 13.00
nutella, assortment of seasonal berries, local raw honey, sesame seeds, and
chia seeds

A D D - O N S

HARD-BOILED EGG 1.25

AVOCADO 1.00

C E N T R A L  C O F F E E  C O .

J O I N  U S  F O R

EVERY SATURDAY
7PM - 9PM

D R I N K S

SODA 3.00
topo chico mineral water, bundaberg ginger
beer, boylan root beer, coca cola

NAKED JUICE 2.75

HORIZON WHOLE MILK 2.50

KOMBUCHA 3.50
passion fruit + tangerine, berry lemonade, pink
lady apple

FIJI WATER BOTTLE 3.00

NESQUIK 2.50
strawberry, chocolate

POWER ADE 2.00
mountain berry blast, fruit punch, grape

Alert our staff if you have special dietary requirements.

F R O Z E N  B L E N D S

FRUIT SLUSHIE 5.00
blended lemonde or strawberry slushie

FRUIT SMOOTHIE base 7.00 protein 8.00
your choice of 1-3 fruit options. strawberry,
banana, and/or blueberry with our smoothie
base or orgain organic vegan protein powder (+1)

D E S S E R T

AFFOGATO 5.00
our rich and delicious espresso poured over
tillamook vanilla ice cream

ROOT BEER FLOAT 5.50
boylan cane sugar root beer with tillamook
vanilla ice cream

Java & Jams 

LIVE MUSIC🎶

&  M O R E

BUBBLE WAFFLES basic 7.00 loaded +1.00 add fruit +2.50
made to order, deliciously �uffy and light topped with powdered sugar. ask for
a loaded wa�e that comes topped with whipped cream, caramel and
chocolate drizzle (+1) with/or fresh strawberries and blueberries (+2.5)

BAGEL 5.00
everything, cinnamon raisin, or plain bagel with your choice of butter, cream
cheese, or jam

OATMEAL CUP basic 4.00 fancy 6.50
oats, �ax seed, chia seeds, maple sugar, and brown sugar, make it fancy by
having it topped off with seasonal fruits, granola, and toasted coconut (+2.5),
limited quantities

FRESH FRUIT MEDLEY 6.00
seasonal fresh fruits, topped with honey and chia seeds by request

YOGURT PARFAIT 8.00
greek yogurt, granola, seasonal fruit, and chia seeds

CHIA PUDDING 8.00
chia pudding, honey, granola, and seasonal fruit

A C A I  B O W L S

SEASONAL BOWL 11.00
seasonal fruit with bananas, granola, toasted
coconut, and chia seeds


