COFFEE

Proprietary blends roasted by For Five Coffee, Queens, NY  (retail beans available)

HOUSE BLEND 2.65 2.89
medium roast drip coffee

BROOKLYN BLEND 2.65 2.89
dark roast drip coffee

COLD BREW 475 525 555
iced coffee

ESPRESSO MACCHIATO 2.95
single shot espresso marked with milk foam

CORTADO 2.95
single shot espresso with equal parts steamed milk

CAFE AU LAIT 3.85
drip coffee with steamed milk

CAPPUCCINO 4.35 4.95
espresso with steamed milk and lots of foam

CAFE LATTE 435  4.95
espresso with lots of steamed milk and little foam

CAFE LATTE (ICED) 495 525 555
espresso with milk over ice

AMERICANO 2.75  3.25
espresso with hot water

AMERICANO (ICED) 3.95 455  4.85
espresso over ice with water

ESPRESSO 265 295 3.85
FRENCH PRESS 5.75

single origin coffee brewed in a French Press (allow 5-10 minutes)

Flavors - Vanilla, Caramel, Hazelnut & Peppermint +.60, Honey Cinnamon +.85, Mocha +.80
Milks - Skim & Whole Alternative - Soy +.65, Almond +.75 & Oat +.85

SIGNATURE DESSERTS

Hand-made patisserie changes daily

DULCE DE LECHE MOUSSE DOME (GF) 8.95

flourless chocolate cake, caramel, dulce de leche mousse, chocolate espresso cremeux,
dulce de leche creme chantilly, chocolate garnish

MANGO PASSION FRUIT DOME 8.95
passion fruit mousse, mango compote, almond cake, toasted almonds, mirror glaze,
white chocolate garnish

STRAWBERRY WHITE CHOCOLATE ENTREMET 9.45

white chocolate mousse, strawberry gelée, strawberry mousse, vanilla sponge cake,
whipped white chocolate ganache, mini strawberry macaron, white chocolate baton

CRUNCHY CARAMEL BROWNIE 8.95

fudge brownie, toasted hazelnut chocolate glaze, caramel, chocolate cremeux,
chocolate garnish

CHOCOLATE BAVARIAN MOUSSE GATEAU 9.85

Belgian chocolate mousse atop a chocolate blackout cake, glazed in chocolate ganache
-"our best selling chocolate dessert!"

NUTELLA PARIS-BREST 8.95
choux pastry, nutella cream, chocolate glaze, toasted hazelnuts

ECLAIR - CHOCOLATE SALTED CARAMEL 8.45

pate a choux pastry filled with salted caramel pastry cream and glazed in chocolate,
dark chocolate oval, caramel crémeux

OPERA TORTE 8.95
almond cake soaked in coffee syrup, layered with ganache and coffee buttercream,
covered in a chocolate glaze

MACARONS
meringue cookies made with egg white, sugar, almond flour, food coloring

ICED TEA/LEMONADE

BLACK TEA 3.75  4.25
GREEN TEA 3.95 4.45
ROOIBOS

PINEAPPLE 415 455
Decaf

ARNOLD

PALMER 435  4.75
LEMONADE 425  4.55
MATCHA

LEMONADE 4.95 5.65
CHAI LATTE 495 5.25

MATCHA LATTE 495 5.65

HOT TEA

CHAILATTE 4.35
MATCHA LATTE
LONDON FOG

From Mariage Freres, Paris, France
DARJEELING HIMALAYA Black
FRENCH BREAKFAST Black
EARL GREY IMPERIAL Black
CHANDERNAGOR (CHAI) Black
MILKY BLUE Herbal

LEMON VERBENA Herbal
CHAMOMILLE Herbal
PEPPERMINT Herbal

ROUGE METIS, ROOIBOS Decaf
THE VERT FUJI-YAMA Green
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74 Chapel Street, Needham, MA 02492 781.400.2660

@frenchpressma
frenchpressbakery.com




