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CENTRALZSOUTHAMERICAN

Nicaragua chovia (Fair Trade Certified): A very warm, ingratiating full city roast. Medium bodﬁ
with a smooth, nutty finish. From one of the original [air Tradc/Organic cooPcrativcs. (11501 B

Guatcmalan Huchuctcnango EJ Injcrto E_statc: f:rom the famed estate in Huchuctenango comes
one of the most consistentlg great coffees in the world gust google it and checkout the acco|acles). A
full city roast with loads of boclg, chocolate, and sPice notes. ($11.50 BB)

Mexico Oaxaca Don E_cluarc]o [ state: [rom the Don [ duardo [ state in Qaxaca comes this

“lassic” cup of coffee. A full city roast Providcs balancc, medium body and acic{itg, with hints of semi-
sweet chocolate and filbert nuts. Agreat coffec house and restaurant coffec! ($ 11.00 LB)

Mexico Nagarit Natural: A very complex coffee that cups closer to a blend than a single origin‘ The
full natural c{rging process imparts heavg fruit to the traditional (entral American Prome‘ Grown in the
mountainousjungles near Fuerto \/a”ar‘ta (ala “Fredator”) ($12.00 LB)

El Salvaclor San E milio Fulpcd Natural: Utilizing the more ancient African clrying tcchniquc of
Ietting the Freshla Pickecl coffee cherrg clrg in the sun lends a heavg boclg and some fruit in the cup.
Rich and Chocolat}j smooth with a slight smoke and cherries finish for this Vienna roast. An excellent
singlc origin espresso. (s11.001 B

INDONE S

Sulawcsi Toraja: From the Toraja region of the former Dutch Colony of Celebes in [ndonesia. A
French roast that is natura”g low acid and full-bodied. Sumatran lovers look herel ($11.00 1 B)

5umatra Gagolanc] (Fair Traclc Cer‘tiﬁed): While maintaining the huge bocl3 and traditional eartl‘xg,

herbal notes that Sumatran coffee is famous for, our oF}Cering is a little sweeter and cleaner in the cup

due to its Processfng at one of the world’s Premicr [Fair Trade/Organic mills. (511501 P)

AFRICA

E_thiopian Yirgacl'leg:e: Fcrhaps the coffee world’s most distinct cup. A very nice, |ight full city roast.
Floral and }Jright citrus notes with a rich, delicate, multf—laﬂerecl acfc{fty and medium boc’\g‘ ($11.00 LB)

E_thiopian Sic]amo Dara Kabado: One of our café favorites. | his full natural has more bass notes
than most of the very sPecial coffees from the Sidamo region. Medium body and alternating black
currant, mango, and raspbcrrgjam notes in the finish. (12.00 LB)



BIENDS

Crccktown Blcnd: Ohne of our favorite blends combines coffees from Ethiopia, (Guatemala, and
|ndonesia in a medium full city roast with chocolate and b!ueberrg notes. ($11.00] PB)

OIC] School Blencl: The middle of the road between medium and dark roast. A trio of the finest
(Central and South American coffees all contributes to this sweet and slightlg smok3 stock vienna
roast blend. ($ 11.00 Lb)

Red Sca 5|cnc|: From the botanical bir‘thp|acc of coffee comes this Powcrhousc of | ast African
aciditg. Extremelfj exotic blend of coffees from Yemen and E_tl’liopia in a middle of the road vienna
roast. Optionany, it makes an cxtrcmclg exotic espresso blend.($12.00 L B)

Main 5t. blcncl: (_ommemorative blend for \Na”a Wa”a’s national award winning Main Strcct.
Combfnes coffees from T anzania, Ethiopiaj Guatemala, and |ndia in an exotic vienna roast. [ull

bodied with citrus and spicc. ($ i1.50 LB)

Dunham Ce“ars Blcncl: Froprictarg blend and collaborative Prcjcct with Walla Walla winemaker [~ ric
Dunham. We started with a base of (Guatemalan and Sumatran coffees and rounded it out with some
of the finest and most exotic coffees from Ethiopia and |ndia. A variation on the world's oldest blend,
the Mokha Java~~~the result is a c{ensclg Iagered cup with chocolate and berried notes in a medium
vienna roast. ($11.50 | P)

Libcrty Blcnd (Fair T rade Certified): |n memoriam of the landmark Libertg T heatre, Main Street,
Walla Walla. QOur blend of Central American and |ndonesian coffees makes for an exceptiona”g
smooth French roast. A little bit of smoke and loads of caramel. ($ 11.50 LB)

Harvcst Blcncl: 95 clegrees in the shade. Our darkest french roast combines coffees from lndoncsia,
South America, and l’;igl’r grown (Centrals to Produce a ]Dig, roasty cuP! 311001 B)

Holiclay Blcnc{: A burlg blend of washed and natural coffees from the far ends of the g|obc. The big,
tl’n’ck, syrupy coffees from Sumatra Provic{c the foundation. To that we add a mec”eﬂ of coffees from

(Guatemala and Mexico to Provicle complex notes of chocolate and nuttiness to the blend. Fina”g we
add a small amount of monsooned coffees (coffee dcliberateb cxPosccl to the humid air coming off of
the ocean during the monsoon secason) from |ndia to achieve huge bocly to the cup. Perfect for a

l’xolidag season cold winter's morning. (s11.50 LB) (seasonal availabilit5>

Housc E_sprcsso Blcncl: An ode to traditional ]talian espresso with new world nuances. Our [House
E_sprcsso is Firmlﬂ in the vein of classic Northern Jtalian EsPressomsoFt, choco|at9 and sweet. Yet
with coffees from (Central and South America, Africa, |ndonesia, and Asia it has a |ingering

complexitg. (i’p i11.50 LB)



D FFEIN D COFT

Dccai: Mokha Java: Decaf version of the world’s oldest coffee blend. A vienna roast which combines
Etl'iiopian Mokha with Java I state coffee to Produce this sliglﬁtlg exotic, natura”3 cl'ioco|ateg cup.

($11.00 B)

Dccai: Mcxico Nagarit:: Tnc Mountain Watcr process from Mcxico (more robust and more varietal
claritg than other decaf water Proccsses) gives this classic vienna roast a natura”3 sweet, rich, full

bodied cup while Prescrving the iiigh grown aciciity that is lost in other decaf processes. (s11.00 LB)

Decai: 5umatra: Anotlﬁer Mexican water process decaf retains the solid backbone and syrupy

smoothness of our vienna roast oiciccring from the Jndonesian island of Sumatra. ($11.00 LB)
**10% discount on 5 | P> bulk }Dags.

FEx Cogces are roasted to order. We tﬂpically roast Monciay thru i:riciag. Fiease
allow 48 hours for Processing. SHiPPing costs incurred by customer.

***Frices are subject to change.
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