
The Kofé Family
Grandpa Presso - a.k.a Espresso    
(ess-press-oh)
He is the heart and soul of the family.
Strong and black, or perhaps with a bit of sugar.

Grandma Presso - a.k.a. Espresso Con Pana   
(ess-press-oh con pan-uh)  
She is just like Grandpa but a little sweeter from our whipped cream.
One of the coffee connoisseurs favorite drinks.

Uncle Cappu C. Cino - a.k.a. Cappuccino    
(cah-puh-chee-no)
Uncle Cappu is a presso with frothy steamed milk wearing a thick foam cap and a dash of cinnamon.
The mainstay of the Italian coffee culture.

Sista Mocha C. Cino - a.k.a. Mochaccino    
(mow-kah-chee-no)
Sista mocha the warmed hearted sister to Cappu, only she has a little touch of Dutch.
Cappuccino mixed with rich chocolate syrup and drizzled with chocolate - UMMM!

Aunt Caffé Latte - a.k.a. Caffé Latte    
(kah-fay lah-tay)
Aunt Latte is a bit milder then Uncle Cappu.  She is from the same presso family, but on the big boned side because 
she drank twice the milk as Uncle Cappu.  Our latte begins with the same hearty espresso.  Then steamed milk 
is added, allowing the cream to fl oat to the top.

Meet Kara & Mel
Ms. Kara C. Cinno - a.k.a. Karaccino    
(ka-rah-chee-no)
Kara is a wonderful young lady with a cappuccino background with a dash of caramel for a great mix.
Cappuccino mixed with caramel - UMMM!

Mr. Mel Latte - a.k.a. Caffé Caramel    
(kah-fay ka-rah-mel)
Mel is an exciting young man with a tall latte character with a smashing amount of caramel charisma.
Caffé latte with the right amount of caramel - this you gotta try!

Meet the Macchiatos - The true Italians
Presso Macchiato - a.k.a. Espresso Macchiato   
(ess-press-oh mock-ee-ah-tow)
Uncle Cappu's long lost cousin.  They have the same build but Presso Macchiato doesn't use steamed milk, just a 
rich foam cap.  We start with a thick, rich foam and slowly add espresso to "mark the drink".

Great Antie Macchiato - a.k.a. Latte Macchiato  
(lah-tay mock-ee-ah-tow)
She is the Marge Simpson of the Macchiato family.  As with all the latte's, they drink a lot of milk.  The result is a 
beautiful three layered treat.  A cup of steamed milk "marked" with a shot of espresso.  With foam at the top and 
shades of milk beneath.



What's Kofé Korner?

Back in 1982 when we opened UMMM's, we brought over the Kofé 
Family from the land of Arabica.  Through the years of watching this 
market, we noticed one reoccurring theme.  Everybody took everything 
so seriously and no one seemed to be having fun.  That's when we 
stepped in.

In 1997, for those keeping track, with the growing Kofé market and 
your growing enthusiasm, we gave the family some space and added 
some humor.  We attacked the names and descriptions of different 
concoctions for the fun of it.  For those traditionalists, we give you the 
real name and defi nition in addition to our humor.  That was how 
Kofé Korner was born.

So, to answer the question - what's Kofé Korner?  The answer is 
simple.  Kofé Korner is the place to fi nd all of your caffeinated and non-
caffeinated cravings!  So, look over the menu and have a little fun with 
the Kofé Family.  I am sure that we have something that will tickle your 
taste buds.

Warmly,                      r          
Matt Garwood d d
Owner/Operator/
Manufacturer diiii

Pace Changers
The "Bam" Factor      
Take any of our Kofé Kreations and take them up a notch by adding one of our fl avored syrups.

Steamers     
What's a steamer?  So glad you asked.  A steamer is milk with a little Italian Flair.  We take milk, add some of your 
favorite fl avored syrup, then just steam it.  Creating a great little treat with out any caffeine or Kofé for that matter.

Arctic Kofés
Choose any of our Kofé Kreations, and we will blend it with the "cold stuff" to make a wonderful cooling treat.

Screamers
You scream - I scream - We all scream for ice cream.  

Hey, your in an ice cream parlor, why not have some fun.  So add a scoop of your favorite! 

Coffee Screamer      
A cup of Joe with a scoop of vanilla or chocolate ice cream.

Hot Chocolate Screamer      
A cool, warming treat.  Great with a scoop of vanilla or chocolate ice cream.

Uncle Cappu Screamer      
We take a cappuccino and throw in a scoop of your favorite ice cream - lightly of course.

What's Short, Tall & Grande?
Everyone seems to have different interpretations of their sizes.  So without 
any further ta do here is ours.

Short - our traditional size of that Kofé Kreature.

Tall - we add a second shot of espresso to your drink of choice.

Grande - for those who can't get enough Java.  This is two shorts in one cup.

*All of our Kofé Kreations are available in either leaded or unleaded.  
If there is something different that you would like, just ask.  

We try to accommodate any reasonable requests.

Old  Faithfuls
They may not be the fancy stuff but they still work!

Regular Coffee  Super Joe 
Decaff Coffee  Super Decaff 
Hot Chocolate  Super HC          
Hot Tea - assorted fl avors  Super "T" 
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