
LE MENU DE MOSCHETTI 

 
Ethiopia Queen City Harrar 

African Coffee – Light Roast – High Acidity – Medium Body 

Strong notes of cherry, blueberry and vanilla with a heavy, 

fruity overtone and big winey finish. 

 

Kona Blend 
Coffee Blend – Light Roast – Medium Low Acidity – Medium Body 

A rich, round, balanced cup with an earthy, complex finish. This is our 

only coffee grown under United States FDA regulations in the volcanic 

soil of Hawai’i Island. These regulations ensure consistent quality in the 

beans which means a cup of coffee you can count on. 

 

Brazil 
South American Coffee – Medium Roast – Medium Acidity – Medium Body 

Sweet, mild with a lightly acidic finish. 

Excellent with food! 
 

Costa Rica 
Central American Coffee – Light Roast – Higher Acidity – Medium Body 

Bright citrus and fruity notes with a lightly acidic, bright finish. 

 

Las Mujeres Campesinas de Guyata 
South American Coffee – Medium Roast – Medium Acidity – Lighter Body 

Nutty, dark chocolate notes with a clean, light finish. 

This roast is a tribute to the women of Guyata who took fate into their own 
hands and started a co-op to improve the lives of their families and neighbors. 

 

Flores Bajawa 
Indonesian Coffee – Medium Roast – Low Acidity – Bigger Body 

Clean cup with bigger body, slight earthiness and a clean finish. 

 

 

Guatemala Coban 
Central American Coffee – Medium Roast – Medium Acidity – Medium Body 

Nutty with dark chocolate notes, this is a butter cup with a rich finish. 

Great with food! 



 

House Blend 
Coffee Blend – Medium Roast – Low Acidity – Good Body 

Chocolatey and nutty, a very balanced cup. Similar to the French Roast but 

lighter in body as well as roast 

 

Panama 
Central American Coffee – Medium Roast – Medium Acidity – Medium Body 

Dark chocolate and nutty flavor with a rich and complex finish 
 

Melange a Trois 
“Mix of Three” – Medium-Dark Roast – Medium-Low Acidity – Bigger Body 

Dark Roast Sumatra, Medium Roast Costa Rica and Light Roast Ethiopia blend 

together for a complex cup with fruity, chocolate notes and acidity on finish. 

 

Mexico Fair Trade, Organic 
Mexican Coffee – Medium Roast – Medium Acidity – Medium Body 

Dark chocolate and nutty with a slightly clean, citrus finish 

 

Peru Fair Trade, Organic 
South American Coffee – Medium Roast – Medium Acidity – Substantial Body 

Dark chocolate and nutty with a clean finish. 

 

Rwanda 
African Coffee – Medium Roast – Medium-High Acidity – Medium Body 

Mild and round with an earthy, complex finish – a more balanced African coffee. 

 

French Roast 
Coffee Blend – Medium Dark Roast – Low Acidity – Big Body 

A classic, balanced cup with big body and nice balanced finish. 

 

Mokha Java 
Coffee Blend – Medium Dark Roast – Medium Acidity – Big Body 

African and Indonesian coffees blend together for a chocolatey cup with fruity 

notes and acidic finish. 

 

Sumatra Gayo Mountain 
Indonesian Coffee – Dark Roast – Lowest Acidity – Big Body 

Earthy flavor, almost syrupy, with a hint of sweetness on an earthy finish. 



 

Madagascar 
African Coffee – Dark Roast – Medium Acidity – Big Body 

Our only “Robusta” varietal, lots of caffeine, big bold flavor 

 

Holiday Blend 
Coffee Blend – Dark Roast – Low Acidity – Nice Body 

Chocolatey and nutty notes with a nice, balanced, yet complex finish. 

 

Noir Naturel 
Coffee Blend – Darkest Roast – Very Low Acidity – Big Body 

Big, dark, complex flavor with a multi-faceted and complex finish 

 

Decaf Sumatra 
Indonesian Coffee – Dark Roast – Lowest Acidity – Big Body 

Earthy flavor, almost syrupy, with a hint of sweetness on an earthy finish – and 

no caffeine! 

 

Decaf House Blend 
Coffee Blend – Medium Roast – Low Acidity – Good Body 

Chocolatey and nutty, a very balanced cup. 

Great to mix with your favorite roast for a half-caff delight! 

 

BRAZIL  FLORESTA BIODYNAMIC ADEODATO 
South American Coffee - Light Roast – Medium Acidity – Medium Body 

Sweet with a lightly acidic finish 

 

ETHIOPIA AMARO GAYO 
African Coffee – Light Roast – High Acidity – Medium Body 

Apricot, Dark Chocolate and Honey notes with a winey, citrus finish and fruity overtones. 

Most balanced of the Ethiopian roasts. 

 

ETHIOPIA SIDAMO ADEM CHILCHO 
African Coffee – Light Roast – High Acidity – Medium Body 

Apricot, Dark Chocolate and Honey notes with a winey, citrus finish and fruity overtones. 

 

COLOMBIA SUPREMA 
South American Coffee – Light Roast – Reduced Acidity – Medium Body 

Slightly sweet with notes of jammy fruit, richer than most Colombian coffees 

with a lightly acidic finish. 



 

HONDURAS 
Central American Coffee – Medium Roast – Medium Acidity – Medium Body 

Nutty, Dark chocolate notes with a buttery rich finish. 

 

KENYA KIAMBU FACTORY 
African Coffee – Medium Roast – High Acidity – Medium Body 

Subtle chocolate flavor with a bright, complex, lemony finish 

 

RED SEA 
Coffee Blend – Medium Roast – Slight Acidity – Bigger Body 

 

OBAMA BLEND 
Coffee Blend – Medium Roast – Medium Acidity – Bigger Body 

A choclatey, nutty, earthy blend of Kona, Kenya and Sumatra 

 

SULAWESI 
Indonesian Coffee – Medium Dark Roast – Low Acidity – Big Body 

Clean and spicy with a bright finish 

 

PAPUA NEW GUINEA 
Indonesian Coffee – Medium Dark Roast – Medium Low Acidity – Big Body 

Chocolate, nut and fruity notes with a light, bright, finish 

 

 


