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SEASONAL 

SIGNATURE
Banana Bread Latte | 12 oz. | $7.50
House-made Banana Bread Syrup, Steamed Milk, and Espresso,  
topped with Banana Crumble

FEATURE FLAVOURS
Pumpkin Spice Latte | 12 oz. | $6.50 (hot or iced)
Pumpkin Spice Syrup, Steamed Milk, and Espresso, topped  
with Whipped Cream and a dusting of Cinnamon

ESPRESSO

CORTADO | 4.5 oz. | $4.50

ESPRESSO CON PANNA | 4.5 oz. | $4.25 
Double shot of Espresso topped with Whipped Cream

TRADITIONAL CAPPUCCINO | 8 oz. | $4.50

HONEY CINNAMON CAPPUCCINO | 8 oz. | $5.25
Honey, Espresso, Steamed Milk, and a touch of Cinnamon

FLAT WHITE | 8 oz. | $4.50

CAFFÈ LATTE | 12 oz. | $5.50 (hot or iced)

HONEY CARDAMOM OAT LATTE | 12 oz. | $7.00 (hot or iced)
Honey, Cardamom Syrup, Steamed Oat Milk, and Espresso

ROSEMARY SAGE LATTE | 12 oz. | $7.50 (hot or iced)
House-made Rosemary Syrup, Steamed Milk, and Espresso

NITRO PRALINE MOCHA | 12 oz. | $7.25 
Chilled Espresso, Milk, and Toasted Almond Mocha Syrup,  
infused with Nitrogen and lined with Chocolate Sauce

AMERICANO | 8 oz. / 12 oz. | $4.00 (hot or iced)

SIGNATURE ESPRESSO SERVICE | $4.00
Double Espresso served alongside raw Sugar and Soda Water 
Cold Blanching available  |  For Here Only 

•	CALIBER HOUSE CLASSIC ESPRESSO BLEND
•	CALIBER SONGBIRD ESPRESSO BLEND
•	CALIBER MOON & MEADOW DECAF BLEND

Banana Bread Latte Seasonal Signature

Honey Cinnamon Cappuccino

There’s Always Another  
Cup to Discover.
STAY CONNECTED! 

@CALIBERCOFFEEYQR

Espresso Con Panna Nitro Praline Mocha



STEEPED TEA | 12 oz. | $3.50 
Choose from Chai, Earl Grey, or Blueberry Rooibos

LONDON FOG | 12 oz. | $5.75 (hot or iced)
Earl Grey Black Tea, steamed Milk, and a touch of Vanilla

CHAI TEA LATTE | 12 oz. | $6.25 (hot or iced)
Black Tea, house-made Syrup and Steamed Milk

CLASSIC MATCHA LATTE | 16 oz. | $6.50 (hot or iced) 
Green Tea hand-whisked to order with Steamed Milk.  
Enjoy unsweetened or sweetened with Vanilla.

ITALIAN SODA | 16 oz. | $4.50 
House-made Lemon or Cherry flavoured

HOT CHOCOLATE 
8 oz. $3.50 | 12 oz. $4.50 
AGES 16 & UNDER FREE
Creamy Hot Chocolate and Marshmallows 
(Served at kid-safe temperature)

TEA & OTHER

ESPRESSO BAR MENU
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COFFEE
COFFEE

DRIP COFFEE | 12 oz. | $3.50

SHOT IN THE DARK | 12 oz. | $5.25
Drip coffee topped off with a double espresso.

COLD BREW CLASSIC | 16 oz. | $4.75

COLD BREW & MILK | 16 oz. | $5.25

NITRO COLD BREW | 12 oz. | $5.75

POUR-OVER | 12 oz. | $5.50

BREWED USING CHEMEX

REFER TO OUR POUR-OVER MENU!  
Choose from our Classic Origins, Gold Series, or Blends.

ADD-ONS  

SYRUP $0.75:
CARDAMOM  •  SALTED CARAMEL 
SWISS CHOCOLATE  •  TIRAMISU 
TOASTED ALMOND MOCHA  
VANILLA  •  SUGAR -FREE VANILLA

Shot in the Dark

SUBSTITUTE OAT BEVERAGE $0.75 
COLD FOAM $2.00 
DOUBLE ESPRESSO $2.00

Classic Matcha Latte



DECAF
Enjoy our exceptional decaf coffees — brimming with delightful flavours and uplifting aromas.

CLASSIC ORIGINS
These coffees are sourced to be a great showcase of a region’s typical flavour profiles without breaking the bank.

BADLANDS BOLD DECAF Nutty + Dark Chocolate + Spicy

BRAZIL MOGIANA DECAF Cashew + Milk Chocolate + Honey

DAWN TILL DUSK 1/2 CAFF Molasses + Almond + Apricot

MOON & MEADOW DECAF Walnut + Cocoa + Spicy

PERU DECAF Strawberry + Cane Sugar + Almond

SUMATRA MANDHELING DECAF Chocolate + Graham Cracker + Grapefruit

BRAZIL MOGIANA Cashew + Milk Chocolate + Honey Pulped Natural

COSTA RICA DON CLAUDIO Orange + Milk Chocolate + Hazelnut Fully Washed/Sun-Dried

GUATEMALA LOS VOLCANES Pineapple + Milk Chocolate + Cherry Fully Washed/Sun-Dried

MEXICO ALTURA Nectarine + Chocolate + Rainier Cherry Fully Washed/Sun-Dried

PERU NORTE Molasses + Chocolate + Apple Fully Washed/Sun-Dried

SUMATRA MANDHELING Earthy + Spicy + Chocolate Wet-Hulled

GOLD SERIES
Roasted on the lighter side to preserve delicate flavours and to enhance sweetness & acidity. These coffees are to be enjoyed 
for their natural perfection — available for a limited time only.

BOLIVIA SAN JUAN CARANAVI Melon + Cocoa + Vanilla Fully Washed/Sun-Dried

ETHIOPIA YIRGACHEFFE KONGA Chamomile + Peach + Chocolate Washed/Raised Beds 

KENYA KIGANDA Lemon + Plum + Gooseberry Washed/Sun-Dried

NICARAGUA SAN JUAN DEL RÍO COCO Brazil Nut + Chocolate + Citrus Fully Washed/Patio-Dried

RWANDA MURUNDO KIVUBELT CYIYA Oolong tea + Guava + Cinnamon Fully Washed/Raised Beds

UGANDA FRIENDS OF MOTHERS Plum + Orange Marmalade + White Chocolate Fully Washed/Raised Beds

POUR-OVER MENU 

SIGNATURE BLENDS
Blends, to us, are all about combining different beans together to create a really good balance  
of flavours with just the right amount of contrast.

BADLANDS BOLD Dark Chocolate + Black Cherry + Spicy

GOLDEN HOUR Chocolate + Walnut + Citrus

HARVEST  Nutty + Toffee + Earthy

MIDNIGHT EMBER Dark Chocolate + Brown Sugar + Pistachio

NITE OWL Spicy + Cocoa + Smoky

TEN ACRE Hazelnut + Caramel + Earthy
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