
C O F F E E  F L I G H T S

S I P H O N  F L I G H T
Choose from today’s Starbucks Reserve® Coffees.

Experience our rarest coffees roasted at our Starbucks Reserve® Roasteries. 
Explore expert mixology and artfully crafted cocktails. 

Enjoy baked Italian classics from Princi. 

S O D O
B A R  M I X A T O

S TA R B U C K S  R E S E R V E® B O U L E VA R D I E R
Starbucks Reserve® Coffee, Woodinville Straight Bourbon 
Whiskey, Campari, Carpano Antica Formula Sweet 
Vermouth, Vanilla Bean Syrup, Scrappy’s Lavender Bitters.

$14

S TA R B U C K S  R E S E R V E® E S P R E S S O  M A R T I N I
Starbucks Reserve® Espresso, Kalak Single Malt 
Vodka, Vanilla Bean Syrup, Dark Chocolate.

$12

W H I S K E Y  BA R R E L- AG E D  C O L D  B R E W  
C O M PA R I S O N  F L I G H T
Spirit-free Whiskey Barrel-Aged Cold Brew alongside 
Knob Creek® Kentucky Straight Bourbon Whiskey.

$11.5

S TA R B U C K S  R E S E R V E ® 
S I G N AT U R E  C O C K TA I L S

T H E  W H I S K E Y  C LO U D
Starbucks Reserve® Coffee, Amaro Averna,  
Westland Single Malt Whiskey, Orange Piloncillo 
Syrup, Scrappy’s Chocolate Bitters, Cream, Nutmeg.

$14

S PA R K L I N G  S A K U RA  A L L U R E
Teavana® Sakura Allure Green Tea, Suntory Toki Whisky, 
Prosecco, Vanilla Bean Syrup, Lemon Expression.

$12

C O L D  B R E W  S P I C E D  R U M
Teavana® Dosha Chai Rooibos Tea, Starbucks Reserve®  
Cold Brew, Banks 5 Island White Rum, Lime Juice,  
Simple Syrup, Scrappy’s Black Lemon Bitters, Cinnamon.

$12

W I N E  BY  T H E  G L A S S
R E D $9-12

W H I T E $12-13

S PA R K L I N G $9-12

R O S É $9

B E E R  &  C I D E R
F R E M O N T  G O L D E N  P I L S N E R $7

$8G E O R G E T OW N  B O D H I ZA FA  I PA 

P F R I E M  S E A S O N A L $7

S E AT T L E  C I D E R  C O .  S E M I  S W E E T  H A R D  C I D E R $8

M A N H AT TA N
Whiskey, Sweet Vermouth, Aromatic Bitters.

C L A S S I C  C O C K TA I L S
A P E R O L  S P R I T Z
Aperol, Prosecco, Sparkling Water, Orange Slice.

M A R T I N I
Gin or Vodka, Dry Vermouth.

O L D  FA S H I O N E D
Whiskey, Demerara Syrup, Aromatic Bitters, Orange Bitters.

F R E N C H  7 5
Gin, Prosecco, Lemon Juice.

$10

$10

$10

$10

$10

O L E A T O  G O L D E N  F O A M ™  E S P R E S S O  M A R T I N I
Starbucks Reserve® Espresso, Kalak Single Malt Vodka, Vanilla 
Bean Syrup, topped with Golden Foam™, a fusion of Fior Di 
Latte (Sweet Cream) and Partanna® Extra Virgin Olive Oil.

$14

Ask our mixologists for the latest selection of beer & wine.

Cocktails, beer and wine available.

S E A S O N A L  C O C K TA I L S

S T A R B U C K S  R E S E R V E ®  P E P P E R M I N T  M O C H A 
E S P R E S S O  M A R T I N I  
Starbucks Reserve® Espresso, Kalak Single Malt Vodka, 
Peppermint Syrup, Sweet Mocha, Heavy Cream,  
topped with Peppermint-Infused Whipped Cream  
and sprinkles of Candy Cane.

S T A R B U C K S  R E S E R V E ®  O R A N G E  S P I C E 
E S P R E S S O  M A R T I N I  ( S P I R I T - F R E E )  
Starbucks Reserve® Espresso, Spiritless Kentucky 74 
Spiced, Vanilla Bean Syrup, Scrappy’s Orange Bitters, 
garnished with Dried Orange Wheel.

$14

$12

C O C K TA I L S ,  W I N E  &  B E E R

Coffee & food available to order at our Princi® Bar

S TA R B U C K S  R E S E R V E ® 
C O F F E E  C R E AT I O N S

PA S T R I E S
C O R N E T T O
Classic, Almond, Chocolate, Raspberry, Chocolate Hazelnut

$5–5.5

C L A S S I C  B R I O C H E $5

RA I S I N  &  P I S TAC H I O  G I R E L L A
Light and flaky roll with layers of raisins and pistachio cream.

$5.5

$5.5C I N N A M O N  R O L L
Light and flaky with a swirl of cinnamon.

2,000 calories a day is used for general nutrition advice, but calorie needs 
vary. Additional nutrition information available upon request.

We cannot guarantee that any of our products are free from allergens 
as we use shared equipment to store, prepare and serve them.  

Items with olives may contain pits or pit fragments.

©  2 0 2 4  S T A R B U C K S  C O R P O R A T I O N .

FOOD MADE WITHOUT DAIRY

O L E A T O ™  C A F FÈ  L A T T E  W I T H  O A T M I L K
Starbucks Reserve® Espresso and creamy oatmilk 
infused with Partanna® extra virgin olive oil.

$5.5–6.5 8-16 FL OZ | 210-330 CAL

O L E A T O ™  I C E D  C O R T A D O
Starbucks Reserve® Espresso, orange piloncillo 
syrup, a dash of orange bitters and oatmilk, 
infused with Partanna® extra virgin olive oil. 
Served over ice and finished with an orange peel. 

$5.5 6 FL OZ | 170 CAL

O L E A T O  G O L D E N  F O A M ™  C O L D  B R E W
Starbucks Reserve® Cold Brew sweetened  
with vanilla bean syrup, finished with Partanna® 
extra virgin olive oil infused cold foam.

$6–6.5 12-16 FL OZ | 350-400 CAL

O L E AT O �

Starbucks Reserve coffee infused with Partanna® 
extra virgin olive oil. Velvety smooth. Deliciously lush.

Enhance the coffee flavors with a curated selection  
of locally made chocolate truffles from Fran’s.

$4.5 PAIR OF TRUFFLES

P I S T A C H I O  M A R I T O Z Z O
Sweet brioche bun filled with pistachio 
mascarpone cream and raspberry jam.

$10.5

C R A N B E R R Y  C H E E S E  D A N I S H
Pastry topped with cream cheese and cranberry chutney.

$7

T O D AY ’ S 
S TA R B U C K S  R E S E R V E ® 

C O F F E E S

B R E W E D  C O F F E E $3.9–7 8–16 FL OZ | 10 CAL

D O P P I O  E S P R E S S O $4.5 | 5 CAL

A M E R I C A N O $4–5 8–16 FL OZ | 5–15 CAL

L AT T E $5–6 8–16 FL OZ | 110–230 CAL

C A P P U C C I N O $5–6 8–16 FL OZ | 160–210 CAL

$4.4–7 8–16 FL OZ | 5–10 CALP O U R- OV E R 

S E A S O N A L  B E V E RAG E S

S E A S O N A L  P R I N C I ®  F O O D

S T A R B U C K S  R E S E R V E ®  P E P P E R M I N T  M O C H A 
Starbucks Reserve® Espresso, steamed milk, sweet 
mocha and peppermint-flavored syrup, topped with 
whipped cream and dark-chocolate curls. 

$5.5–6.5 8–16 FL OZ | 220–430 CAL

T O F F E E N U T  B I A N C O  L A T T E
Starbucks Reserve® Espresso with steamed milk and 
flavors of toffeenut and white chocolate mocha, 
finished with a salted brown-buttery sprinkle.
$5.5–6.5 8–16 FL OZ | 182–395 CAL

A P P L E  C R U M B  P I E 
Pie shell with spiced caramel apples and a crumb topping.

$9.5

O L E A T O ™  W H I S K E Y  B A R R E L - A G E D  C O L D  B R E W  
Starbucks Reserve® Whiskey Barrel-Aged Cold Brew 
sweetened with vanilla bean syrup, infused with 
Partanna® extra virgin olive oil, Fior di Latte and  
barrel-aged maple syrup, finished with nutmeg.
$10.5 12 FL OZ | 290 CAL

P O T A T O  T R U F F L E  P I Z Z A
Roasted potatoes, Fontina Val d’Aosta and Taleggio cheeses 
finished with truffle pecorino and cracked black pepper.

$10.5 SLICE

R A D I C C H I O  &  P A N C E T T A  P I Z Z A
Grilled radicchio, Taleggio, mozzarella,  
smoked pancetta and fresh rosemary.

$9.5 SLICE

B E V E RAG E S

$22 24 FL OZ  | 10 CAL

$32 36 FL OZ  | 15 CAL

TWO SIPHONS

THREE SIPHONS

$15 16 FL OZ  | 10 CALB R E W  C O M PA R I S O N  F L I G H T
Starbucks Reserve® Coffee via Clover® brewer and pour-over.

$17 24 FL OZ  | 15 CALO R I G I N  F L I G H T
Three distinct Starbucks Reserve® coffees.

C O L D  B R E W  T R I O  F L I G H T
Three Starbucks Reserve® Cold Brews, three different flavors: 
Cold Brew, Nitro and Whiskey Barrel-Aged Cold Brew.

$10.5 10 FL OZ | 20 CAL

W H I S K E Y  BA R R E L- AG E D  C O L D  B R E W
Spirit-free Starbucks Reserve® Whiskey Barrel-Aged 
Cold Brew sweetened with vanilla bean syrup.

$9.5 8 FL OZ | 50 CAL

D A R K  C H O C O L AT E  M O C H A
Starbucks Reserve® espresso, rich dark chocolate 
and steamed milk.

$5.5–6.5 8–16 FL OZ | 150–350 CAL

N I T R O  A L M O N D M I L K  M O C H A
Starbucks Reserve® Espresso, dark mocha 
and almondmilk shaken with ice and 
topped with Nitro Cold Brew.

$7.5 12 FL OZ  | 130 CAL

C O L D  B R E W  M A LT
Starbucks Reserve® Cold Brew, vanilla gelato 
and chocolate bitters blended into an  
ultra-thick malted milkshake. 

$10 12 FL OZ | 450 CAL

D RA F T  N I T R O  &  C O L D  B R E W

C O L D  B R E W $4.5–5 12–16 FL OZ | 5 CAL

N I T R O  C O L D  B R E W $5.5–6 12–16 FL OZ | 5 CAL

Add fior di latte (sweet cream) for 50¢ | 45 CAL

G E L AT O  &  C O F F E E
C O L D  B R E W  F LO AT
Starbucks Reserve® Cold Brew over a scoop of gelato.

$8.5 12 FL OZ | 200 CAL

C L A S S I C  A F F O G AT O
Starbucks Reserve® Espresso over gelato.

$7 5.5 FL OZ | 240 CAL

T E A  &  M O R E

H OT  C H O C O L AT E $5–6 8–16 FL OZ | 210–400 CAL

T E AVA N A® T E A
Green, Black, Herbal.

$3.5–5 8–24 FL OZ | 0 CAL

T E AVA N A®   T E A  L AT T E
Maharaja® Chai Oolong, Matcha.

$5–6 8–16 FL OZ | 80–340 CAL

$9 12 FL OZ | 200 CAL

TRY IT WITH NITRO

S T RAW B E R RY  S P R I T Z
Sparkling water, muddled strawberry.

$5.5–6.5 12–24 FL OZ | 35–110 CAL

C U C U M B E R  M I N T  S P R I T Z
Sparkling water, muddled cucumber, lime and mint.

Visit our Mixato Bar to order cocktails, wine and beer.

$5.5–6.5 12–24 FL OZ | 30–90 CAL

P R I N C I ®  F O O D

B R E A K FA S T
AVA I L A B L E  U N T I L  1 1 A M

F R I T TATA  W I T H  AVO C A D O  &  PA R M I G I A N O - R E G G I A N O 
Egg frittata topped with fresh avocado, parsley, 
basil and Parmigiano-Reggiano.

$9.5

E G G S  I N  P U R G AT O RY
Two eggs baked in a savory tomato and garlic sauce, finished 
with fresh basil. Served with toasted Princi® sourdough.

$11.5

S T E E L  C U T  O AT S  W I T H  B E R R I E S  &  P R I N C I ®  G RA N O L A 
Made with milk and topped with house-made granola, 
fresh berries and marmalade.

$7.5

P R I N C I ®  G RA N O L A ,  G R E E K  YO G U R T,  A N D  F R U I T 
Creamy yogurt topped with fresh fruit 
and house-made granola.

$8.5

P O R C H E T TA  &  E G G  O N  C I A BAT TA
Porchetta with soft-cooked egg and Italian-style salsa verde on ciabatta.

$9.5

C A P R E S E  &  E G G  O N  C I A BAT TA
Marinated tomatoes, basil and mozzarella with soft-cooked egg on ciabatta.

$9.5

AVA I L A B L E  A L L  D AY

M I X E D  F R U I T  S A L A D
Made with a selection of fresh fruit.

$6.5

S A N DW I C H E S  &  AVO C A D O  T O A S T

AVO C A D O  T O A S T
Avocado atop our signature sourdough.

$8

ADD EGG  $1

ADD SMOKED SALMON  $1.5

P R O S C I U T T O  &  F O N T I N A  O N  C O R N E T T O 
Slow-cooked prosciutto with fontina.

$9

P R O S C I U T T O  &  PA R M I G I A N O - R E G G I A N O  O N  B R I O C H E   
Prosciutto, Parmigiano-Reggiano and arugula.

$9

$9S M O K E D  S A L M O N  &  C R E A M  C H E E S E  O N  B R I O C H E    
Smoked salmon, red onion, arugula and cream cheese.

S A L A M E  M I L A N O  O N  F O C AC C I A
Salame Milano and Bufala mozzarella.

$9

C A P R E S E  O N  F O C AC C I A
Fresh mozzarella, tomatoes and arugula.

$9

P I S TAC H I O  M O R TA D E L L A  O N  O L I V E  S F I L AT I N O
Thinly sliced mortadella on baton-shaped olive bread.

$7.5

C O F F E E  M A R I T O Z Z O
Sweet brioche bun, espresso whipped mascarpone cream, cocoa powder.

$10.5

P I Z ZA

F U N G H I
A blend of fresh mushrooms topped with fontal cheese and oregano.

$9.5 SLICE

M A R G H E R I TA
House-made tomato sauce, mozzarella and oregano.

$8.5 SLICE

S A L A M E  P I C C A N T E
Spicy salami and mozzarella.

$9 SLICE

E N T R É E S
L A S AG N A  B O LO G N E S E
Pasta layered with house-made Bolognese, bechamel, 
mozzarella and Parmigiano-Reggiano.

$12.5

C H I C K E N  C AC C I AT O R E
Braised chicken in a robust sauce of fresh herbs,  
mushrooms, tomatoes and white wine.

$12.5

D E S S E R T

P R I N C I N A
Our signature tart. A chocolate shortbread crust,  
filled with rich ganache and dusted with cocoa powder.

$11.5

T I RA M I S U
Sponge cake dipped in coffee, with mascarpone and cocoa.

$11.5

C A N N O L I  S I C I L I A N I
Filled with creamy ricotta, chocolate chips  
and garnished with candied orange.

$7

C H O C O L AT E  C H I P  C O O K I E $3.5

C H O C O L A T E  A L M O N D  B R O W N I E
Flourless chocolate almond torte dusted with powdered sugar.

$9.5

R A S P B E R R Y  C H E E S E C A K E  
Shortbread crust topped with fresh and preserved raspberries.

$11.5

O L I V E  O I L  C A K E
Powdered sugar, toasted pistachios, lemon.

$9.5

S AVO RY  S N AC K S

O L I V E  O R  RA I S I N  S F I L AT I N O
Baton-shaped bread perfect for snacking.  
Choose from olive or raisin.

$3.5

PA R M A  M E AT  &  C H E E S E  B O A R D
Parmigiano Reggiano, prosciutto di Parma, 
Cerignola olives, Princi® bread.

$16

Ask our mixologists about Partner-created  
cocktails that may not be featured on the menu.

G U A T E M A L A  H U E H U E T E N A N G O 
Smooth and balanced notes of bittersweet chocolate  

and red grape with a honey-syrup sweetness.

BREWED | ESPRESSO | WHOLE BEAN

S T A R B U C K S  R E S E R V E ®  S U N - D R I E D 
E T H I O P I A  K AY O N  M O U N T A I N  F A R M

Generous and concentrated notes of macerated cherries 
and spiced chocolate with a grape-candy sweetness.

BREWED | WHOLE BEAN

G A L Á P A G O S  L A  T O R T U G A
Lemon verbena aroma, notes of red apple  

and green melon with a toasted-malt finish.
BREWED | WHOLE BEAN

S T A R B U C K S  R E S E R V E ®  M I C R O B L E N D  N O .  2 1
Candied citrus notes enrobed in dark chocolate.

BREWED | ESPRESSO | WHOLE BEAN

S T A R B U C K S  R E S E R V E ®  M I C R O B L E N D  N O .  1 0
Vibrant and sweet with notes 

of chocolate, caramel and cola.

COLD BREW | WHOLE BEAN

S T A R B U C K S  R E S E R V E ®  K N O B  C R E E K ®  B O U R B O N 
B A R R E L - A G E D  G U A T E M A L A

Elegant, smooth and sweet with complex 
layers of chocolate and fruit.

COLD BREW | WHOLE BEAN

D E C A F  C O S T A  R I C A  H A C I E N D A  A L S A C I A®
Sparkling acidity balanced by citrus  

and milk chocolate flavors.

BREWED | ESPRESSO | WHOLE BEAN 

AVA I L A B L E  JA N U A RY  3

Choose from these beans to customize your  
brewed coffee or coffee-based beverage order. 

Whole bean coffee available for brewing at home.


