
E S P R E S S O  B A R  A N D  PA S T I C C E R I A

S E A S O N A L 

MANGO ESPRESSO TONIC  9

PEACH–ROSEMARY ICED TEA  11
rosemary, black tea, peach purée

LEMON ZEST LATTE  11
espresso, whipped cream, lemon zest

ICED PISTACHIO LATTE  11

SODA ALLA CREMA  9
ginger beer, raspberry, cream 

B E V E R A G E S 

ESPRESSO  6.50

CAPPUCCINO  8.50

MACCHIATO  8.50

FLAT WHITE  8.50

LATTE  8.50

MATCHA LATTE  8

CHAI LATTE  8

SHAKERATO  9
espresso, house-made simple syrup, 
lemon, shaken and poured over ice

AMERICANO  6.50

DRIP COFFEE  5

DAMMANN FRÈRES TEA  7

COLD-PRESSED JUICE  12

CUSTOMIZATIONS
milk alternative  +1 

extra shot  +1 

flavorings  +1

PA S T I C C E R I A 
Our talented pastry team crafts an array 
of pastry offerings each morning.

CROISSANT  10

PAIN AU CHOCOLAT  11

BLOOD ORANGE–PEACH MUFFIN  9
marmalade, caramelized peach, 
gluten-free

CHEDDAR BISCUITS  10
buttermilk, Plugrà butter, sea salt flakes

GENOVESI ERICINE  8
pasta frolla, lemon curd, snow sugar 

BABÀ TIRAMISÙ  9
mascarpone, amaretto, espresso, cacao 

PISTACHIO SFOGLIATELLA  12
ricotta, semolina, citrus

PANETTI AL LIMONE E RICOTTA  9
brioche, candied citrus 

S P E C I A LT I E S

PASTRY BASKET  35
choice of four pastries

YOGURT PARFAIT 

berries, house granola, local honey  14

@yolannashville 
#yolannashville

PASTRY CHEF JANRICH AMARO


