GIGA X8 Beverage Reference

o Ristretto | 2 x Ristretto Macchiato [ 2 x Macchiato

| A shorter extraction than espresso A shot of espresso topped with a
\tx.jl \M with half the amount of water dollop of milk foam
(usually 1oz or less)

3 Espresso [ 2 x Espresso \? @
\‘ \\q A full-flavored, concentrated form
o 7 s 71 1 of coffee served in "shots’ Caffe latte [ 2 x Caffe latte

(usually 1.5 - 2.5 02) \g m Strong coffee blended with milk

Flat white | 2 x Flat white

~ - Coffee | 2 x Coffee | o | oy lat w
\g m Along pressure brewed extraction \! \g Coffee layered with milk and topped

(usually 4 - 6 0z) with milk foam

[N

el

Cappuccino | 2 x Cappuccino
Milk foam infused with coffee

“ Latte macchiato | 2 x Latte macchiato
Caffe Barista | 2 x Caffé Barista Milk and milk foam infused with coffee
Coffee with added water that does b
not pass through the grounds N

(usually 5 0z)

Portion of milk [ 2 x Portion of milk
Hot milk with no texture
Americano | 2 x Americano | o |

Along coffee with added water that
does not pass through the grounds
(usually 7.5 0z) f} f) f} Portion of milk foam
2 x Portion of milk foam
Hot milk mixed with air to create a
| | frothy texture

Special coffee [ 2 x Special coffee
Along pressure brewed extraction 7
(usually 6.5 0z) [

% 5 Hot water for green tea
\ ‘ Ideal for green, white and herbal teas
=
" Espresso doppio
B ” Grinds, tamps and brews twice at a XA
\ 5 single touch for extra strong flavor % 5 Hot water
\j and aroma \ ‘ Ideal for other teas

Jug of coffee % § Hot water for black tea
Grinds, tamps and brews up to 80 oz. | Ideal for black and oolong teas
Y of coffee as a one-touch function N 1



