


AlohaE
 W elcome to your ultimate gateway from reality,  

a peaceful island where freedom is the code 
word, where time does not exist and where all you have 
to do is be yourself.

Coffee & Coconuts was originally born in a former 
cinema built in the roaring 20s, in the buzz of 
Amsterdam’s De Pijp. Our newest oasis is created in 
the beating heart of the city’s business district, Zuidas. 
Coffee & Coconuts is an all-day cafe where the sunsets 
are endless. And where it doesn’t matter the season; 
here it's always a summertime state of mind. It’s a cafe 
where you can feel free, make spontaneous choices and 
do what feels good.

As you step inside or sit outside, we want you to 
feel at home, just like we do. This is why as a family,  
not only as a team, we passionately roast your coffee  
in-house, freshly squeeze your O.J. every morning,  
brew your coffee the way you like it, lovingly cook 
your food and thoughtfully bake your pastries. 
Please inform our staff about any allergy requests you 
may have. 

Coffee & Coconuts is your tropical 
home away from home, where 
there is nothing else left for you to 
do than sit back, relax and be free.

** no cash - cards only **



ESPRESSO BASED

Espresso� 3,6 
Espresso Macchiato� 3,9
Cortado� 4
Flat White� 4,7
Cappuccino� 4,2  
Big Cappuccino� 4,9
Latte� 4,4
Latte Double� 4,9
Americano� 3,9 
Extra Shot of Espresso� 0,7
single origin +1

Choose your FREE milk:
 - MOMA full-fat milk 
 - Coconut milk 
 - Oat milk 

FILTER BASED

BATCH-BREW COFFEE� 2,5
Our rotating, fresh-roasted  
coffee of the day, always freshly 
brewed and ready to go. The 
ultimate hot coffee pick-me-up, 
never compromising on quality

POUR-OVER COFFEE

Chemex	 from� 8,5
Hario V60	 from� 5
Choose your filter beans: 
Ask our waiters for  
their recommendations

COLD BREW� 4,5
Nitro Cold Brew Coffee 

COLD BREW BLOND� 5
choose any type of milk

Coconut Coffee� 6
Double espresso shot, coconut 
milk, agave and ice, all blended

A S K  U S  A B O U T
O U R  L O Y A L T Y  C A R D S

GREAT COFFEE IS AT THE HEART OF WHAT WE DO AT  
COFFEE & COCONUTS. SINCE 2020 WE ROAST ALL OF OUR 
COFFEE IN-HOUSE WITH A DEDICATED ROASTING TEAM.
All our beans are carefully sourced for the best quality, the most 
sustainable practices, and a personal relationship with the growers.  
Every unique coffee is roasted differently, to highlight its character:  
from sweet and mellow, to bright and exotic.

COFFEE ROASTERYh f

W H I C H  B R E W  S T Y L E 
I S  R I G H T  F O R  Y O U ?

Hario V60 A manual 
pour-over method 
that allows for precise 
control over brewing 
time and temperature. 
It produces a clean, 
bright cup with 
complex flavors. 

Batch Brew This 
method brews 
multiple cups at 
once using an 
automated machine. 
It’s consistent and 
efficient, and your 
coffee is already hot 
and ready to go! 

Chemex Known for 
its elegant design, the 
Chemex uses thicker 
filters, which results 
in a smooth, crisp 
cup with minimal oils. 
Makes a bit more 
coffee, so it’s ideal  
for 2 people.

Enjoy it 
over ice, 

mixed with 
milk, or 
straight 

from the can

IN ORDER TO OFFER MORE EXCLUSIVE COFFEES SOME 
OPTIONS MAY COME WITH AN ADDITIONAL CHARGE



GINGER & LIME SHOT� 4

THE HARRY NILSSON� 8
Whole fresh young coconut with lime on the side

FRESH OJ� 5
Freshly squeezed orange juice

ORANGE SUN� 6
Fresh OJ with a shot of lemon and ginger

BRUCE� 7
Apple, cucumber, celery, spinach, ginger and lime juice

STRAWBERRY MORNING� 6
Strawberry, banana, orange, mint and coconut milk

MANGO MOMENT� 6
Mango, coconut milk, coconut water, pineapple and 
lime juice
add matcha +1,0

ROYAL APPLE� 6
Apple, carrot, ginger and lime juice

SODAS

Coca Cola, Zero � 3,5

Marie-Stella-Maris 0,25l� 3,5 
Still or sparkling

Marie-Stella-Maris 0,70l� 7
Still or sparkling

Santani
Lemon or Red Fruits� 4,5

HOMEMADE 
COOLERS� 5

CC’s Red Berry Ice-tea
Mixed berries infused  
black tea with lime juice  
and mint, served over ice 

Lime Leaf Lemonade
Thai lime leaf syrup, fresh red  
pepper, orange, lime and mint

TEA� 4
 
Dutch Breakfast
Green Jasmine�
White Paradise�
Earl Grey�
Chamomile�
Rooibos�

FRESH TEA� 4,5

Mint�
Ginger & Orange�

HOT DRINKS

Hot Choco� 4,5
Homemade hot chocolate with 
your favorite milk

Golden Milk ‘Haldi Doodh’� 5
Our secret mix of spices  
with coconut milk

Matcha latte� 5

White Hot Choco� 6
From white chocolate chips
add some extras:
  + matcha� 1
  + extra shot� 0,7
  + whipped cream� 0,8
  + amaretto cream� 1
�
�

DRINKS JUICESR A

A L S O  A V A I L A B L E  T O  G O



Mango Sunshine Chia Pudding vegan� 7
A healthy, fresh light start to the day or snack in the 
afternoon, our chia seeds are soaked overnight in luscious 
coconut milk before being finished with mango passion fruit 
coulis and our home made granola 

Granola Bowl	� 8
Full dairy local yoghurt, home made granola and fruit compote

Green Coconut Bowl vegan� 12
A kickstart of the day: smooth mix of mango, passionfruit, 
avocado, spinach and coconut milk. All this under a layer of 
C&C’s delicious granola and fresh fruit 

Scrambled Eggs Avo� 15
If you have visited us before, you already know this one! 
If this is your first time, welcome to our most popular dish 
that always satisfies. 2 slices of bread with whipped miso 
butter, generously spread with avocado puree, topped 
with creamy scrambled eggs, crumbled feta and Italian 
Taggiasca olives 
add bacon or chipotle chicken +4

French Toast � 13
With white chocolate ganache, fruits and maple syrup
bananabread instead of brioche +4

Ham & Cheese Toastie� 8
Classic with shoulder ham and melted cheese. Served  
with ketchup

Kimchi Toast vegan option� 14
Toasted bread, avo, spinach, oven roasted mushrooms, 
kimchi, yuzu aioli, furikake
add fried egg +2

Smoked Salmon Sandwich� 16
Toasted bread, green pea mash, smoked salmon, pickled 
red onion, radish, beansprouts and cucumber

Power Bowl vegan� 14
Cream hummus, leafy greens, fennel, roasted veggies,  
carb mix, harissa dressing, hazelnut pepita dukkah

Chicken Hot Pocket� 15
Pita sandwich with salad, avo edamame cream, pulled 
chipotle chicken, pickled red cabbage, yuzu aioli and  
feta cheese  
veggie option: go for chipotle mushrooms

FOODh

add some extras:
  + bacon� 3
  + avo puree� 3
  + chipotle chicken� 4
  + chipotle mushrooms� 4
  + smoked salmon� 5

F O R  Q U E S T I O N S  A N D  I N F O R M A T I O N 
A B O U T  A L L E R G I E S  A S K  O U R  S T A F F



Chocolate Cookies� 3
Crispy, crumbly outside and a meltingly tender 
center

Almond Croissant� 4,7
Frangipane filled croissant topped with almond 
flakes

Banana Bread� 5,5
Wholesome buckwheat-almond banana bread, 
filled with walnuts and pure chocolate
add amaretto cream +1,0

Croissant� 2,8
add jam +1

SWEETSz

C H E C K  O U T 
T H E  P A S T R Y  B O X 
A T  T H E  B A R  O R 
A S K  O U R  S T A F F 

F O R  A N Y  S P E C I A L S
SUBSCRIBE & SAVE

coffeeandcoconuts.com

  ...up to 20% discount

  ...free shipping

  �...get your beans ground  
the way you prefer

  �...change your subscription  
whenever you like

  �500 grams | 1 kg | 2 kg monthly

GET A COFFEE 
SUBSCRIPTION  
WITH US AND...

* subscriptions are only available in The Netherlands



coffeeandcoconuts.com
info@coffeeandcoconuts.com
@coffeecoconuts


