
 

 

Enjoy a relaxing break and choose from the 

Lavazza coffee menu: 

 

ESPRESSO and ESPRESSO MACCHIATO 

The Italian classic - small, strong and with a velvety crema. 

The Italian coffee pleasure is expressed in espresso in its purest and most concentrated form. 

High pressure and a very fine grind of the coffee create the classic hazelnut-brown head - the 

crema - during the brewing process. With its 

strong aroma, it is the ideal companion for a 

successful start to the day. Of course, it can also 

be enjoyed simply in between meals - just like 

in Italy. The Espresso Macchiato is completed 

with a shot of frothed milk. 

 

CAPPUCCINO 

An espresso infused with fine, creamy milk foam. 

As the most popular coffee drink, cappuccino is enjoyed by young and 

old at any time of day. Thanks to the balanced mixture of coffee and 

milk, cappuccino is the ideal coffee for every occasion. It is often served 

with a fresh cornetto from the Eni Backshop. 

 

CAFFÈ LATTE 

A double espresso with lots of milk.  

This speciality provides cosy warmth and offers a 

full-bodied coffee pleasure due to its balanced taste. 

 

LATTE MACCHIATO 

Foamed milk, poured over with an espresso, served in a glass. 

As a base, frothed milk and hot espresso come close to each other 

in a large latte macchiato glass, but without mixing. The three re-

sulting layers are thus the unmistakable trademark of this coffee 

speciality. The Latte Macchiato is the wholesome coffee drink for 

all those who do not want to give up the good coffee taste, but 

want to do without some caffeine. 



 

CIOCCOLATA CALDA - Hot chocolate 

Full-bodied, delicious hot chocolate, served in a glass. 

 

 

 

 

 

 

Austrian specialities 

KLEINER BRAUNER - an espresso served with a portion of milk.  

MELANGE - an espresso infused with creamy milk foam. 

VERLÄNGERTER (Caffè Lungo) - an extended espresso prepared with a portion of milk. 

 


