
Italian Coffee cheat sheet! 

Italian Name Description

Caffe’ Simple single shot espresso!

Caffe’ Macchiato one shot of espresso with a drop of foamy milk

Caffe’ Ristretto is a smaller shot of espresso!

Caffe’ lungo it is one shot of espresso with a little more water

Caffe’ corretto espresso with a shot of booze of your choice (usually sambuca 

or grappa)

Caffe’ deca (Or just Deca) decaf espresso

Caffe’ d’orzo this is not really coffee but it is roasted barley toasted, 

grounded, and brewed. This is becoming really popular lately 

and it can also be enriched with ginseng. To make this even 

more confusing you can ask for it in 2 different ways Tazza 

grande (big cup) or tazza piccola (Small cup). 

Caffe’ di moka Espresso made with a stove top coffeemaker     

Cappuccino Same as everywhere else, but Never after 11 am! 

Latte macchiato The North American equivalent of a Latte

Caffe’ Americano The north American equivalent of an Americano


