
Coffee
Menu

Congratulations!
You have just purchased the finest

quality, fresh roasted arabica coffee
beans. To preserve their flavor, be sure

to follow these simple directions.

STORAGE
Moisture, heat and air are coffee’s worst enemy.
Store your beans in an air-tight, moisture-proof
container. Keep them in a cool, dry location and
use them within one week. If you plan to keep
the beans longer than one week, keep them
stored in your freezer.

GRINDING
Using the correct grind for your coffee brewer is
one of the keys to making great coffee. Too fine a
grind can lead to over-extraction, causing bitter-
ness, and may even clog your brewer. Too coarse a
grind will result in flavorless, watery coffee. If you
are unsure about the best grind for your machine,
please ask us for help.

BREWING
Follow your brewer’s directions. Use 2 Tbs. of
coffee to every 8 oz. of water. For a stronger
cup, use 2 Tbs. to 6 oz. of water. Always use
fresh, cold water, and for a consistent superior
taste, use filtered or bottled water. Never boil or
reheat coffee, which will cause bitterness.
Remove the grounds as soon as the water has
finished dripping through the filter to avoid
bitter oils from dripping into the pot.

If you have questions about Bidwell Perk’s
premium quality coffees and/or their
preparation, please let us assist you.

Simply The Finest Coffee, Tea & Delectables

East 1st Ave. & Mangrove

Chico, CA • 899-1500

www.bidwellperk.com



DARK ROAST

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

BIDWELL BLEND
Our custom full-bodied, dark French roast blend combines three
of the world’s most exotic coffees. Simply the finest!

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

NORTH BEACH ITALIAN ROAST
Our darkest roast, similar to what you would enjoy at a North
Beach café.  Highly aromatic and full-bodied.

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

CLASSIC FRENCH ROAST
A deep, dark-roasted Colombian for those who prefer a stronger,
more pungent cup. Bold, bright and intense.

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

GOLDEN VALLEY ORGANIC*

Dark and rich with a delicate finish.

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

PERU ORGANIC*

Certified by the Organic Crop Improvement Association (OCIA),
the absolute best, most flavorful organic coffee. Dark, French-
roasted, rich and mellow, with a full-bodied, smooth finish.

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

SUMATRA SIN
One of the most heavily bodied coffees in the world.
Traditionally rich and smooth. Bursting with flavor.

ESPRESSO

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

DECAF ESPRESSO ULTIMA
A blend of three different coffees, roasted at three different
temperatures to create the ultimate crema, for a rich, smooth
taste.  Makes for a powerful, flavorful brewed coffee as well.

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

DECAF ESPRESSO ULTIMA
A blend of three coffees. Flavorful, rich and smooth.

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

POWER ESPRESSO
Rich in flavor witha soft caramel finish. Unlike any crema you
have ever experienced.

FLAVORED COFFEES
Butterscotch Vanilla

Hazelnut Irish Cream

Southern Pecan Chocolate Macadamia Nut†

Chocolate Raspberry† Dutch Chocolate†

German Chocolate Cake†

*CERTIFIED FAIR TRADE & ORGANIC • †CUSTOM ORDER

Bidwell Perk Coffees
We believe that one of life’s simpler pleasures is a wonderful cup of coffee. Our entire line of imported coffees,
gourmet blends and classic roasts represent the ultimate in freshness, quality and flavor. Our award-winning
master roaster guarantees nothing but the finest arabica coffee, and that every bean is roasted to perfection.

LIGHT ROAST

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

KONA BEACH BLEND
A subtle wine tone, balanced with the full-bodied flavor of
Colombian to create a bright, uniquely flavored mild coffee.

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

MOCHA JAVA
A well-known classic, Mocha’s exotic tones are blended with Java’s
full-bodied nut-like flavor to create a rich, well-balanced cup.

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

COLOMBIAN SUPREME-OH!
This well-bodied classic is known for its smooth flavor and satin
finish. Medium to full-bodied, an excellent, mild-flavored coffee.

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

COSTA RICAN
Aromatic with an excellent balance of body and acidity.

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

KENYA
Sharp, rich and smooth with a slightly herbal finish.

MEDIUM ROAST

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

HONEYRUN ROAST
A custom, full-bodied medium roast that blends the robust flavor
of Sumatra with the smooth and rich character of our classic
North Beach Italian roast.

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

GUATEMALAN ORGANIC*

High grown coffee, lively, medium bodied with a distinctive
acidity and a sweet finish.

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

MANGROVE MORNING BLEND
A blend of light roast Sumatra and dark roast New Guinea
beans. Unusually rich with a smooth finish.

DECAFFEINATED

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

DECAF BIDWELL BLEND
A dark, heavily-bodied Colombian coffee, decaffeinated through
a natural process.

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

DECAF CLASSIC FRENCH ROAST
A deep, dark roasted Colombian coffee, decaffeinated through
the coffee, oil and water process.

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

DECAF PERU ORGANIC*

Dark, rich and mellow, with a full-bodied, smooth finish. (OCIA)

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

DECAF SUMATRA SIN
Heavily-bodied, rich, smooth, flavorful.


