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Green cap milk tea has became
Taiwan's most popular drink. Evolved from
traditional Bubble Tea, Green Cap Milk Tea consists
of the aroma of jasmine tea infused with sweet and
salty flavoured foam, which delivers not only a drink,
but an enjoyable afternoon of relaxation and
rejuvenation.
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As time goes by, the traditional Taiwanese bubble tea
has been lost. However, that original taste can be
recaptured when you combine Taiwanese black tea
leaves with rich smooth milk.
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Instead of tapioca, coffee jelly is added to bring a new
twist of flavour, combined with rich, smooth milk tea.
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Also called chinese watermelon, this kind of fruit has been
made into tea and has been drank only in Taiwan for over

100 years - until now! Smooth and sweet, the best
summer drink over all.

GAMA’s Hours
Monday ~ Saturday 12pm-11pm
Sunday 12pm-10pm

10418 82Ave Edmonton AB T6E2A2
780-438-2382
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Ways to Drink Green Cap Milk Tea
First:
By drinking from the cup without using a
straw, taste the blend of tea enriched by the
flavour of milky foam.

Second:
By using the straw, enjoy the original flavour
of the tea first. Then, end with the finishing
touch by savouring the milky foam.

Third:
By blending the tea and the milk foam
together, it brings out multiple layers of
flavours that will drive your taste buds wild.
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Traditional English tea brewed using a Taiwanese
technique, hot milk is used instead of water. After

optimal infusion time, we finish by sweetening with
premium honey instead of sugar.
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This snack was inherited from Japan since the days of
Japanese rule in Taiwan over 100 years ago. Over time,
it has been transformed into different styles with many
flavours - not just red bean! Today, it has become the
most popular snack in all corners the country. A delicious

choice for people on the run!
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