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Smart meets Cra6

Fast, barista quality coffee is expected to become one of the quickest growing markets in food and drink retail. 

SPEED - CONTROL - CONVENIENCE - EXCELLENCE



Remove the need for all this equipment…



Goodbye  
cluEer

Hello customer!



Café space 
soluIons

Designed to fit around your space and 

brand. Explore our four innovaDve 

soluDons for a fantasDc memorable user 

experience.



Ditch the clu0er   
Focus on the customer

Excep6onal cra8 coffee 
Grab & Go

Complimentary hospitality 
counters with ‘wow’ factor

Premium food court





Style, convenience & taste!
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Compact, clean & cra6ed



Grab & go  
or grab & stay

Today’s millennials & GenZ are now 

used to ‘grabbing an Uber’ or ‘clicking a 

pizza’. Easy, fast no queueing products 

and services direct from your mobile.



Bespoke units  
designed to the  
way your  
business operates.

From the basic coffee pod to extended units 

with seaDng. Amokka express provides the 

ideal soluDon for your business.

Bespoke units  
designed to the  
way your  
business operates.



Incorporate into 
your exisIng 
counter as a grab & 
go fast lane

Nobody likes to queue. Never miss a 

sales opportunity by installing an 

Amokka Express and provide your Dme 

poor customers with the perfect grab & 

go coffee soluDon.





A new generaIon of fresh, 
clean café designs



Spacious, flexible layouts to 
Interact, up-sell & inform.  



Streamline your cafe business.  
Less equipment means more counter space



Streamline your cafe business.  
Less equipment means more counter space





ConnecIng your clients 
with your business

Our Lounge counters reinforce the 

quality percepDon of your brand by 

giving your clients an amazing 

experience that they can relate your 

business with.  Wow your clients with 

cuQng-edge technology, but more 

importantly, a really great coffee!



Create a social hub 





Hotel Breakfast 
Service 

Serving barista quality speciality coffee 

and hot chocolate couldn’t be easier 

even at peak breakfast Dmes. Integrate 

into exisDng breakfast service units or 

stand alone counters.





Offer Coffee, hot chocolate, hot, chilled and 

sparkling water or chilled and sparkling juice 

configured with china cup racks or disposable cups 

depending how you want your bar to operate.

Many 
configuraIons



Pre-paid soluIon for 
food-court service

Ideal for Food Court service situaDons 

where food is purchased together with 

a drink at the Dll point.



Dual self-serve or 
counter service

If you need a soluDon that can be both 

manned and unmanned our dual 

counter modules provide an ideal 

flexible soluDon.



Self-serve 
journey

Designed to keep worktops clean and 

cluYer free by having everything below 

the counter level

S E L E C T  A N D  D I S P E N S E  P O I N T

C O N D I M E N T  A R E A

R E L A X  A R E A



W A T C H  V I D E O  D I S P L A Y

G E T  M U G /
G L A S S  O R  

P A P E R  T A K E -
A W A Y  C U P

D I S P E N S E  P O I N T

C O N D I M E N T   
A D D I T I O N  

A R E A

S I T  &  S T A Y  
A R E A





Brilliantly 
Bespoke 

Create your own connected craZ 

counters to suit your brand, style or  

environment, Choose finishes that 

reflect your brand image. 



19
o 

pouring angle

Ditch the mess. 
Keep the theatre!
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The Amokka jug stand ensures the perfect micro bubbled 

steamed milk for you to pour and wow your clients whilst 

interacDng with them 



Full of beans!
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OpDonal visible bean hoppers give assurance of excepDonal  

coffee freshness and quality whilst increasing capacity for 

busy sites. 



Cra6 coffee

Amokka coffee is the result of close collaboraDon between 

our coffee producers, master roasters, baristas and 

technicians. Consistency of drink quality is key to ensure 

customers return and have full confidence that they will 

always get an excepDonal drink every Dme.

B E A U T I F U L LY  C R A F T E D  F O R  F L A V O U R  &  C O N S I S T E N C Y
Amokka single origin 
& blends
W E  H A V E  A  W I D E  R A N G E  O F  

B L E N D S  A V A I L A B L E ,   

E A C H  W I T H  A  U N I Q U E   

T A S T E  P R O F I L E

Partners & friends

W E  A R E  P R O U D  T O  H A V E  A  D I R E C T  

R E L A T I O N S H I P  W I T H  C O F F E E  

P R O D U C E R S  I N  B R A Z I L ,  N I C A R A G U A ,  

P E R U ,  N E P A L  E T H I O P I A  &  M O R E .

The perfect pour 
every Ime
C O N S I S T E N C Y  O F  P R O D U C T   

Q U A L I T Y  C U P  A F T E R  C U P
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OpImum quality and choice

TopBrewer



OpImum quality and choice

TopJuicer
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TopWater
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Coffee for life!
Encouraging a greener society and consumer 

habits. Ethical, sustainable and always kinder on 

the planet.



With no worrying about grinding the 

coffee, tamping, pre warming, steaming the 

milk, cleaning the wand. Your focus is now 

off the arduous process of making the 

coffee - and now fully on your customer . 

It’s all about 
the customer
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Ditch the clu0er   
Focus on the customer

Excep6onal cra8 coffee 
Grab & Go

Complimentary hospitality 
counters with ‘wow’ factor

Premium food court





Let’s innovate & disrupt together
UK & Ireland Sales Enquiries 

Tel: 0800 032 7581 
Email: sales@scanomat.co.uk  

Technical & Planning Support 
service@scanomat.co.uk 

Planning an installaDon? 
architect@scanomat.co.uk 

Customer Experience team: 
baristasupport@scanomat.co.uk 

For TopBrewer training: 
trainme@scanomat.co.uk 

For all enquiries outside of the UK & Ireland 
Email: sales@scanomat.com 

InternaDonal website:  hYp://pro.topbrewer.com 

Media Enquiries 
Email: press@scanomat.co.uk 

Scanomat UK Limited 

coffee solutions for more than 50 years


