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SAIGON PALACE SPECIAL ENTREES - MON AN PAC BIET CUA SAIGON PALACE ]]

>

1. Crispy Duck (Com Vit Quay) - S— ---.526.99 »
Half of a duck marinated with salt, black peper, garlic, and house (S\ k- X
'

spices. Served on a bed of lettuce with cucumbers and steamed
jasmine rice.

2. Crunchy Soft Shell Crabs (Cua Ljt Rang Mudéi) $26.99
Soft Shell Crabs lightly battered in a subtly salty breading and r

deep fried, then tossed and stir-fried with garlic, onions,
bell peppers, and jalapenos. Served on a bed of lettuce and steamed

jasmine rice.

3. Seafood with Basil Sauce (D6 Bién Xao Ld Qué) -------=-=~- $21.99
Mussels, scallops, shrimps, squids, and mixed vegetables sauteed

in a subtly sweet and salty brown basil sauce. Served with

steamed jasmine rice.
4. Vietnamese Pancake (Banh Xéo) $16.99

Vietnamese style fried pancake consisting of rice flour, shrimp, pork,
beansprouts, white onions, and green onions. Served with lettuce, ;
cucumbers, pickled carrots and daikon radish. Complimented by our 153
house fish sauce.

5. Shaking Beef (Com Bo Liic Lic) $20.99 =
Tender cubes of succulent beef marinated with garlic, butter, soy (“\\ . A
sauce tossed and sauteed with potato bits, bell peppers, and {
sliced onions over a bed of lettuce. Served with jasmine steamed rice ami
a zesty lime beef dipping sauce.

6. Roasted Pork (Com Heo Quay) $19.99
Slices of roasted pork over jasmine steamed rice. Accompanied r )
with fresh sliced cucumbers, tomatoes, pickled carrots and
daikon radish.

7. Saigon Palace Rotisserie Delight (Com Ga Xdi Mé)---------- $20.99
Half of a chicken marinated with house spices and fry. Served on

a bed of Romaine lettuce and your choice of steamed or fried rice. .
Accompanied with fresh sliced cucumbers, tomatoes, pickled carrots
and daikon radish.

8. Sweet and Sour Beef (Com Bo Xao Chua Ngot) -==-=-======= $20.99
Sliced beef, tomatoes, pineapple chunks, celery, cucumbers, and : g}
onions tossed and sauteed in our very own sweet and sour sauce.
Served with steamed jasmine rice.

9. Sweet and Sour Pork Spare Ribs (Swon Xao Chua Ngot)-—-------- $19.99
Pork Spare Ribs, tomatoes, pineapple chunks, celery, cucumbers,
and onions tossed and sauteed in our very own sweet and sour Q p
sauce. Served with steamed jasmine rice. -

10. Caramelized Fish/Pork (Com Thit hodc Ca Kho T¢) ------ $17.99

Your preference of Pork or Catfish cooked in a subtly sweet and
salty brown sauce in a clay pot. Garnished with green onions
and black pepper. Served with steamed jasmine rice and
vegetables.

\ ?

Please inform servers of any food allergies.
Gratuity of 20% will be added to parties of six or more. 1




~

SAIGON PALACE SPECIAL ENTREES - MON AN DAC BIET CUA SAIGON PALACE j

>
11. Hot & Sour Soup (Canh Chua Ca/Tom) $20.99

Your pick of fish or shrimp with pineapple chunks, tomatoes, celery,
okra, bean sprouts, basil, and fried garlic in a chicken broth.

12. Pad Thai (Hu Tiéu Xao Kiéu Thdi Lan)

Stir-fried rice noodles with eggs, bean sprouts, cabbage, onions and
your choice of meat tossed in our house sauce. Sprinkled with
peanuts and lime.

Beef (Thit Bo)--- $19.99 Pork (Xa-Xiu)---$18.99
Chicken (Thit Ga)--$18.99  Tofu (Pdu Hii)-- $18.99
Shrimp (Tom)---$21.99 Seafood (D6 Bién)--$21.99

13. Soft/Crispy Egg Noodle Dish (Mi Xao Mém hodc Mi Xao Gion)
Your choice of protein tossed and stir-fried with mushroom, carrots, celery, snow peas,
onions, bell peppers, and broccoli in a subtly sweet and salt brown house sauce.
Served over a bed of soft egg noodles or a nest of crispy egg noodles.

Beef (Thit Bo)--- $19.99 Pork (Xa-Xiu)--- $18.99
- Chicken (Thit Ga)--$18.99  Tofu (Pdu Hu)-- $18.99
Shrimp (Tom)--- $21.99 Seafood (D6 Bién)--$21.99

Lobster with Ginger and Scallions - - - - - - - - - - - - - - - - - - - - - Seasonal
Beef with Ginger and Scallions - - - - - - - - - - - - - - - - - - - - - - - $21.99
Beef with Chinese Broccoli - - - - - - - - - - - - - - - - oo oo - - - - $21.99
Snow Pea Tips with Garlic Sauce - - - - - - - - - - - - - - - - - - - - - $18.99
Saigon Palace Chicken with Spicy Sauce - - - - - - - - - - - - - - - - $20.99
Lamb Stir Fry with Special Sauce - - - - - - - - - - - - - - - - - - - - - $20.99

Please inform servers of any food allergies.
2 Gratuity of 20% will be added to parties of six or more.




[ APPERTIZERS - MON AN KHAI VI

14. Fresh Summer Rolls (2) - Goi Cuén $5.99
Two rolls filled with a mixture of shrimps, sliced pork, shredded lettuces,
mint leaves, and rice vermicelli noodles wrapped in fresh rice paper.
Accompanied by peanut sauce with roasted peanut topping.

15. Vegetarian Summer Rolls (2) - Goi Cuén Chay $5.99
Two rolls filled with lightly fried tofu, shredded lettuces, rice vermicelli
noodles, and mint leaves wrapped in fresh rice paper.

Accompanied by peanut sauce with roasted peanut topping.

16. Crispy Spring Rolls (2) — Cha Gio $5.99
Two deep fried rolls filled with a mixture of grounded shrimps, pork,
chicken, clear rice noodles, diced carrots, garlic, onions, and mushrooms
in a flour wrap. Served with our house fish sauce.

17. Vegetarian Spring Rolls (2) - Cha Gio Chay $5.99
Two deep fried rolls filled a mixture of clear rice noodles, grounded tofu,
diced carrots, garlic, onions and mushrooms in a flour wrap.

Served with house soy sauce.

18. Fried Wontons — Hodaunh Thanh Chién Gion $5.99
Flour dumplings filled with minced shrimps, pork, garlic, onion, and
sesame oil. Lightly fried and served with sweet and sour sauce.

19. Steamed Wontons — Hoanh Thanh Hap $5.99
Four dumplings filled with minced shrimps, pork, garlic, onion, and
sesame oil. Steamed and served with sweet and sour sauce.

20. Grilled Beef Skewers - Bo Nudng 38.99
Two skewers of grilled marinated beef, sprinkled with sesame seeds.
Served with sweet and sour sauce.

21. Grilled Chicken Skewers — Ga Nuong ---37.99
Two skewers of grilled marinated chicken, sprinkled with sesame
seeds. Served with sweet and sour sauce.

$8.99

22. Grilled Shrimps — Tom Nuong
Five large shrimps are grilled and served with our house sweet chili |
sauce.

Please inform servers of any food allergies.
Gratuity of 20% will be added to parties of six or more.
e . .




APPERTIZERS - MON AN KHAI VI

|| 23. Crispy Calamari - Myc Chién Gion -=--=-=-===msveecereeemcncemenancnn.

Sliced Calamari lightly battered in flour, deep fried and seasoned.
Served with our sweet and sour sauce.

1124, Shrimp Tempura — Tom Lin Byt ---------==-meeeemmcememceeeecmccceee $8.99
Five large shrimps lightly battered in flour and deep fried. Served with
our sweet and sour sauce.

25. Coconut Butterfly Shrimps (5) = Tom Dita «-«=«cveaneemmcemenacnceann $8.99

Five large Shrimps lightly battered in flour and coated with coconut
flakes. Deep fried and seasoned. Served with our sweet and sour sauce.

|126. Grilled Mussels (6) ~ Chem Chép NUONG -=-memmmmmmmmememeeee $8.99

and daikon radish, sliced cucumbers, and our house fish sauce.

|1 27. Grilled Beef Wrapped in Grape Leaves (3) - Bo La Nho «-------
Three marinated beef wrapped in grape leaves and grilled.
Served with house fish sauce.

|1 29, Crabmeat and Asparagus Soup - Sip Mang Cua «===-=vemmeeeaemennaan
Crabmeat, sliced fresh asparagus and cilantro in chicken broth.

28. Wonton Soup - Siip Hoanh Thanh «=--eeeemmeeeemeememma e
Four dumplings in a savory chicken broth. Topped with green onions,

cilantro, fried garlic and fried onion.

|| 30. Four Flavors of Saigon Palace - Bén Mén An Choi --- $19.99
Two grilled beef skewers, two grilled chicken skewers, a crispy
spring roll, and two grilled large shrimp. All served with our
house fish sauce and sweet & sour sauce.

Six grilled fresh mussels on shell. Served with lettuce, pickled carrots g 4

Salt and Pepper Chicken Wings (Canh Ga Gion)----=--=-=-ecmeeemeee. $8.99

Fried Chicken Wings are tossed with our special salt and pepper mixed,
chopped jalapenos, and green onions. Accompanied with the house
sweet chili sauce.

Pork Nugget - - - - - - - - - - =< - o oo oo $7.99

Please inform servers of any food allergies.
4 Gratuity of 20% will be added to parties of six or more.




' 31. Combination Sandwich — Banh Mi Ddc Bigt-------===evmmem $10.99

'| 32. Red Pork Sandwich - Banh Mi Thit Do

34. Pork Cake Sandwich - Banh Mi Cha Lua

37. Grilled Chicken Sandwich - Banh Mi Ga Nuong

38. Fried Tofu Sandwich - Banh Mi Ddu Hii =--===vssememneem- $9.99

33. Head Cheese Sandwich — Banh Mi Thit Nguoi

VIETNAMESE SANDWICHES - BANH MI |

i

All sandwiches are served on a French roll with butter, pate spread, onions, cucumbers,
pickled carrot and daikon radish, jalapeno peppers, and cilantro.

35. Grilled Pork Sandwich - Banh Mi Thit Nudng

36. Grilled Beef Sandwich — Banh Mi Bo Nudng --------=-=--=

Please inform servers of any food allergies.
Gratuity of 20% will be added to parties of six or more. 5




SALADS - GOI

39. House Salad - Sa Liach Diau Gi@m ===-===mm==meemmammememmue- $9.99
Lettuce, sliced cucumbers, carrots, daikon, radish, tomatoes,
cilantro, and mint leaves all tossed in our house dressing.

11 40. Chicken Salad - GOi G@ ==============mmmm=mecceeceecananna $14.99
Shredded white meat chicken, sliced cabbage, carrot, daikon
radish, cucumber, onions, basil and cilantro tossed in our citrus
vinaigrette sauce. Sprinkled with peanuts and fried onions.

41. Papaya Salad with Grilled Shrimps - Goi Tom Du Dii -——- $14.99
" Shredded green papaya, grilled shrimps, cabbage, carrots, daikon
radish, bell peppers, onions, cucumber, mint leaves and cilantro
tossed in our citrus vinaigrette sauce. Sprinkled with peanuts and
fried onions.

| 42."Squid Salad - Goi Mg ~mmr——emooeeeoeoeeeee e $15.99
Steamed calamari, cabbage, carrots, daikon radish, bell peppers,

onions, cucumber, mint leaves and cilantro tossed in our citrus
vinaigrette sauce. Sprinkled with peanuts and fried onions.

||43. Lotus Root Salad — G6oi N6 Sent ==-=wmmmmmmmsmmnmmmceenncen $15.99
‘ . Shredded lotus root, sliced pork, fresh shrimps, onions, carrots,

' daikon radish, cucumber, basil and cilantro tossed in our citrus
vinaigrette sauce. Sprinkled with peanuts and fried onions.

44. Seafood Salad - G6i D6 Bién «-===nsnsnrmmmemmensemnancannnn. $16.99

Steamed calamari, fresh shrimps, scallops, mussels, carrots,
daikon radish, bell peppers, onions, cucumber, mint leaves and
cilantro tossed in our citrus vinaigrette sauce. Sprinkled with
peanuts and fried onions.

Please inform servers of any food allergies.
6 Gratuity of 20% will be added to parties of six or more.




_ VIETNAMESE NOODLE SOUPS - PHO / HU TIEU B

~

When most folks think of Vietnamese cuisine, often PHO, Vietnamese Beef Noodle Soup,
is the first thing that comes to mind.

Each bowl of PHO is served
rice noodles and a dash of cilanm*
broth. Along with that comes a .
to bite into the soup), basil leaves
jalapeno peppers (to spice things up
citrus flavor).

Let’s not forget the sweet brown Hoisin sauce or Sriracha hot sauce to finish it all off!
Have a sweet tooth? Use extra Hoisin sauce. On a spicy kick today? Pour on some more

Sriracha hot sauce. With so much versatility, it’s no surprise that everyone eats their PHO
differently, and best of all, it’s good PHO you.

with your choice of thin cuts of beef on a bed of

and green onions in a savory beef
side of bean sprouts (very refreshing
(to add a minty flavor and aroma),

a bit), and a wedge of lime (to add a

Small Large
45. Saigon Palace Special PHO $15.99...... 817.99
Pho Pac Biét (Pho Tdi, Nam, Gan, Sdch, Bo Vién) ‘ '
Rare Steak, Well-done Flank, Tendon, Tripe and Beef Balls Pho
46. Rare Steak, Well-done Flank, Tendon and Tripe PHO $14.99...... $15.99
(Pho Tai, Nam, Gan, Sdch)
47. Rare Steak, Well-done Flank, and Tendon PHO $14.99...... $15.99
(Pho Tai, Nam, Gan) $14.99 ...... $15.99
48. Rare Steak, Well-done Flank, and Tripe PHO (Phé Tédi, Nam, Sdach)--—----314.99....... $15.99
49. Rare Steak and Well-done Flank PHO (Phé Téi, Nam) $14.99 ...... $15.99
50. Rare Steak PHO (Phé Tii) $14.99 ...... $15.99
51. Well-done Flank and Tendon PHO (Phé Nam, Gén) _814.99......815.99
52. Well-done Flank and Tripe PHO (Phé Nam, Sdch) $14.99...... $15.99
53. Well-done Flank PHO (Pho Nam) $14.99...... $15.99
54. White Meat Chicken PHO (Phd Ga) $14.99 ...... $15.99
55. Vegetarian PHO (Pho Chay) $14.99...... $15.99
Lightly Steamed Tofu, Mushroom, Carrots, Celery, Snow Peas, Onions, Bell Peppers and
Broccoli Noodle Soup.
56. Seafood PHO (Phé P Bién) $18.99

Mussels, scallops, shrimps, and squid served on a bed of rice
noodles in a savory beef broth. Served with bean sprouts, basil
leaves, lime and jalapeno peppers.

57. Vietnamese Beef Stew (Hu Tiéu/Mi/Banh Mi Bo Kho)------- $17.99
Vietnamese Lemongrass Beef Stew Soup with your choice of
Rice Noodles, Egg Noodles, or French Roll.

58. Spicy Lemongrass Beef Noodle Soup (Bitn Bo Hué) ----------- $17.99
Vermicelli noodles in a spicy lemongrass broth with beef brisket,
steak, and pork cake. Garnish with onions, fried onions and garlic.

Please inform servers of any food allergies.
Gratuity of 20% will be added to parties of six or more. 7




. VIETNAMESE NOODLE SOUPS - PHO / HU TIEU “

- 59. House Noodle Soup (Mi hodc Hu Tiéu Tom Thit)---eemeaaemm $21.99
' Sliced barbecue pork, sliced steamed pork, fresh shrimps and your
choice of egg noodles or rice noodles in a chicken broth.

, 60. Vegetable Rice Noodle/Egg Noodle Soup (Ht Tiéu hodc Mi Chay)---«nammemmmeemne
Lightly steamed tofu, mushroom, carrots, celery, snow peas, onions, bell peppers,
and broccoli in your choice of chicken or vegetarian broth.

[

Please inform servers of any food allergies.
Gratuity of 20% will be added to parties of six or more.




L RICE VERMICELLI NOODLE BOWLS - BUN ﬁ

Three words: delicious, light, and filling is all that is required to describe Vietnamese
rice vermicelli noodle bowls, often overloaded by fans of Vietnamese cuisine.

Each bowl is served with your _=e preference of flame-grilled meats over
a bed of rice vermicelli noodles ' with fresh bean sprout, shredded lettuce,
cucumber, pickled carrots and daikon radish. Garnished with basil,
green onion, fried onion, and crushed peanuts.

Just drizzle your fish sauce onto your vermicelli as you would
dressing on a salad and enjoy!

61. Grilled Pork Vermicelli (Biin Thit Heo Nuéng) $19.99
62. Grilled Chicken Vermicelli (Bin Thit Ga Nudng) $19.99
63. Grilled Beef Vermicelli (Biin Thit Bo Nuéng) $20.99
64. Grilled Large Shrimp Vermicelli (Biin Tom Nudng) $20.99

65. Vegetarian Vermicelli (Biin Chay) $18.99 .

Stir-fried tofu with lemongrass, bell pepper, onions and garlic served
on a bed of rice vermicelli noodles.

Accompanied with fresh bean sprouts, shredded lettuce, cucumber,
pickled carrots, and our house soy sauce.

66. Saigon Palace Combination Vermicelli (Bitn Ddc Bi¢t)---— 322.99
: Combination of grilled pork, beef, chicken, two large shrimps,
‘ and a crispy spring roll.

67. Mix and Match Your Own Vermicelli (Biin 2, 3 hodc 4 Moén) - $21.99

Have a sampling of four toppings, slightly bigger helpings of three toppings,
or a lot of two. The choice is yours!

Please inform servers of any food allergies.
Gratuity of 20% will be added to parties of six or more.




RICE PLATTERS - COM DIA

68. Sautéed Broccoli/Snow Pea - (Com Xao Bong Cai)
Your choice of sautéed broccoli or snow pea in stir-fried in a subtly sweet and salty
brown house sauce. Serve with steamed jasmine rice.

Beef (Thit Bo)------ $19.99 Pork (Xd-Xiu)--m-nnn===- $18.99

Tofu (Ddu Hit)----------- $17.99

I
W,
Chicken (Thit Ga)-- $18.99 Y
" 4l seafood @0 Bisw)-——--521.99

Shrimp (Tom)------- $21.99

69. Sautéed Mix Vegetables — (Com Xao Rau Cai)
Your choice of meat tossed and stir-fried with mushrooms, carrots, celery, snow peas,
onions, bell peppers, and broccoli in a subtly sweet and salty brown house sauce.
Served with steamed jasmine rice.

Beef (Thit Bo)------ $19.99 .y ' Pork (Xd-Xitt)=m-mn-nnn $18.99
3 1\ e M;

Chicken (Thit Ga)- $18.99 7.9 R Tofu (Ddu Hii)=-------- $17.99

Shrimp (Tom)------ $20.99 / J Seafood (D6 Bién)----- $21.99

70. Fried Rice - (Com Chién)
Vietnamese-style pan fried rice with eggs, carrots, green peas, and your choice of meat.

Beef (Thit Bo)--=--==-- $17.99 —— ? Pork (Xd-Xitt)------nnnxen $16.99
Chicken (Thjt Ga)------ $16.99 : YOS R LY O — $16.99
Shrimp (Té1m)-mnnnmmn=nr $18.99 Combination (Ddc Biét)-- $20.99

71. Lemongrass Stir-Fry (Com Xao Xa Ot)
Your choice of protein tossed and stir-fried with lemongrass, bell peppers,
onions, and garlic. Served with steamed jasmine rice.

Beef (Thit Bo) $20.99
Chicken (Thit Ga) $19.99 ( #}
Tofu (Déu Hii) $17.99 7

72. Curry Dishes (Com Ca Ri)
Your choice of protein cooked in a coconut based curry sauce with potato bits, carrots,
bell peppers and onions. Served with steamed jasmine rice.

Beef (Thit Bo)---- $20.99 Py Pork X $19.99 |
Tofu (Ddu Hii)--- $17.99 6 Chicken (Thit Ga)-------- 819.99
Shrimp (Tom)---- $21.99 J Fish (Ca) $19.99

Please inform servers of any food allergies.

1
0 Gratuity of 20% will be added to parties of six or more.




RICE PLATTERS - COM DIA

73. Grilled Meat Rice Dishes (Com Thit/Tom/Cd Nudmg)
Hot of the grill! Your preference
pickled carrots, and daikon
tomatoes over a bed of steamed \
onions and fried onions. i

of grilled meats served with lettuce,
- radish, sliced cucumbers, and
5 jasmine rice. Garnished with green

'_'l'l Accompamed by our house fish sauce.

Grilled Pork (Thit Heo Nudéng) $19.99
pyﬂ Grilled Chicken (Thit Gi Nutng) $19.99
Grilled Beef (Thit Bo Nudng) $20.99

Grilled Shrimp (Tom Nuong) $20.99
Grilled Salmon (Ca Héi Nuéng) $22.99
Combination (Pdc biét) $22.99

A combination of grilled pork, beef, chicken, two large shrimps, and a crispy spring roll.

74. Crispy Alternatives (Mén Rang Muéi)
Your pick of meat, lightly battered in a subtly salty breading and deep fried, then tossed
and stir-fried with garlic, onions, . ., bell peppers, and jalapenos.

Served on a bed of lettuce and ) =N % & steamed jasmine rice.
Tofu (Ddu Hii)--------- $16.99 ( E i Calamari (Myc)-----=---- $20.99
Scallop (Sé Piép) $22.99 ‘Lj 'k Shrimp (Tom)------------. $22.99

Please inform servers of any food allergies.
Gratuity of 20% will be added to parties of six or more. 11




| 76. Vietnamese Style Coffee with Sweetened Condensed Milk-- $7.99

I}

(Ca Phé den n;ing hodc den dd). Served hot or over ice.

(Ca Phé sita nong hodc dd). Served hot or over ice.

| 7 4
| 77. Hot Tea (Trd L R $3.00
‘ Your choice of Jasmine, Green Tea, or Oolong.
| 78. Thai Ice Tea (Tra THi)--------nnzrmmr=mmremmeemeemeemneemeemnesn e meenmenan $5.99
Sweetened Thai style tea with a dash of cream.
79. Vietnamese Ice Tea (Nuoc Tra Dad)------e=ceeememmcmmememme e 81.99
80 Lemonade Ice Tea (Nuoc Tra Da Chanh)------v=ceveeceacmemmammmma e $5.99
A blend of lemonade and iced tea.
81. Lemonade Soda (Nudc S6 Da Chanh)----===-veemmmmmmeammneaee $5.99
] Fresh lemonade made with club soda.
82. Fresh Squeezed Lemonade (Nwéc Dd Chanh)-----===-=vcovenes $5.99
Fresh squeezed lemonade made to order.
84. Fresh Coconut Juice (Nuoc Dita TUQ1)-=====nenvmemmmaanmmmn e e e e $5.99
Fresh Coconut juice topped off with chunks of coconut meat.
| 86. Canned Sodas (Nudc T $1.99

Your choice of Coke, Diet Coke, Sprite, Ginger Ale, Seltzer Water, or Water Bottles.

Please inform servers of any food allergies.

12 Gratuity of 20% will be added to parties of six or more.




DESSERT - MON TRANG MIENG |

87. Coffee Tiramisy----==-==-eeemmmmecmmmmeeeeaae e ceeae $7.99
Zabaione cream devided by three layers of espresso soaked
sponge cake and dusted with cocoa powder.

88. Limoncello Flute-----=---=-===cmnecmmemmmmmnmm e, $7.99
Refreshing lemon gelato made with lemons from Sicily,
swirled together with limoncello sauce.

89.Hazelnut Chocolate Flute--==-=eemmemmeeneomme e, $7.99

Smooth hazelnut gelato made with hazelnuts from Piedmont,
swirledwith rich chocolate sauce.

90. Mango Ripieno-————-————r——rrre—eccemeeemece—

Mango Sorbetto served in the natural fruit shell
(Lactose free).

91. Pineapple Ripieno----e==—-=ssrcsmcnceccccccnccccccannns
Pineapple Sorbetto served in the natural fruit shell
(Lactose free).

92. Chocolate Bomba------eemaememmmmmmeccnecacncce e $7.99
Classic vanilla and chocolate gelato separated by a cherry
and sliced almonds covered in cinnamon, finished with a
chocolate coating.

Please inform servers of any food allergies.
Gratuity of 20% will be added to parties of six or more. 13




DESSERT - MON TRANG MIENG |

93. Exotic Bomba----=-semeeccmmmnaaeeemec e $7.99
Mango, passion fruit and raspberry sorbetto all covered in
white chocolate and drizzled with chocolate.

94. Key Lime Cheesecake----------===-=eememmmccmmmcaaaaan $7.99
New York Cheesecake with a splash of key key lime juice,
decorated with key lime glaze and cream rosettes.

N O Y T ——— .
Chocolate gelato decorated bear with chocolate ears and face.

14 Please inform servers of any food allergies.
Gratuity of 20% will be added to parties of six or more.




" BOBA DRINKS - SINH TO

i

What is boba?

Boba, also referred to as “tapioca balls” or “black pearls”, are derived from the starch
of the cassava root. When prepared perfectly, boba becomes sweet, chewy, and translucent
with a gummi bear-like texture.

Add it into any flavor smoothie for a great new twist to your drink!

All flavors----------- $8.99

Please inform servers of any food allergies.

Gratuity of 20% will be added to parties of six or more. 15




BEERS AND WINES - BIA VARUQU |

il
|

BEERS (BIA)

Bottle (Chai)
Modelo - - - - - - - - - - - - - -~ $5.00
Thai’s Beer (Singha) - - - - - - - - - $6.00 ‘_@ e
Corona Extra-------------- $5.00 [ -\
Heineken - - - - - - - - - - - - - - - - - $5.00 * /

Corens

Sapporo Premium (120z) - - - - - $6.00 3 ﬁ
Sapporo Black (220z) - - - - - - - - $10.00 =

WINES (RUQU)

Glass (Ly) Bottle (Chai)

Campo Malbec---=----=----- $899 - $29.99
Campo Moscato-----=------- 5899  ..ee $29.99
Raywood Chardonay------- $8.99 - $29.99
Angelini Pinot Grigio------- $8.99 e $29.99
Nicolas Sauvignon Blanc--- $8.99 -~ $29.99
Chilensis Merlot--mm-r==nnnn- $8.99 - 829.99
Bouchard Pinot Noir-------- $8.99 - $29.99

Please inform servers of any food allergies.
16 Gratuity of 20% will be added to parties of six or more.
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