Desserts & refreshments
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SWEETS
Banana spring rolls			

6.9

Warm banana slices wrapped in a crispy shell, drizzled with honey & sesame seeds, served with french vanilla bean ice cream

Crêpe
Nutella

5.5

Banana and nutella

5.9

Confectioners sugar

5

(With french vanilla bean ice cream add 2)

Bread pudding					

5.9

Choice of sliced almonds, walnut & banana, banana & chocolate chip, or chocolate chip, served with french vanilla bean ice cream

Nutella Delight					

5.9

Puffed pastry filled with Nutella and served with french vanilla bean ice cream

House brownie				

6.5

Rich chocolate brownie with almonds & walnuts, served with french vanilla bean ice cream

Chocolate mousse			

4

Fluffy chocolate mousse topped with whipped cream

Flan												
Traditional french egg custard										
Chocolate croissant				

4
3.9

Flaky french croissant with a dark chocolate filling

Chocolate fondue for 2 										

10.5

Served with fresh fruits, bread pudding morsels, marshmallows, & roasted walnuts with fresh bananas

Raw honeycomb					

10.5

Handcut from the hive, paired with a creamy bleu cheese, spicy candied pecans, grapes & toast points (can be served as an appetizer)

Ice cream					

3.5

Natural french vanilla bean ice cream

REFRESHMENTS
Cappuccino (additional espresso shot add .5)								
3.5
Latte (additional espresso shot add .5)									
3.5
Café au lait		
3.5
Mochaccino (additional espresso shot add .5)
3.5
Coffee - Regular or decaf
			
2.5
Americano (additional espresso shot add .5)
			
3
Espresso (additional espresso shot add .5)
2.5
Macchiato (additional espresso shot add .5)
2.9
Iced coffee
		
3
Vietnamese drip coffee
hot 3.5
iced 3.9
Hot tea - Green or jasmine
									
2.9
Hot chocolate											
3.5
Juice												
3.5
Organic citrus green tea 							
half carafe 3.5
full carafe 4.5
Ice tea												
2.9
Bottled water											
2.9
Sparkling water											
3.5
Coke, diet coke, sprite										
2.9
Diabolo - Mix of sprite with choice of mint or grenadine syrup							
3.5
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BEER menu
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BOTTLED
Kronenbourg 1664, France Pale Lager 5.9% ABV 							

5.5

Smooth and dense on the palate, full of well-balanced ripe fruit flavors, leading to a pleasantly bitter, floral, hop finish.

Asia Pacific Breweries Ltd, Singapore Tiger Lager 5.0% ABV						

5.5

Tropical notes full bodied lager, crisp, and refreshing.

Ayinger Brewery, German Bavarian Celebrator Doppelbock Lager 6.7% ABV		

		

5.9

Domaine Dupont, French Apple Cidre 7.5% ABV							

7

Rich classic Bavarian lager. Notes of toffee, caramel, dark-malt, and barley. Clean semi-dry finish.

Cider with aromas of apples, pears, lemon with mild spices

Weihenstephaner Hefeweissbier, German Wheat Ale 5.4% ABV 						

5.5

A naturally cloudy wheat beer with wonderful yeasty fragrance and taste. Delicate floral aroma and a light, refreshing flavor with a dry, subtly hopped finish.

Magic Hat #9, Vermont Apricot Pale Ale 5.1% ABV 							

5.5

A sort of dry, crisp, refreshing , not quite pale ale. This beer is brewed with apricots, and while the aroma is loaded with this key ingredient, its flavor
comes across with a subtle, citrusy sweetness with a touch of tartness, just as in the actual fruit.

Stiegel, Austria Grapefruit Radler 2.5% ABV - 16.9 oz can						

5.5

Light in color with the aroma of fresh grapefruit soda.

Hitachino, Japanese Nest White Ale 5.0% ABV		

						

5.9

A Japanese twist on a Belgian style white beer, brewed with coriander, nutmeg, orange peel and orange juice.

Hitachino, Japan Red Strong Pale Ale 7.0% ABV		

				

5.9

Brewed with special red rice which had been cultured in ancient times in Japan. Complex sake like flavors with malt sweet notes.

Sam Smith Old Brewery, English Oatmeal Stout 5.0% ABV						

5.9

Silky texture, comple, medium-dry velvet palate with hints of fruit.

Unibroue, Quebec La Fin du Monde Tripel Pale Ale 9.0% ABV						

5.9

Powerful aroma of spicy hops balanced by rich fruitty malt and citrus notes. On the palate, hops and malt vie for attention, although the flavor is well
balanced and surprisingly subtle, enhanced with wild spices.

St. Sylvestre, 3 Monts French Bière de Garde Ale 8.5% ABV - 750 ML 					

12

Aroma of Clove and Anise with walnut finish.

DRAUGHT
Alltech’s Kentucky Bourbon Barrel, Lexington Strong Ale, 8.2% ABV					

6.5

Aged 6 weeks in bourbon barrels with notes of vanilla, oak, caramel, and toffee.

Old Rasputin, California Russian Imperial Stout 9% ABV						

6.5

A rich, intense brew with big complex flavors and a warming finish. The aroma is all roasted coffee with a hint of caramel.

Reissdorf, German Kölsch Pale Ale 4.8% ABV 								

5.5

A very light beer style brewed exclusively in Cologne with a minty, hop aroma; sweet, vanilla-like, malt flavors; and a crisp, dry, cedary finish.

Stella Artois, Belgium Pale Lager 5.0% ABV								

5.5

It is an all malt Pilsner-style bottom-fermented lager with a full-bodied, well-balanced character and a light, refreshing flavor that belies its strength.

Orkney, Scotland Skull Splitter Scotch Ale, 8.5% ABV							

6.5

Reddish colored ale, long dry finish, and deep rich fruity notes.

Hitachino, Japanese Nest Dai Dai IPA 6.2% ABV							

7

Highly focused notes of fukuremikan orange, subtle dry finish.
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Consuming raw or undercooked meats (pho traditional & pho lean beef), eggs, poultry or seafood may increase your risk of contracting foodborne illness especially if you have certain medical conditions.						
Section 3-603.11, 2001 FDA Food Code

