
 
 

 
 
 
 
 
 

Beverage & Dessert Menu 
 

 

COFFEE 

Espresso with options of regular or decaf​ 6 

extra shot +3 ​  

Americano with options of regular or decaf​ 6 

extra shot +3 ​  

Vietnamese Coffee, iced or hot​ 9 

extra shot +3  

French Press Coffee with options of regular or decaf​ 10   
 

HOT TEA​  

Jasmine Silver Needle  (white tea)  ​ 12 

Fresh jasmine blossoms and white Silver Needle tea that contains  

only the rare, delicate buds from the first Chinese spring harvest. 

Sencha Hiki  (green tea)​ 12 

This rare Japanese green tea is made with young leaves. 

Yunnan Gold (black tea)​ 12 

This black tea is deliciously rich in flavor and highly aromatic,  

smooth and malty. 

Jamaican Ruby Red Blend  (caffeine free)​ 12 

An invigorating caffeine-free herbal blend with a lively  

citrus taste.  Notes of grapefruit, tangerine and orange deliver an 

intensely refreshing flavor. 

Fresh Ginger and Mint  (caffeine free) ​ 12 

Ginger and peppermint are both well known, highly effective remedies 

for digestive distress, reduce inflammation, improve circulation, and 

relieve stress. 
 

HOUSE MADE SPECIALTY ICED TEA BEVERAGE ​  

Unsweetened Jasmine Iced Tea (refillable for dine in only)​ 8 

Jasmine Iced Tea: Honey, orange juice, lime juice​ 8 

Green Tea Limeade: Organic matcha, honey, lime juice​ 8 

Ginger Iced Tea: Fresh ginger, honey, lime juice (caffeine free)​ 8 
 

SODA & BOTTLED WATER​  

Coca-Cola, Diet Coke, Sprite ​ 6 

Sparkling Bottled Water​ 7 

Still Bottled Water​ 10 
 

DESSERT 

Mousse au Chocolat​ 16 

Banana Tapioca Pudding​ 14 

Coconut Toasted Ice Cream​ 14 

 

WINE​ GL / BT 
Sparkling ​  
Sparkling, Veuve Dubarry, Brut, NV ​ 13 / 55 
Champagne, Louis Dumont, Brut, NV ​ 18 / 80 
Champagne, Bollinger, Special Cuvee , Brut, NV​  130  
Champagne, Louis Dumont, Brut Rosé, NV ​ 90 
 

Rosé  
Rosé, By.Ott, Côtes De Provence ‘23​ 16 / 65 
 

White  
Sauvignon Blanc, Maison Lagrand, France ‘20​ 14 / 60 
Pinot Grigio, Etude, Carneros, CA  ‘22​ 16 / 70 
Chardonnay, Cuvaison, Carneros, Napa Valley, CA ‘21​ 16 / 70 
Chardonnay, R. Dutoit,, Pouilly Fuissé,  Burgundy ‘23​ 18 / 80 
Chenin Blanc, Saldo, The Prisoner Company, CA ‘21​ 11 / 50 
Sauvignon Blanc, Robert Mondavi, Napa Valley, CA ‘19​  75 
Chardonnay, Olivier Leflaive, Les Sétilles, Burgundy  ‘20​ 115 
Riesling, Spatlese, Eugen Muller, Forst, Pfalz​ 65 
 

Red 

Merlot-Cabernet Sauvignon, Château La Gorce, Bordeaux ‘19​ 14 / 60 
Syrah-Grenache-Mourvèdre, E. Guigal, Cote Du Rhone  ‘22​ 13 / 55 

Pinot Noir, Truchard, Carneros ‘22​ 18 / 80 
Cabernet Sauvignon, Brassfield Estate Winery, High Valley ‘21​  16 / 70  
Shiraz, Saldo, The Prisoner Company, AUS ‘21​ 11 / 50 
Pinot Noir, En Route, Les Pommiers, Russian River Valley ‘21​ 125 
Pinot Noir, Domaine Faiveley, Mercurey, Burgundy, France ‘22​ 120 
Cabernet Sauvignon, The Calling, Alexander Valley, CA ‘20​  85  
 

Please ask our servers, additional wine by the glass may be available. 
Vintages are subject to change  

MIMOSA 
Sparkling wine with citrus jasmine essence  
Sparkling, Veuve Dubarry, Brut, NV ​ 15 
Champagne, Louis Dumont, Brut, NV ​ 21 
 

COLD SAKE 
Momokawa, Diamond, Medium Dry Sake, Oregon, 300 ml​ 28 
Momokawa, Pearl, Creamy Nigori Sake, Oregon, 300 ml   ​ 28 
 

BEER 
Tiger, Singapore​ 8 
Kronenbourg 1664, France​ 8 
Jai Alai-Cigar City, IPA, Tampa​ 8 
Amstel Light, Holland​ 8 

 


