11

PLATS ACOMPOSER  'HORS-D'EUVRES THE & CAFE £2
L1. CONCOMBRES & CHAMPIGNONS NOIRS _ &Y 5so THE AUJASMIN / VERT 3.50
1/ BASE AU CHOIX L2. RAVIOLIS AU POULET HUILE PIMENTEE (PAR 4) €P_ 5.5 EXPRESSO 2.0
NOUILLES 22 el B
T T~ RIZ LES SPECIALES & DESSERTS

5§5( (I e
FINES ) LARGE
HOA

s +1¢ J§ SOUPE DE \
NOUILLES IRKEL)

T8M. SOUPE DE NOUILLES AUX WONTONS (PAR 4) %‘fs') 14.90

D1. XIMILU TAPIOCA COCO BANANE @ 5.50

D2. RIZ GLUANT COCO BANANE B 50
T8. SOUPE DE WONTONS (PAR 8) &% 1 .

2/ ACCOMPAGNEMENT AUGHOIX 19y oupE bE NoUILLES AuUX RAVIOLIS (PAR 5 14.22 & mﬁgﬁﬁﬁ%ﬂ?“ 2G  ba
1. BOEUF TENDRE AUX OIGNONS ~ 13.e0*  T9. SOUPE DE RAVIOLIS (PAR 100 14.90 64_ MELONA BAR<SS 5,
2. POULET PATATE CURRY @ 130  S3.NOUILLES VEGETARIENNES EPICEES L0 9,0, pagme GLACEE AUMELON
3. CREVETTES CHILLI GARLIC -7 <¥ 14. - T |

; BUBBLE TEA & <' e sasmmautar | BOISSONS
4. PORC BRAISE FONDANT _J 13.20 | |
: Z1. ORIGINAL 6o | VEGETALETAUX '  EVIAN, SAN PELLEGRIN,
5. DANDAN (PORCHACHE) 9P 1200 7 MaNGOPASSION 6.0 | pppyFo pe Tapigh | COKE. ORANGINA, SCHMEPPES
6. TOFU FACON MAPO 'jf @ 12%  73.MATCHA Bao AU'SUCRE ROUX | _ICE TEA, THE AUX HERBES (JDB),
7. TOMATES & OEUFS SAUTES ¥ 1250  Z4.TARO @ boo LG W [, " JUS DE COCO GRILLE, JUS DE LITCHI 2.0
( ' ‘ THE GLACE MAISONVERRE® 2.0
+ + : :
MENU+AE | MENU*2E | ' BIERES & VINS & THE GLACE MAISON CARAFE 50CL** 3.
ou TSINGTAO ™ THE GLACE MAISON CARAFE 100CL%5.50
)\ ASAHI,CASS 5.0 BOEUF ORIGINE FRANCE
MENU ENFANT PETIT ROSE, ROUGE 6.00 R ]
AT 108
T L SUPPLEMENT ACCOMPAGNEMENT +5 | e@caeverres @ vegemamien | o ALLERGENES  [marzeiinl \O
TOMATES & OEUFS « EAUALA FRAISE SUPPLEMENT PETITBOUILLON ~ +1.50 |2 CACAHUETES < GLACE :i?iuﬂF Rss[llnl';EEp?ﬁ NOUILLES, TRANCHES DE BOEUF MARINEES




1)

TEA & CAFE &2
JASMINE/GREEN TEA" 3.50
EXPRESS0 2.00
LATTE 2.50
DESSERTS

D1. XIMILU TAPIOCA COCO BANANA € 5.50

D2. STICKY RICE COCO BANANA .50

D3.FROZENMOCHIS(PERD (&S 5.5

«  MANGO & MATCHA

D4. MELONA BAR <X .50
29, CANTALOUPE ICE STICK

BEVERAGES

EVIAN, SAN PELLEGRINO, COCA,

ORANGINA, SCHWEPPES, ICE TEA,

HERBAL DRINK (JDB), TOASTED

GOCONUT JUICE, LYCHEE JUICE 2.50

HOMEMADE ICE TEA CUP @ 2.50

HOMEMADE ICE TEAJUG 50CL** 3.8

HOMEMADE ICE TEA JUG 100CL** ./5.50

2-STEP DISHES j,  SIDES
2. .. 1 1. CUCUMBER & BLACK MUSHROOM _J B.50
- 3 2. CHICKEN RAVIOLIS SPICY OIL (PER 4) @ B .50
1/ PICK YOUR BASE . iLL3. CHICKEN FRIED SPRINGROLL (PER 3) @ B .50
§449 ] L4. VEGETABLES FRIEND SPRINGROLL (PER 3) € .50
NOODLES Il RICE
AR T — ’ SPECIAL DISHES &
THIN )))))§ FLAT +1€ °0
(G (LY ST weug T8M. WONTONS NOODLE SOUP gen Hnew 14.50
T8. WONTONS SOUP (PER 8) 14.00
2/ PICK YOUR MAIN COURSE T9M. RAVIOLIS NOODLE SOUP (PER 5) 14.00
1. TENDER BEEF WITH ONIONS 13.90*  T9.RAVIOLIS SOUP (PER 10) 14.90
9. CHICKEN POTATO CURRY @ 1350 3. VEGETARIAN SPICY NOODLES _/J Y 9.90
3. CHILLI GARLIC SHRIMPS 0<% 14 - W I
B TR 13 Z: BUBBLETEA & < isuinteawrH |
' ' Z1. ORIGINAL 6o | CREAMER MILK AND |
6. MAPOSTYLETOFU @ 1250  z3.MATCHA 6o < TAPIOCA PEARLS - |
7. SAUTEED TOMATO GEGGS ¥ 1200  Z4.TARD € b gl W I
+ +
SET+A6 || SET+2€ | | BEERS & WINE i
UR TSINGTAQ 4 50
J{ ASAHI, CASS h.50
KIDS' MEAL me SMALL ROSE, RED  6.00
UP TO 10 YEARS OLD
L . HUMEM[:‘:E KETEA EXTRABASE (BESDESBOBUN+2 | @POPULIR SPICY
EXTRA MAIN COURSE +h -!f o
IS CHOKEN/ PO STABERRYWATER || oI suiLLaiOTH~ +150 |Gppants  SRROZN

l

FRENCH BEEF ONLY
PICTURES, (=1 (73
INGREDIENTS : ﬁ . D
GALLERGENS  misinthl v

*NOODLE SOUP, BRAISED BEEF SLICES INSTEAD
**0FF SET



