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Par:l-Asian Cuisine
 
Thai ~ Japanese
 

Sushi &Sak~ Bar
 

T.212.222.3568 

f. 212.222.4373 

2953-"'55 Broadway
 
Between 115th and 116th Street
 

New York City • NY • 10025
 

We Accept I VISA 11.11113 
Sorry! No Personal Check 

We Serve NATURAL GRAIN BROWN RICE (on request) 

We Can Alter The Spicy To Suit Your Taste 

Price subjed to change without notice 

Business Hours
 

Sun.- Thurs: 11 AM to 12:30 AM
 

(Kitchen closed at 12 Midnight)
 

Fri. & Sat: 11 AM to 1:00 AM
 

(Kitchen closed at 1am)
 

Free Delivery (Min. $7)
 
$1 Delivery Charge for location above West 136th Street & 5th 

Avenue to Madison Avenue
 
And $2 Delivery Charge for location above 181 street
 

if the order amount less than $35.
 



AppetIzer Roll Combination (Please no substitution) 
A 1. EdamamE 3.:- : served with salad or nllSC' sou~ 

young soy bean, lightly saltee RC1. A-Tuna, Cucumber & California 10.95 
A 2. Canadian Mussel c 5.25 RC2. B-Your Choices-3 roll 13.95sauteed w. Butter &Scallion~ 

Tuna Roll Eel Cucumber RollA 3. Grilled Eggplant 4.25 
with ginger saUCE Salmon Roll Eel Avocado 

A 4. Hijiki 3.95 California Roll Salmon AvocfJdo Roll
 
Cooked seaweed w. soy flavor
 Spicy Tuna Roll Yellowtail Scallion

A 5. Tuna Tataki 8.50 Spicy Salmon Roll Tuna Avocado Sliced roasted tuna in ponzu sauce 
RC3. C-Veggie Roll Combo 9.95A 7. Gyoza 4.95 

fried Japanese meat dumplings Your Choices-3 Roll 
A 8. Fried Calamari 5.25 Avocado Roll Ume Shiso Roll 
A 9. Grilled Chicken" 5.50 Cucumber Roll Shitake Cucumber Roll with spicy garlic sauce 

Oshinko Roll Avocado & CucumberA10. Agedashi Tofu 4.95
 
All. Ebi Shu-mai 5.25 Kanpyo Roll Hijiki Avocado
 

Steamed shrimp dumplings
 
A12. Sashimi 8.95 

6 pcs. raw fish Sushi & Sashimi (please check the back page for special sushi rolls) 
A13. Sushi 7.25 served with salad or miso sou~ 

Tuna, salmon & 6 pcs. California rol/ 
A14. Sashimi Cucumber Roll 8.50 SSl. Sushi Regular (7 pes. & Tuna Roll) 15.50 

Choice of your favorite raw fish (tuna, salmon or yel/owtall) SS2. Sushi Deluxe (8 pes. & Tuna or California Roll) 17.50
rol/ wi cucumber, avocado & sprouts SS3. Sashimi Regular (lOpes) 15.95

A15. Sunomono 8.25 SS4. Sashimi Deluxe (13 pes) 18.95Vinaigrette octopus, salmon, white fish, shrimp, kani & cu­
cumber SS5. Chirashi Sushi Regular 17.50 

A16. Grilled Eel w. Avocado in Spicy Sauce" 8.25 SS6. Chirashi Sushi Deluxe 19.50 
A17. Tempura SS7. Sushi and Sashimi Combination 21.95 

Vegetable Tempura 6.50 SS8. Sushi (for 2) 41.95 (for 3) 59.95 
Shrimp & Vegetable Tempura 7.50 SS9. Sushi and Sashimi (for 2) 43.95 (for 3) 62.95 

A18. Cha Gio 4.25 SS10. Vegetable Sushi 12.95 
Vietnamese fried spring roll made with shrimp, pork and SSll. Tekka Don 17.95 
mushroom served with greenleaf lettuce, herbs and nuoc Sliced tuna on a bed of seasoned rice. 
cham sauce. SS12. Yellowtail Don 18.95 

A19. Cha Gio Chay 4.25 
crispy fried vegetarian spring roll served with green leaf
 
lettuce, herbs and a soy-sesame sauce.
 

8.50 Sushi / Sashimi ALa CarteA20. Lobster Roll" 
Spring roll with shirmp, lobster meat and mushroom. Served Pricel Pc Price/ Pc 
with garlic chili dipping sauce. a. Tuna 2.75 m. 2.75Shrimp 

A21. Sate b. Toro (Fatty tuna) 5.00 n. Squid 2.75 
Skewers grilled and served with cucumber, peanut dipping c. Yellowtail 3.50 o. Octopus 2.75 
sauce. e. Salmon 2.50 q. Sea Urchin 4.50

Chicken 4.95 f. Fluke 2.75 r. Salmon Caviar 3.50 
Beef 5.25 g. Fluke Fin(Engawa) 3.00 s. Tobiko Caviar 3.00 

h. Stripe Bass 2.75 t. Tamago 2.00 
i. Mackerel 2.25 u. Crab Stick 2.00

Soup j. Spanish Mackerel 2.50 v. Inari 2.00 
k. Smoked Eel 3.25S 1. Miso soup 1.50 

S 2. Vegetable Miso Soup 3.50 
S 3. Mussel Miso Soup 3.95 
S 4. Hot & Sour Prawn Soup" (sm.) 3.95 (Ig.) 6.95 Roll ALa Carte 
S 5. Tom Yum Seafood Soup" 11.95 Price/Roll Price/Roll 

1. *Tuna Roll 4.00 17. Salmon Skin 5.25 
2. California Roll 4.00 18. Dragon Roll 10.95 
3. *Yellowtail Scallion 4.50 19 * FutoMaki 5.25

Salad 4. Spicy Tuna 5.25 20. * Vegetable Roll 4.95 
SAl. House Salad 1.75 5. Salmon Avocado 4.75 21' Cucumber Roll 3.50 

Large 3.50 6. Shrimp Avocado 5.25 22. * Avocado Roll 3.50 
SA2. Tofu Salad 4.50 7. Eel Avocado 5.50 23.* Oshinko 3.50 
SA3. Avocado Salad 5.75 8. Eel Cucumber 5.50 24. * Kampyo 3.50 

SM. Grilled Chicken Salad 6.25 9. Spicy Salmon 5.00 25.* Ume Shiso 3.50 

SA5. Grilled Salmon Salad 7.95 10. *Toro Scallion 6.00 26. * Natto 3.50 
11. Tuna Avocado 5.25 27. Shitake Cucumber 3.95SA6. Fried Calamari Salad 6.50 
12. Shrimp Tempura 5.75 28. Spicy Seafood Tempura 8.25 SA7. Hijiki Salad 6.25 

cooked seaweed, fried tofu and carrots. 13. Soft Shell Crab 9.00 29. House Tempura Roll 8.95 
SA8. Seaweed Salad 5.50 30. Hijiko Avocado 4.00 

31. Peanut Avocado 4.00SA9. Mango Shrimp Salad 8.50 
Mixed green served with cucumber. mango, onion & 14. Boston Roll (Shrimp, lettuce, cucumber & scallion) 5.50 
shrimp in Mango dressing. 15. Philadelphia Roll (Smoked salmon, cream cheese & scallion) 5.75 

SA10. Thai Yam Nue ~ 7.50 16. Rainbow Roll 12.95Roasted tenderloin of beef served with cucumber, 
(Tuna, salmon, yellowtail, white fish, shrimp, crabstick & avocado)shallots,tomato, roasted peanut and lime chili dressing. 

SA11. Goi Du Du" 6.95 * Seaweed outside 
Vietnamese green papaya salad served with grilled with tobiko $1.00 extra· with avocado 0.50l! extra 
beef, basil, roasted peanuts and shallot basil dressing with spicy sauce 0.75et extra· inside out 0.50et extra 



tntree (JajjanesE Style' Create aSwish '10.50 (Only For Dine-In) 
Served with brown or WhitE ~ICf (; SOled or ''''!i,G Sour Our unique style of Shabu Shabu is a famous traditional oriental 

cooking technique. We provide fresh, healthy, and natural ingredi­
jE 1.	 Grilled Chicken with Mashed Potato ~ 1095 ents for you to cook them to your preference and savor them with 

in spicy garlic saUCE your favorite sauces in our relaxing and sociable setting. 
jE 2.	 Grilled Sirloin Steak with Mashed Potato, 13.50 

in spicy garlic sauce 
jE 3.	 Chicken or Pork Katsu 10.50 Curry (Japanese Style) served over rice

deep fried breaded chicken breast or pork chop 
C 1.	 Chicken Curry 8.75jE 4.	 Grilled tofu with mixed mushroom 9.50 
C 2.	 Beef Curry 8.95

jE 5.	 Chicken Teriyaki 10.95 C 3.	 Vegetable Curry 7.95Grilled boneless chicken wi teriyaki sauce 
C 4.	 Pork Katsu Curry 8.95

jE 6.	 Salmon Teriyaki 13.75 C 5.	 Chicken Katsu Curry 8.95
Grilled salmon filet wi teriyaki sauce. 

JE 7.	 Beef Teriyaki 13.50 
Tender loin of beef broiled wi tenyaki sauce Entree (Thai Style. Served wi tomato fried rice)

jE 8.	 Tempura 
Vegetable 9.50 TE 1. Thai Sate 

Sauteed sliced chicken I beef with peanuts sauce served with Chicken	 10.50 
pineapple, cucumber, tomato and roasted peanuts. 

Shrimp	 11.95 wi chicken	 9.95 
Mixed (any of above)	 11.95 wi beef 10.50 

jE 9. Bento Box (w. vegetable tempura except for sashimi) 12.50 TE 2. Thai Melodv , 
(w. Shrimp & vegetable tempura )	 14.25 Sauteed with mushroom, bell pepper &onion in spicy garlic 

chili sauce wi steamed broccoli 
r------T-:-I~V-e-g-et-a-:-b-:-Ie-o--;r 1. Sal ~on Teriyaki . wi chicken	 9.95

California Shrimp & Veg. 2. Chicken Terlyakl wi beef	 10.50 
Roll Temoura 3.Sashimi TE 3. Thai Cubed Steak 13.25 

Your Choice 4. Chicken. or Pork Cutlet Marinated cubed steak with tomato, onion and mesclun salad 
TE 4.	 String Bean, 9.25Rice Item 1-6 5. Tofu TerlyaklI	 StlT-fried wi dried shrimp, basil, garlic and a chili sauce.6. Beef Steak Burger TE 5. Medallions of Grilled Lemongrass Honey Pork Chop 10.50 

jE1O. Una-Don 14.75 with cucumber, tomato and lettuce 
Grilled eel on the rice. TE 6. Grilled Lemongrass Boneless Chicken 9.50 

JEll. Tofu Teriyaki 9.75 with cucumber, tomato and lettuce 
TE 7. Grilled Chicken Scallion Pancake Sandwich 9.50 

served with mango mesclun salad and wasabi jalapeno coulis 
TE 8.	 Pa Penang Gai " , 10.95Rice &Nood les Thai chicken in curry with coconut milk, bamboo shoot, 

LfDON white thick noodles in soup pepper, mushroom and lime leaf 
TE 9. Thai Styled Curry' 

served with bell pepper, string bean and eggplant, choice of: R 1.	 Tempura Udon 8.50 
tofu and vegetable	 9.50vegetable &shrimp tempura 
calamari or chicken	 10.95R 2.	 Vegetable Tempura Udon 7.95 jumbo shrimp or scallop	 14.25Vegetable tempura 

TE10.	 Wok Glazed with Ginger and Honey Sauce,
R 3.	 Vegetable Udon 7.95 served with young ginger, onion, mushroom &bell pepper, choice of: 
R 3a. Chicken & Vegetables Udon 8.50 chicken 10.75 
R 4. Kimchee Udon , 7.95 Beef 10.75 

Korean Spicy Soup jumbo shrimp or duck 14.25 
R 5. Curry Chicken Udon " 8.50 TEll. Wok Glazed with Lemongrass sauteed with bell pepper, 
R 5a. Curry Vegetable Udon , 7.95 onion, mushroom and jicama, choice of: , 

chicken 10.25R 6.	 Hot & Spicy Udon " 7.95 
beef	 10.75Napa, ToFu, tomato, scallion, & udon 
jumbo shrimp 14.25R 7.	 Yaki Udon 8.50 

TE 12.	 Magic Scallops - Fried Scallop in Magic Sauce w. vegetable 14.25sauteed noodles with one choice of chicken, beef or shrimp 
TE13.	 Coconut jumbo Shrimps 14.50R 8.	 Pad Thai " 8.50 

in Sweet coconut mayo sauce thin rice vermicelli stir fried with onion, dry bean curd, egg TE 14.	 Sauteed Seasonal Vegetables 9.50and a choice of chicken, beef, shrimp or vegetable. Served 
with lemongrass afl(fbas/~ served with crispy tofu on top with fresh bean sprout and peanuts. 

TE15.	 Bangkok Seafood Combo" 16.50R 9.	 Miso Ramen prawn, scallop, fish, mussels, calamari and snow crab in hot
ramen noodles in miso base soup with onion,bean sprouts, and sour spicy lemongrass-Tamarind broth with aromatic herbs 
scallion and a choice of: TE16.	 Thai Royal Duck, 13.25 

chicken or pork	 8.25 roasted duck, bamboo shoot, tomato and mushroom 
salmon 8.95 in red curry broth 

Rl0.	 Sov Ramen TE17.	 Wok Glazed Jumbo Prawns, 14.25 
kamen noodles in soy sauce base soup with onion, bean country-styledprawns simmered in a black pepper com, scal­
sprouts, scallion and a choice of: lion &garlic sauce 

TE18.	 Crispy Tofu Mango Noodle Salad 10.95Chicken or Pork	 8.25 
Shredded tofu with mango, cucumber, bean sprouts,

Salmon	 8.95 mushroom, carrot, cellophone noodle and sesame seeds, 
Rll. Pork Chop Grilled 8.25 served with a basil (dressing and ginger sauce) 

with lemongrass flavor and served with rice vermicelli TE19.	 Grilled Filet of Salmon 13.50 
noodles in soup	 served with sauteed mixed orientalgreen in ginger tamarind sauce 

R12.	 Fried Rice TE20.	 Sesame Crusted Tuna with Crispy Noodle 13.50 
Thai styled fried rice with pineapple & a choice of: served with mesclun jicama salad 

chicken or vegetable 6.95 TE21. Sesame Salmon - fried chunks of salmon in sesame sauce 13.50 
beef or shrimp 7.75 TE22. Crispy Spicy Beef, 11.95 
salmon 8.95 crispy shredded beef in spicy sauce 

R13. Penang Chow Kueh Teow , 8.50 TE23. Thai Mango with Chicken 11.50 
rice vermicelli with shrimp, calamari, egg, chive and bean TE24. Thai Mango with jumbo shrimps 14.25 
sprouts stir- fried In soya chili sauce TE25. Thai Curry Seafood Casserole, 16.50 

R14. Vietnamese Stvle Fried Rice 7.95 Shrimp, scallop, fish, snow crab &calamari in Thai curry sauce 
stir-fned w. shrimp, Chmese sausage, egg, bean sprouts, scallion &basil. TE26.	 Thai Sesame Shredded Chicken 11.50 



Lunch ~peciai Sushi Chef Specia;
 
11 am-4 pmEntree 

served with miso soup or salad and rJCt
 
LE1. Grilled Chicken wi Spicv Garlic Sauce" 6.
 
LE2. Pork Katsu 6.
 
LE3. Chicken Katsu 6.
 
LE4. Tempura - 5 pcs. vegetables, 3 pcs. shrimp 7.
 

LE5. Vegetable Tempura - 8 pcs. vegetables 6.75 

LE6. Hamburger Steak - chopped beef steak wi special brown sauce 6.95 
LE7. Sauteed Tofu & Mushroom wi Sweet Soy Sauce 6.75 
LE8. Chicken teriyaki 6.95 
LE9. Udon and Futomaki 8.95 
LE10. Tofu Teriyaki 6.75 
LE1l. Katsu Don 7.25 

Japanese Style Omelet 
onion. zucchini, mushroom wi special katsu sauce 
served with miso soup or salad & rice 
LJ1. Beef 6.95 
LJ2. Chicken 6.75 
Lj3. Vegetable 6.75 

Sushi & Roll Combo (No Substitution) 
comes wi miso soup or salad 
LS1. Sushi Lunch - 6 pes. sushi & California roll 8.95 
LS2. Sashimi & Sushi Lunch - 4pes sashimi, 2 pes sushi & 1 tuna roll 11.95 
LS3. Roll Combo 

Any Two Rolls 7.95 Any Three Rolls 10.95 
Tuna roll Eel Cucumber Roll Salmon Avocado Roll 
Eel Avocado Roll California Roll Salmon Roll 
Spicy tuna roll Yellowtail Scallion Spicy Salmon Roll 
Tuna Avocado Boston Roll Avocado Roll 
Ume Shiso Roll Cucumber roll Shitake Cucumber 
Oshinkn Roll Avocado & cucumber Kampyo Roll 
peanut Avocado Hijiki Avocado 

Lunch Box 7.95 
served with miso soup 
LL1. Grilled Chicken wi Spicy Garlic Sauce ". 
LL2. Pork Katsu 
LL3. Chicken Katsu 
LL4. Tempura - 4 pes. vegetable, 2 pes. shrimp 
LL5. Hamburger Steak 

choppeabeef steak wi special brown saucEr- --,.- --, 
LL6. Chicken Teriyaki I

California HouseLL7. Thai Spicy Crispy Beef ,;
 
LL8. Sesame Fried Salmon ". Roll Salad
 

LL9. Ginger Chicken,; I Your Choice
 
LL10. Thai Currv ToFu" Rice Item 1 -1 2
 
LL11. Thai Sesa~e Chicken"
 
LL12. Thai Chicken Sate 

Thai Styled Entree 
served with tomato fried rice &Miso Soup 
LT1. Medallion Grilled Lemongrass Honey Pork Chop 7.25 
Ln. Grilled Lemongrass Boneless Chicken 6.75 
Ln. Thai Style Curry" . 

with tofu & vegetables or chicken 6.75 
with beef or calamari 7.50 

LT4. Wok Glazed with Ginger & Honev Sauce; 
with Chicken or Beef L , 7.25 

LT5. Wok Glazed with Lemongrass ; 
with Chicken or Beef 7.25 
with Shrimp 7.50 

LT6. Sauteed Vegetable with Lemongrass & Basil ~ 6.75 
LT;-. Sesame Fried Salmon with Vegetables ,; 7.75 
LT8. Thai Sate 

Saureea sliced chicken/beef Wi peanuts sauce servea With pineapplE, 
cucumber. tomato and roasted peanuts 

wi Chicken or Beef 7.25 
LT9. Thai Melody; 

Saureed with mushroom, beefpepper, onion In spicy garltc chili saUCE 
served wtih steamed broccoli 

wi Chicken or Beef 7.25 
LT10. String Bean" 6.75 

Stir-Iried wi dried shrimp, basil, garlic and a chili saUCE 

LT1l. Magic Scallop - Fried scallOps in magic sauce w. vegetables 7.75 
LT12. Thai Mango Chicken 7.25 

Sauteed chicken with snow peas, peppers in mango saUCE 

SR1. Sushi Bullet 11.50 
Assorted fish tempura roll wi avocado, crab meal topped with 
spicy tuna & special sauces. 

SR2. Valcano 10.50 
Tuna, salmon, crab stick, avocado, jalapeno with red tobiko. 
Tempura flake on top with spicy & sweet sauce. 

SR3. Sunshine 10.50 
Shrimp tempura & cucumer roll topped with spicy tuna, tobiko 
& scallion. 

SR4. Queen's Roll 10.50 
Cream cheese, eel & cucumer roll topped with Salmon 
Jalapeno &mayonnaise. 

SR5. Green Dragon 9.50 
Vegetable'-rolf, yam tempura, shitake, cucumber roll topped 
with avoacaOG. 

Bubble Tea'" 
~If you like the tea to be served hot, please inform u~. 

Black Tea 
with Pearl Tapiocc. extra .50 

1. Black Tea '2.25 
2. Black Tea with Milk 2.75 
3. Peach Black Tea 2.75 
4. Passion Fruit Black Tea 2.75 
5. Lemon Black Tea 2.75 
6. Apple Black Tea 2.75 
7. Honey Black Tea 2.75 
7a. Egg Pudding Black Tea 3.25 

Green Tea 
with Pearl Tapioca extra .50 

8. Green Tea 2.25 
9. Green Tea with Milk 2.75 
10. Passion Fruit Green Tea 2.75 
11. Honey Green Tea 2.75 
12. Apple' Green Tea 2.75 
13. Mango Green Tea 2.75 
14. Peach Green TeCi 2.75 
14a. Egg Pudding Green Tea 3.25 

Pearl Tapioca Milk Tea 
15. Bubble Black tea 3.25 
16. Bubble Jasmine Green tea 3.25 
17. Bubble tea Taro flavor 3.25 
18. Bubble tea Coconut flavor 3.25 
19. Bubble tEa Honev Dew f1avol 3.25 
20. Bubble tea Chocolate flavor 3.25 
20a. Bubble tea Almond Flavor 3.25 

Fresh Fruit Smoothie 
21. Green Bean Smooth Ice 3.25 
22. Mango Smooth ICE 3.25 
23. Red Bean Smooth ICE 3.25 
24. Strawberry Smooth ICE 3.25 
25. Passion Fruit Smooth ICE 3.25 
26. Coffee Smooth ICE 3.25 
27. Papaya Smooth ICE 3.25 

Fresh Squeezed Juice 
28. Orange JUiCE 3.50 
29. Apple Juice 3.50 
30. Carrot Juice 3.50 
31. Pineapple Juice 3.50 
32. Mango Juice 3.50 
33. Papaya JUiCE 3.50 
34. Watermelon JUice 3.50 
35. Strawberry JUiCE 3.50 
36. Ginger Apple JUiCE 3.50 
3;-. Any 3 Kinds of Mixed Juice 4.25 



The lea Story
 
According to the Cha Jing (Tea ClassIc), written by Lu l'u, the tea mastel 
in Tang Dynasty, tea was discovered by Shen Nong (meaning Divine 
Farmer), the founder of herbal medicines. Legend has it that tea was 
first founded in China in about 3000 years B.C. ... " One day in Sprint' 
Emperor Shen Nong was under a camellia tree, by a fire placE, and a 
few dried leaves drifted down and soaked into the pot of boiling watel. 
The Emperor took a Sip and was much impressed by the lingering sweet 
taste and delicate aroma ... " The art of tea-appreciation has now be­
come a popular enjoyment around the world. Integrating our expel' 
tise in tea and drinks with the traditional Chinese culture, Caffe Swish 
sincerely presents the unique combinations and varieties of premiun-, 
lea to our customers. 

Special Drink 
41 a. Regular Ice Coffee 2.25 
42. Vietnamese Hot Coffee 3.25 
43. Vietnamese Iced Coffee 3.75 
44. Korean Fresh Lemonade 2.75 
45. Thai Iced Coffee 3.25 
46. Thai Iced Tea 3.25 

Milk Shake 
47. Watermelon Milk Shake 3.75 
48 Papaya Milk Shake 3.75 
49. Red Bean Milk Shake 3.75 
50. Green Bean Milk Shake 3.75 
51. Strawberry Milk Shake 3.75 
52. Avocado Milk Shake 3.75 
53. Banana Milk Shake 3.75 
54. Mango Milk Shake 3.75 
55. Taro Milk Shake 3.75 

Pastries 
Pl. Taro Bun 1.25 
P2. Red Bean Bun 1.25 
P3. Milk And Butter Bun 1.25 
P4. Coconut Bun 1.25 
P5. Sponge Cake 1.25 
P6. Apple Bun 1.50 
P7. Hot Dog Bun i.~<' 150 

.:,-?~.~.~P8. Coconut Danish Bun 1·~50 

P9. Almonds Cookies ',," 2.50 
Pl0. Walnut Butter Cookies 2.50 
Pl1. Walnut Pie 1.65 
Pl 2. Green Tea Cake 1.65 
P13. Strawberry Cake 1.65 
P14. Lemon Cake 1.65 
P15. Tiger Skin Cake 1.65 
P16. Cream Filled Bun 1.25 
Pl 7. Coconut Cream Bun 1.75 
P18. Banana Cake 1.95 

Soda 
Fountain (16 oz.) 1.50 
Coke, Diet Coke, Sprite, Seltzer, Sunkist, Ginger Ale 

Spring Water 1.25 

Premium Hot Tea (Japanese) 1.00 

Ice Cream Coffee &Tea 
I 1. Green Tea 3.50 39. 
12. Red Bean 3.50 40. 
13. Mango 3.50 41. 
14. Vanina 3.50 

Dessert 
D 1 . Chocolate Chip Cake 3.9 
D 2 . Black & White Mousse Supreme 3.9 
D 3 . Bailey's Espresso Cream Cake 3.9 
D 4 . Tiramisu Cake 4.2 
D 5 . Ladv M Mille Crepes (French: 6.9 

Paper thin, hand maae crepes layered with etherally light '" 
creamy custard 


