


THE VAULT
TEQUILA TEQUILA
Tres Tribus Mezcal 14
Lalo 15
La Gritona 15
1800 Cristalino 13
Don Julio Reposado 17

Mijenta AP
Siete Leguas AP
Fortaleza AP

Clase Azul Reposado 22
Don Julio 1942 33

cognac
Hardy VSOP

Martell XO

14

38
Hennessy VSOP
Hennessy XO
Remy Martin XO

16
38
38
47

SCOTCH
Glenlivet 15yr
Oban 14yr
Highland Park 18yr
Macallan 18yr
Johnnie Walker Blue

20
20
32
42
48

WHISKY
Slow & Low Rock and Rye
Suntory Toki
Bulleit
Maker’s Mark
Basil Hayden

9
11
11
11
12

HOUSE COCKTAILS

ESPRESSO MARTINI  14
vanilla vodka, small batch coffee liqueur, cold brew coffee

bottled beer & SPIKED SELTZER 
HEINEKEN

BUD LIGHT

BUDWEISER

COORS LIGHT

MICHELOB ULTRA

HEINEKEN 0.0 N/A

CORONA

GUINNESS CAN

MODELO ESPECIAL

WHITE CLAW BLACK CHERRY

WHITE CLAW MANGO

WHITE CLAW PEACH

7

7

7

7

7

8

Easy Dust IPA N/A 8

8

8

8

8

8

8

MOCKTAILS
KICKIN’ MANGO  jalapeño, mango purée, lime juice,
pineapple juice, soda water, sprite, tajin rim

6

cucumber mint spritz  cucumber, mint, lime juice, 6
simple syrup, soda water, sprite
LEMON BASILBERRY  strawberry, basil, lemon juice, 6
simple syrup, lemonade
JULIUS OF THE JUNGLE  orange juice, pineapple juice, passion fruit purée, 6
coconut cream, lime juice, soda water

20 OZ DRAFT BEER
Crispin Original Cider Blue Moon Wheat Ale10

Corona Extra Firestone 805 Cali Blonde Ale

10

10

10

10

Almanac Love Hazy IPA

Headlands West Coast IPA

10

10

10

10

10

10

Elysian Space Dust Imperial DIPA

Modelo Especial

Tierra Madre Mexican Lager

Stella Artois Belgian Pilsner

Scrimshaw North Coast Pilsner

WINe & bubbles

La Saleta Cava Brut Catalonia, Spain 9 gl / 34 bt
Zonin Prosecco, Veneto Italy
Domaine Chandon Brut Yountville, CA

Bonina Vinho Verde Minho, Portugal
Anselmi Pinot Grigio Friuli, Italy

WHITE WINES

BUBBLES

Leese Fitch Sauvignon Blanc Sonoma, CA
Rombauer Sauvignon Blanc Napa Valley, CA
Century Cellars Chardonnay Napa Valley, CA
Lola Chardonnay St. Helena, CA
Rombauer Chardonnay Napa Valley, CA

Lola Pinot Noir St Helena, CA
Aaron ‘Aequorea’ Pinot Noir Paso Robles, CA

RED WINES

Atamisque ‘Catalpa’ Malbec Tupungato, Argentina
Century Cellars Merlot Napa Valley, CA
Century Cellars Cabernet Napa Valley, CA
Embankment Cabernet Healdsburg, CA
Ch Ste. Michelle ‘Cold Creek’ Cabernet Columbia Valley, WA
Heitz Cellar Cabernet St. Helena, CA

8 gl / 32 bt
16 gl / 63 bt

10 gl / 38 bt
11 gl / 42 bt
10 gl / 38 bt
14 gl / 55 bt
10 gl / 38 bt
13 gl / 50 bt
19 gl / 74 bt

13 gl / 50 bt
17 gl / 67 bt
14 gl / 54 bt
10 gl / 38 bt
10 gl / 38 bt
17 gl / 54 bt
19 gl / 56 bt

35 gl / 118 bt

m8trix reserve
Moet Chandon Imperial Brut Yountville, CA 118 bt
Veuve Clicquot Yellow Label Reims, France 128 bt
Justin Isosceles Paso Robles, CA 100 bt
Stag’s Leap Artemis Cabernet Napa Valley, CA
Caymus Vineyards Cabernet Rutherford, CA

148 bt
168 bt

ATL  14
casamigos reposado, watermelon syrup, lime juice,

agave nectar, soda water, tajín & sugar rim

MALIBU BARBI  14
malibu rum, pineapple syrup, strawberry purée,

sweet & sour, lemon juice, simple syrup, pink sugar rim

THE M8TRIX MICHELADA  14
modelo especial, clamato, tajín , lime juice, tapatio,

soy sauce, worcestershire, spiced rim

GARDEN CITY GODFATHER  14
10th st cali coast malt whiskey, slo peach whiskey, amaretto

TROPI-CALI BREEZE  14
casamigos reposado, strawberry purée, lemon juice,

simple syrup, cucumber, sprite

LYCHEE MARTINI  14
house infused lychee & pineapple vodka, lychee

SPICY cucumber MARGaRITA  14
21 seeds cucumber jalapeño tequila, agave nectar,

triple sec, lime juice, jalapeño, tajín rim

cadillac margarita  14
patrón silver, cointreau, grand marnier,

lime juice, simple syrup, salt rim

PRICKLY PEAR RANCH WATER  13
mijenta blanco tequila & mezcal, prickly pear syrup, soda, lime

PUEBLO MEXICAN CANDY SHOT  10
blanco tequila, gran malo, watermelon, chamoy & tajín rim

ask to make it spicy!

OG '44 MAI TAI  14
aged jamaican & martinique rums, orange curaçao, lime juice,

real orgeat syrup (contains almond)

SPICY STRAWBERRY MARGaRITA  14
1800 blanco, agave nectar, triple sec, lime juice, jalapeño, tajín rim

HIGH NOON IQR 8



1/2 OFF

TACO TUESDAYS
5pm-11pm

Dine in only | Subject to availability | No rainchecks

SOUTH OF THE BORDER ITEMS

No substitutions | Subject to availability | No rainchecks

OXTAIL SOUP MONDAYS
5pm

MONDAY DRINK SPECIALS 5PM-11PM

$19 oxtail, ginger, garlic, star anise, cilantro, onion, green
onion, mustard green, sesame seeds served with a pork

egg roll, sweet chili sauce, and steamed jasmine rice

PRIME RIB
THURSDAYs & SUNDAYS

5pm-11pm  |  3PM-9PM

$25
 12 ounce cut, roasted potatoes

& seasonal vegetable

*Excludes sake | No substitutions | Subject to availability | No rainchecks

WIPEOUT WEDNESDAYS
5pm-11pm

Dine in only | Not available at Lotus Café | No substitutions | Subject to availability | No rainchecks

Loco Moco  $11 
Shrimp Soft Tacos  $12 

Hawaiian Pizza  $10 
ham, pineapple, red onion,

tomato, green onion
Coconut Shrimp & Fries  $15 

Chicken Katsu  $15 
Hawaiian Sunrise  $15 

Fry Basket
Chips & Salsa
Full Order Wings
Fried Calamari Strips
Fried Mozzarella Sticks
Crispy Pork Wontons

Onion Rings
Pork Egg Rolls

Pot Stickers
Roti Paratha

Spam Fries

1/2 OFF SELECT STARTERS

Not available in Lotus Café  |  Dine in only | No substitutions | No rainchecks

HAPPY HOUR daily
monday-saturday  |  3PM-6PM

Hennessy VS  $10
Hennessy VSOP  $12

Buzzards Roost Toasted Barrel Rye  $10

Heineken  $3
Pinot Grigio  $6

Lola Pinot Noir  $8 Tierra Madre Mexican Lager  $6
House Margarita  $5

Pueblo Viejo Tequila Shot  $6
Patrón or Mijenta Margarita  $8

Modelo & Corona Bottles  $5
Almanac Love Hazy IPA  $8

Pueblo Viejo Tequila Shot  $6
Blue Hawaiian  $8
Malibu Barbi  $8
OG Mai Tai  $8

1/2 Off Select Bottles of Wine*
Buffalo Trace Old Fashioned  $8  

Century Cellars Wines by the Glass  $5
Embankment Cabernet Sauvignon  $8

Highland Park 12 yr Viking Honor Single Malt  $6
Highland Park Viking Pride Single Malt Whiskey  $15

$3  Heineken       $5  Bottled & Draft Beers
$5  House Wines

Zonin Prosecco, Bonina Vinho Verde,
All Century Cellars Wines

$8  Select Wines
La Saleta Cava Brut, Anselmi Pinot Grigio,

Leese Fitch SB, Lola Pinot Noir
$5  Well Liquor, House Margarita

$8  Tito's Mule or Tito's Espresso Martini,
Pueblo Viejo Margarita, Buffalo Trace Old Fashioned,

Red Bull & Well Liquor 





STARTERS

GRILLED MURTABAK 12
stuffed roti shell, spiced ground beef, pickled daikon & carrot,
yellow curry dipping sauce

CRISPY PORK WONTONS 10
deep fried pork & vegetable wontons, sweet chili sauce

VEGETARIAN SAMOSAS  VG 12
spiced vegetable pastry, mango chutney, cilantro chutney

ROTI PARATHA  VG 10
grilled flatbread, green onion, yellow curry dipping sauce

SPAM FRIES    10
panko crusted spam, parsley, pineapple-guava bbq

fried calamari strips 14
choice of classic (cocktail sauce, lemon aioli), buffalo, salt & pepper,
or sweet & spicy hong kong

“fry basket”  VG 8
choice of french fries (GF), curly fries, or tater tots
choose your style: salted, garlic & parmesan, or cajun spiced

CHIPS AND...  VG, GF 7
choice of tomatillo salsa, fire roasted salsa, pico de gallo,
chipotle cheese sauce, or house made guacamole

CRISPY JUMBO ONION RINGS  VG 10

PARMESAN CRUSTED MOZZARELLA STICKS  VG 11
parmesan cheese, parsley, marinara sauce, ranch dressing

PORK EGG ROLLS sweet chili sauce 10

pan seared POT STICKERS
pork, vegetables, ginger-soy sauce

10

FRESH VIETNAMESE SPRING ROLLS    11
poached shrimp, thin sliced lap cheong sausage, rice noodle, pickled
daikon & carrot, lettuce, thai basil, cilantro, mint, spicy peanut sauce

THE CLASSIC GARDEN CITY STEAK BITES 18
grilled sirloin, marsala demi-glaze, crispy shallot

WINGS HALF 14 / FULL 22
choice of buffalo, salt & pepper, honey bbq,
lemon pepper, jalapeño orange, or sweet & spicy hong kong

chili cheese fries  GF 16
crispy french fries, chili con carne, applewood smoked bacon,
chipotle cheese sauce, jack & cheddar cheese, sour cream, green onion

FIRE ROASTED MEXICAN CORN ESQUITES VG 9
sauteed Mexican style street corn in a cup with chili crema, lime,
cilantro, cotija, tajín

*

additional choices...3

SOUPs

new england CLAM CHOWDER
applewood smoked bacon,
red potatoes, onions, celery

chili con carne

cup 10 / bowl 16

cup 10 / bowl 16
ground beef, cheddar & jack cheese,
sour cream, green onion

SALADS

grilled chicken breast...6     grilled salmon...10     grilled shrimp (5pcs)...10

CLASSIC CAESAR SALAD  VG small 6 / large 11
hearts of romaine, parmesan, garlic butter croutons

M8TRIX HOUSE SALAD  VG  small 6 / large 11
mixed greens, carrots, tomatoes, cucumbers,
red onions, garlic butter croutons, balsamic vinaigrette

THE GREEK  GF small 7 / large 12
chopped romaine, crumbled feta, red onion,
kalamata olive, cucumber, cherry tomato,
sliced pepperoncini, red wine vinegar & olive oil

THAI CHICKEN NOODLE SALAD  19
poached chicken, chilled rice noodle, bell pepper,
carrot, edamame, napa cabbage, green onion,
peanuts, spicy peanut vinaigrette

SALMON & ARUGULA SALAD  GF 20
grilled salmon, oven roasted tomatoes, pine nuts,
quinoa, lemon basil vinaigrette 

the cobb  GF 20
chopped romaine, fresh roasted turkey, avocado,
applewood smoked bacon, cherry tomatoes,
hard boiled egg, bleu cheese crumbles, cobb vinaigrette

sUPREME TACO salad 20
crispy flour tortilla shell, seasoned ground beef, black beans,
mexican rice, cheddar & jack cheese, guacamole, pico de gallo,
cilantro, chipotle ranch dressing

add one of the following to your salad (only available on large salads)

PIZZA

create your own 10

each additional item...2

artichokes
black olives
mushrooms
fresh basil
red onion

fresh tomato slices
bell peppers
fresh mozzarella
pineapple chunks
fresh jalapeños

tomato sauce, mozzarella 

pepperoni
grilled chicken
italian sausage
smoked ham
applewood smoked bacon

VG...Vegetarian  GF...Gluten Free
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs

may increase your risk of food borne illness, especially if you have certain medical conditions.



BURGERs & sandwiches Add avocado to any sandwich  $3.50

cowboy burger 20
applewood smoked bacon, onion ring, cheddar cheese,
bbq sauce, mayonnaise, brioche bun

CHEESEBURGER 18
choice of american, cheddar, pepper jack, or swiss
mayonnaise, lettuce, tomato, onion, pickle slices, brioche bun

NASHVILLE HOT CHICKEN SANDWICH SPICY! 18
panko crusted chicken breast, nashville hot sauce,
apple cider coleslaw, mayonnaise, brioche bun

PHILLY CHEESESTEAK 19
thinly sliced sirloin, onion, bell pepper, mushroom,
provolone cheese, cheese sauce, soft hoagie roll

turkey club 20
fresh roasted turkey, applewood smoked bacon,
lettuce, tomato, mayonnaise, toasted white bread

CALIFORNIA CHICKEN & AVOCADO 18
grilled chicken breast, sliced avocado, tomato,
lettuce, pepperjack cheese, mayonnaise, soft hoagie roll

classic grilled cheese 11
choice of white, wheat, sourdough, or rye american, provolone,
and cheddar cheese.  Add Ham or Turkey  $5

CHICKEN PARMESAN SANDWICH 19
crispy breaded chicken breast, tomato-basil marinara, fresh
mozzarella, provolone, parmesan, soft hoagie roll

PRIME FRENCH DIP 23
thinly sliced prime rib, grilled onion, roasted garlic aioli,
au jus, soft hoagie roll

*

*

*

*

Pasta

CAJUN SHRIMP PASTA 25
blackened shrimp, onion, bell pepper, fresh tomato, cajun
alfredo sauce, farfalle pasta, garlic bread

SPAGHETTI BOLOGNESE 17
bolognese ragù, parmesan, parsley, spaghetti pasta, garlic bread

CHICKEN PICCATA 24
two sauteed chicken breasts, mushrooms, lemon, capers, butter,
white wine, parsley, spaghetti pasta, garlic bread

CHICKEN & BROCCOLI ALFREDO 27
seared chicken breast, broccoli florets, garlic parmesan alfredo sauce,
parsley, fettuccini pasta, garlic bread

classic chicken parmesan 24
two crispy breaded chicken breasts, tomato-basil marinara,
fresh mozzarella, parmesan, spaghetti, garlic bread

SHRIMP SCAMPI PASTA 26
butter, garlic, white wine, tomato, lemon, fresh basil,
parmesan cheese, spaghetti pasta, garlic bread

SOUTH OF THE BORDER Add avocado to any dish  $3.50

ask for a side of our DIABLO SAUCE to add 

top it mojado style with enchilada rojo or salsa verde, and
cheddar & jack cheese...1

B.Y.O.B. (BUILD YOUR OWN BURRITO) 11
wrapped in a flour tortilla or served in a bowl
black beans, mexican rice, cheddar & jack cheese
served with tortilla chips & fire roasted salsa

cheese quesadilla 12
flour tortilla, cheddar & jack cheese, pico de gallo, sour cream

NACHOS GRANDE 15
corn tortilla chips, black beans, chipotle cheese sauce,
jalapeños, cilantro, green onion, pico de gallo,
fire roasted salsa, guacamole, sour cream

STREET TACOS 15
choice of carne asada, chicken tinga, carnitas,
chile lime shrimp, chorizo, or soy-rizo
corn tortillas, onion, cilantro, fire roasted salsa

SHRIMP SOFT TACOS 19
flour tortillas, chile lime shrimp, pico de gallo, mango slaw,
chipotle aioli, served with black beans & mexican rice

VIVA ENCHILADAS   20
three chicken tinga or cheese filled corn tortillas
choice of sauce: enchilada rojo or salsa verde
black beans, mexican rice, shredded lettuce, cotija cheese,
crema, pico de gallo

BURRITO proteins

BURRITO BUILDS each additional item...1
pico de gallo
fire roasted salsa
tomatillo salsa
sour cream

avocado
black olives
cilantro
diced onion

guacamole
grilled corn
pickled jalapeño
tomato

carne asada 3
carnitas  3
chile lime shrimp 5

chicken tinga 3
chorizo  3
soy-rizo  3

add carne asada, chicken tinga, carnitas, chorizo, or soy-rizo.....3
add chile lime shrimp.....5

add carne asada, chicken tinga, carnitas, chorizo, or soy-rizo.....3
add chile lime shrimp.....5

TACO TUESDAYS
5pm-11pm

Dine in only | Subject to availability | No rainchecks

1/2 off SOUTH OF THE BORDER ITEMS

Served raw or undercooked, or contains or may contain raw or undercooked ingredients.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of food borne illness, especially if you have certain medical conditions.

Tierra Madre Mexican Lager  $6
House Margarita  $5

Pueblo Viejo Tequila Shot  $6
Patrón or Mijenta Margarita  $8



RISE & SHINE Add avocado to any dish  $3.50
egg whites available
bread choices: white, wheat, sourdough, rye, english muffin

steak & Eggs two eggs, hash browns, toast
new york STRIP steak  9 OUNCE   26

FILET MIGNON  8 OUNCE 45

tomahawk steak  40 OUNCE 100
(please allow additional time to prepare)

THE ALL AMERICAN                       15
choice of bacon, sausage, black forest ham, or spam
two eggs, hash browns, toast

STACKED BREAKFAST SANDWICH 16
griddled jumbo croissant, ham, bacon, three eggs any style,
choice of cheese, seared tomato, mayonnaise, hash browns

JOE’S SPECIAL                        17
ground beef, spinach, mushroom, eggs, onions,
parmesan, hash browns, toast

pancake breakfast 17
two eggs, two pancakes, two bacon, sausage or spam, hash browns

BREAKFAST BURRITO
choice of bacon, sausage, chorizo, soy-rizo, or spam
flour tortilla, scrambled eggs, onions, hash browns,
cheddar cheese, fire roasted salsa

HUEVOS RANCHEROS 14
crispy tortilla shells, black beans, two eggs,
pico de gallo, sour cream, queso fresco, cilantro

HAWAIIAN SUNRISE 19
chicken katsu, chicken teriyaki, spam, fried egg,
pickled daikon & carrot, steamed jasmine rice

FRESH FRUIT & GRANOLA PARFAIT  VG, GF 11
greek yogurt, fresh seasonal berries, house made granola

fresh FRUIT BOWL  VG, GF 8
chef’s selection of fresh fruit

*

*

*

*

applewood smoked bacon
sausage
black forest ham
spam
chorizo
soy-rizo
shrimp

cheddar jack
cotija cheese
american cheese
mozzarella
pepper jack
provolone
swiss

avocado $3.50
bell pepper
black olives
mushroom
onion
spinach
tomato

three egg omelet                  13
hash browns, toast
choice of 2 items below:  additional item...1

*

*

*

*

*

add chicken tinga, carne asada, carnitas, chorizo, or soy-rizo...3

14

the infinity grill
includes choice of two sides and one sauce

tomahawk steak  40 OUNCE  GF 100
(please allow additional time to prepare)

new york STRIP steak  9 OUNCE  GF 28

FILET MIGNON  8 OUNCE  GF 45

VERLASSO SALMON  7 OUNCE  GF 27

GRILLED shrimp  8 pcs  GF 26

CHICKEN BREAST  two 4 OUNCE pcs  GF 21

hodo organic tofu  GF 17

SIDES   additional side...5

*

*

*

SAUCES

steamed jasmine rice
mashed potatoes
mexican rice
french fries
onion rings

steamed broccoli
pan roasted squash
mexican black beans
roasted red potatoes

garlic sauteed spinach
house or caesar salad
apple cider coleslaw
roasted cauliflower
corn on the cob

teriyaki
blackening spice

marsala demi-glace
garlic butter

mushroom gravy
honey miso glaze

substitute chicken katsu or grilled chicken breast...2

SPECIALTIES

LOCO MOCO 17
choice of grilled certified angus beef patty or spam

over-easy egg, steamed jasmine rice, brown mushroom gravy,
green onion

CHICKEN KATSU 19

16

panko crusted chicken breast, steamed bok choy, katsu sauce, 
steamed jasmine rice 

CHICKEN TENDERS
crispy chicken, french fries
choice of bbq sauce or ranch dressing

COCONUT SHRIMP 19
six coconut panko crusted shrimp, french fries,
sweet chili sauce

LOADED BAKED POTATO 13
choice of one of the following toppings:
chicken & broccoli alfredo
chili con carne & cheese
bacon, cheese, sour cream & green onion

*

VG...Vegetarian  GF...Gluten Free
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs

may increase your risk of food borne illness, especially if you have certain medical conditions.

PRIME RIB THURSDAYs & SUNDAYS
5pm-11pm  |  3PM-9PM

 $25 12 ounce cut, roasted potatoes & vegetable medley

*Excludes sake | No substitutions | Subject to availability | No rainchecks

1/2 Off Select Bottles of Wine*
Buffalo Trace Old Fashioned  $8  

Century Cellars Wines by the Glass  $5
Embankment Cabernet Sauvignon  $8

Highland Park 12 yr Viking Honor Single Malt  $6
Highland Park Viking Pride Single Malt Whiskey  $15



combo... add 5

PACIFIC RIM

FRIED RICE  14
choice of beef, shrimp, chicken, bbq pork,
chinese sausage, spam or tofu
soy sauce, egg, carrots, peas, green onion, garlic

HONEY WALNUT SHRIMP 22
tempura fried shrimp, candied walnuts, yuzu honey glaze,
green onion, steamed jasmine rice

vietnamese pork chop 17
two grilled marinated pork chops, fried egg,
pickled daikon & carrot, steamed jasmine rice

MU SHU LETTUCE WRAPS 16
ground chicken, water chestnut, shiitake mushroom,
bell pepper, peas, carrots, green onion, hoisin sauce,
lettuce cups, steamed jasmine rice

KUNG PAO CHICKEN 18
roasted peanuts, dried red chiles, onions, water chestnut,
spicy kung pao sauce, steamed jasmine rice

ORANGE CHICKEN 18
crispy tempura chicken, onion, green onion,
jalapeño orange sauce, steamed jasmine rice

chicken teriyaki bowl 16
grilled marinated boneless chicken thigh,
steamed broccoli, teriyaki sauce, sesame seeds, steamed jasmine rice

CHICKEN CURRY 18
yellow curry, potatoes, carrots, steamed jasmine rice,
roti paratha

BUTTER CHICKEN 18
spiced tomato sauce, crushed cashews, green onion,
crispy shallots, steamed jasmine rice, roti paratha

mongolian beef 19
thinly sliced beef, onions, garlic, ginger, dried red chiles,
green onion, steamed jasmine rice

BEEF & BROCCOLI 19
thinly sliced beef, broccoli, onions, garlic, ginger,
shaoxing wine, steamed jasmine rice

GARLIC NOODLES 13
wok fired egg noodle, butter, garlic, oyster sauce,
shiitake mushroom, tomato, thai basil, green onion, black pepper

CHOW MEIN 13
egg noodles, onion, carrot, green onion, oyster sauce

add beef, shrimp, chicken, bbq pork,
chinese sausage, spam, or tofu...4

add beef, shrimp, chicken, bbq pork,
chinese sausage, spam, or tofu...4

SHRIMP MEE GORENG 19
wok fired shrimp, egg, fried tofu, egg noodle, green cabbage,
bean sprouts, green onion, red jalapeno, spicy tomato, lemon wedge

small 14 / large 16

small 14 / large 16

small 14 / large 16

wonton soup
bbq pork, pork wontons, green onions, onions, cilantro,
fried shallots, chicken broth

HOUSE NOODLE SOUP
shrimp, bbq pork, egg noodles, baby bok choy,
green onion, onions, cilantro, chicken broth

PHO
choice of rare beef, shrimp, meatball, or chicken
rice noodles, onions, cilantro, thai basil, bean sprouts,
jalapeño, lime, sriracha, hoisin

*

PHO ADDITIONS
meatball 3

3
4
4

4
3
3

6
3
3

3

rare beef
chicken
wontons

shrimp
tofu
jalapeño

bbq pork
bean sprouts
assorted vegetables
extra noodles

9

9

9

9

9

9

Sweets
COCONUT PANDAN PANNA COTTA
toasted coconut, tapioca pearls, pandan extract,
mango coulis, fresh berries

OLD FASHIONED WARM APPLE CRISP
spiced granny smith apples, brown sugar streusel, vanilla ice cream,
caramel sauce, mint

MOLTEN chocolate lava cake
warm chocolate cake, fresh berries, vanilla ice cream, chocolate sauce,
whipped cream

NY STYLE CHEESECAKE
fresh berries, raspberry sauce, whipped cream

banana royale
two scoops of vanilla, chocolate or strawberry ice cream, sliced banana,
chocolate sauce, chopped peanuts, whipped cream, cherry

MILKSHAKE
classic vanilla, chocolate, or strawberry
the banana stand
   chocolate ice cream, banana,
chopped peanuts

avocado
oreo madness
butterfinger blast

BEVERAGES

fountain SODA  coke, diet coke, sprite, coke zero, cherry coke, 

(refills available in zone 8 only, for soda, iced tea and coffee)

4
barq’s rootbeer, fanta orange, minute maid lemonade

PERRIERSTRAWBERRY LEMONADE
CBTL Hot TeaICED TEA

PREMIUM ROAST COFFEE
JUICE 4

4 4

53
33

RED BULL
regular, sugar free, tropical, blueberry,
watermelon, sugar free watermelonorange, cranberry, grapefruit

Served raw or undercooked, or contains or may contain raw or undercooked ingredients.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of food borne illness, especially if you have certain medical conditions.


