
D E S S E R T  M E N U

COCONUT PAVLOVA, DURIAN PASTRY CREAM, STRAWBERRY,
FRUIT MILK ICE CREAM, WATER CHESTNUT, HIBISCUS, JACKFRUIT

VEIL, PANDAN AND SHISO DUST

C H È  T H Á I   G F   1 8
F R U I T  C U P

VEGAN CORN MILK, ICE CREAM, COCONUT WAFER 

K E M  S Ữ A  B Ắ P   G F   P   V   D F   1 1
 C O R N  M I L K  I C E  C R E A M

VIETNAMESE COFFEE ICE CREAM, SALTED FOAM,
HAZELNUT CRUMBLE, CARAMEL CHIP

C À  P H Ê  M U Ố I   P   1 5
S A L T E D  C O F F E E  I C E  C R E A M

POMELO CONFIT, MUNG BEAN CUSTARD, COCONUT
MOUSSE, WHITE CHOCOLATE VELVET, POMELO

SORBET, MUNG BEAN CRUMBLE

C H È  B Ư Ở I  1 8
P O M L E O  E N T R E M E T

SCALLION OIL-INFUSED SIPHON CAKE, COCONUT
PANDAN MOUSSE, COCONUT SAUCE, PEANUT

PRALINE

B Á N H  M Ỡ  H À N H   P   1 5
S C A L L I O N  O I L  C A K E

MANGO SOBRET, RICE PUFF, LIME LEAF

 K E M  S O R B E T  X O A I   V   G F   9
M A N G O  S O R B E T

GF - GLUTEN FREE, V - VEGETARIAN, N - NUT, DF - DAIRY FREE, S - SHELLFISH
Please notify your server of any allergies or dietary restrictions
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
***A 20% gratuity will be applied to the final check for parties of six or more***


	DESSERT MENU
	CHÈ THÁI  GF  18
	FRUIT CUP
	COCONUT PAVLOVA, DURIAN PASTRY CREAM, STRAWBERRY, FRUIT MILK ICE CREAM, WATER CHESTNUT, HIBISCUS, JACKFRUIT VEIL, PANDAN AND SHISO DUST

	CHÈ BƯỞI 18
	POMLEO ENTREMET
	POMELO CONFIT, MUNG BEAN CUSTARD, COCONUT MOUSSE, WHITE CHOCOLATE VELVET, POMELO SORBET, MUNG BEAN CRUMBLE

	BÁNH MỠ HÀNH  P  15
	SCALLION OIL CAKE
	SCALLION OIL-INFUSED SIPHON CAKE, COCONUT PANDAN MOUSSE, COCONUT SAUCE, PEANUT PRALINE

	CÀ PHÊ MUỐI  P  15
	SALTED COFFEE ICE CREAM
	VIETNAMESE COFFEE ICE CREAM, SALTED FOAM, HAZELNUT CRUMBLE, CARAMEL CHIP

	KEM SỮA BẮP  GF  P  V  DF  11
	CORN MILK ICE CREAM
	VEGAN CORN MILK, ICE CREAM, COCONUT WAFER

	KEM SORBET XOAI  V  GF  9
	MANGO SORBET
	MANGO SOBRET, RICE PUFF, LIME LEAF


