Remplir et retourner cette ”

Municipal Renseignements 5.5~ formule

H 11 Alcohol and Gaming Commission des alcools
I nfo rm atlo n m u n lCI pa ux Commission of Ontario et des jeux de |'Ontario
90 Sheppard Avenue, East. 90, avenue Sheppard Est
Suite 200 Bureau 200 Ontario
Toronto ON M2N 0A4 Toronto ON M2N 0A4
The information requested below is required in Les renseignements sont recueillis conjointement a
support of all applications for a new liquor licence toute demande de nouveau permis d'alcool ou
or outdoor areas being added to an existing d'ajout de zones de plein air @ un permis d'alcool
liquor licence. existant.
Section 1 - Application Details Section 1 - Détails de la demande
Establishment name/Nom de I'établissement Establishment tel. no./ N° de tél. de I'établissement
2086120 ONTARIO LTD. O/A MUMZ DELICACIES 905-471-6536
Contact name/Nom de la personne a contacter Contact's tel. no./ N° de tél. de la personne a contacter
SABINA CHENG (PADGETT BUSINESS SERVICES) 905-948-1711 X 221

Exact location of establishment (not mailing address - street number and name, city or lot no., concession and township)
Emplacement exact de I'établissement (non l'adresse postale - numéro et nom de la rue, ville ou numéro de lot, concession et canton)

1 RAYMERVILLE DRIVE, UNIT 9. MARKHAM ONTARIO L3R 5S5

Does the application for a liquor licence include:/La demande de permis d'alcool porte-t-elle entre autres sur :

indoor areas/des zones intérieures D outdoor areas/des zones de plein air

Section 2 - Municipal Clerk’s Section 2 - Avis officiel de demande de
official notice of application permis d'alcool dans votre
for a liquor licence in municipalité a l'intention
your municipality du (de la) secrétaire

municipal(e)

Municipal Clerk - Secrétaire municipal(e) :

please confirm the "wet/damp/dry" status below. Confirmer le statut de la région ci-dessous.

Name of village, town, township or city where taxes are paid/Nom du village, de la ville ou du canton & qui les impots sont verseés :
(If the area where the establishment is located was annexed or amalgamated, provide the name of the Village, Town, Township or City was

known as)
(Si la région ot se trouve I'établissement a été annexée ou fusionnée, nom sous lequel le village, la ville ou le canton était connu)

Is the area where the establishment is located:/ La vente de boissons alcooliques est-elle autorisée dans la région ol se trouve I'établissement?
D Wet (for spirits, beer, wine)/Oui (spiritueux, biere, vin) D Damp (for beer and wine only)/Oui (biére et vin seulement) D Dry/Non

Note: Remarque :

Specify concerns regarding zoning, non-compliance with Toute question particuliére concernant le zonage, la non-

bylaws, or general objections to the application by council or conformité aux réglements municipaux ou toute objection

elected municipal representatives, must be clearly outlined, générale relative a la demande de la part de membres du

in a separate submission or letter within 30 days of this conseil ou de représentants municipaux élus doit étre decrite

notification. clairement dans un document distinct ou une lettre a
I'intérieur d'une période de 30 jours apreés la remise du
présent avis.

Signature of municipal official/Signature du (de la) représentant(e) municipal(e) Title/Poste

Address of municipal office/Adresse du bureau municipal Date

2085 B (06/05)
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ﬁ CL(L‘D
Town of Markham LIQUOR LICENCE QUESTIONNAIRE

To enable our evaluation of your liquor licence application, the Jollowing information is required,
Please return the completed form to the Clerk’s Department.

1. What type of restaurant is proposed? .
Family [7] Roadhouse [ Sports Bar (0 Fine Dining [7] Take Out [] Café

2, a) What type of Food will be served: Varied menu [ Specialty [WSnacks []
b) M:‘hnu attached (Please note, a copy of the menu is required with all applications)

3. What entertainment or amusements will be provided? o
' O Karioke [ Live entertainment [ Casino [] Off-track betting [] Arcade [} ND

)
4. a) The maximum seating capacity will be 78, persons. i
%2 persons.

b) Where the restaurant is existing, the previous seating capacity was

5. a) Was this premises previously used as a restaurant?
[ Yes No (Note: If the answer to this question is no, a building permit will be required)

b) If this premises was previously used as a restaurant, is any construction or alteration

proposed? .
Yes [] No (If the answer to this question is yes, a building permit will be required)

6. Has a building permit been applied ffé Jéyr obtained in connection with these premises?

Yes Permit No. g4 — ///f)
O No Provide 2 copies of the floor plan showing the dimensioned floor layout, floor areas to be

licenced, seating arrangements. Washrooms(show fixtures) and exits.

L.
7. Does the building on the premises have a fire alarm system? [{f Yes O No

8. Were the premises previously licenced?- O Yes ¥ No

Z
9. Is the liquor licence application for an expansion of the existing operations? [ Yes [} No
(If yes, please provide details on a separate page)

J
10.  What is the nearest major intersection to the proposed location? _ )/ o4 )Ans {/ qanl 7 T
t

/ i
11.  What is the distance to the nearest residential area? . L Mind/ Too 201
12, a) Your name (Please print) b) Contact Telephone No. c¢) The restaurant’s name
ShBmA) cHeng Bus:40d- Uf -1 Y1) ¢ 33)
RDETT BisnEQ Sofirees) Res: mume pELcAtES
FOR OFFICIAL USE ONLY
Inspected by By-law Enforcement Date: (0 Approved [ Not approved

Comments:
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Appetizers & T Tel 905 471 0001
At Crispy Long Shrimp Rolls (4pes) v» A7 Thai Style Fish Cake (dpcs) 1 Raymorviite Dr. Unit 9
NERAREYS 4.95 A bE it
A2 Thai Spring Rolls (3pes) Delicately ground fish mixed w/ green bean, )
EBEEEE lime leaves & Thai spices ALl Deep Fried Shrimp Paste Chicken Wings
Cnspy roll w/ ground pork, taro & w/ Thai sweet & sour sauce. 5.50 ENEERX 6.50
plass noodle w/ Thar sweel & sour sauce. 4 50 ds/\S Satay A12 Roti (2pcs)
43 Deep Fricd Shrimp Wonton (6pcs) Grilled marinated meal o a skewer K o 80
i3 SEeR LS 5.50 w/ peanul dipping sauce Crispy Indian style pancake. 2.50
#44 Stuffed Green Pepper Cutlet (8pes) Ry A13 Home made Pork Jerky
KV R A 7.50 * Chicken (Kai) #5 (6pes) 8.50 BRI E 750
A5 Stuffed Bean Curd (6pcs) * Beef (Nuer) 41 (6pcs) 8.50 wAl4 Home made Spicy Pork Jerky
HARE 4.50 * Tiger Shrimp (Yum) 2% (4pes) 10.95 REMBHS 8 7.50
A6 Stuffed Doug Fritters (6pcs) A9 Deep Fried Preserved Bean Curd fA 15 Indonesian Shrimp Chips with Peanut
fufl. - 3kl 4.50 Chicken Wings Dipping Sauce
AN 6.50 LR AT ED O A 3.50
A10 Deep Fried Turmeric Chicken Wings A16 Dough Fritters
LY 3 6.50 EMmMER 2.00
Thai Salads sawrsam»a
Bl Thai seasonings w/ lettuce, cucumber, f B4 Gnilled Cuttlefish Salad f B8 Shrimp and Crab Roes with
lemon grass & pepper Salad [k By ih 6.95 Mango Saled (Seasonal)
R B ¢ B5 Grilled Sirloin Salad HEETEREYE (54) 6.95
Grilled Lemon Grass Chicken Stesk 5.95 ¥ Tutegdge 725 o B9 Mussel Salad with Cashew
& B2 Grilled Lemon Grass Pork Chop Salad & B6 Grilled Lamb Rack Salad (2pcs) § ERfnye 5.95
WIRE FHY 118 5.95 WA E R 10.95
& B3 Grilled Pork Collar Salad & B7 Fried Tiger Shrimp Salad
AR L8 6.95 FH AR 6.95
Vegetarian k&%
C1 Thai Vegetable Spring Rolls (3pes) C4  Stir-Fried Vegetable ®C6 Thai Sweet and Sour Tofu
K E E&E e Deep fried 1ofu, onion, pepper & pineapple
Crispy roll w/ glass noodle, mixed green, *Choy Sum T /Lettuce TG4 R in Thai sweet, sour & spicy Sauce.
taro and carrots w/ Thai sweel & sour sauce. 4.50 / Chinese broccoli 7F @ RE=mEIR 7.50
voC2 Deep Fried Taro with Sweet & / Mixed Veg {+3%& /Broccoli 75 B7E 7.50 ?C7 Thai Style Fried Noodle with Mixed Veg
Sour Sauce (4pcs) C5  Steamed Veg with Oyster Sauce Stir fried Thai rice noodle w/ mixed veg,
BREFHME ¥R 5.50 1 LR SIEF3 roasted peanut and lime.
€3 Mixed Mushroom w/ Veg Oyster Sauce *Chinese Choy Sum % /Lettuce 74 3 EAM Rm 7.50
and Vegetable / Chinese broceoli 77 i 5.50
BR ey 8.50
Exotic Soup =
& D! Tom Yam Soup D2 Crab Meat and Sweet Corn Soup ® D4 Tom Kha Soup
£33} WEMPEKR S/6.75 L9.75 g
Thai spicy & sour soup w/ mushroom. Thai hers, D3 Chicken and Sweet Com Soup Thai spicy & sour soup w/ mushroom, Thai herb.
lime juice, chilli and more. HEBMEARR $/6.25 L/9.25 lime juice, chilli, coconut milk and more.
Chicken # i8 S/625 U925 Chicken # 14 8/625 L/925
Tiger shnmp R S/I6.75 L/9.75 Tiger shrimp 7% ¥ S/675 L/975
Seatood A 8% $/7.25 L/ 10.95 Seafood # 4% $/7.25 U 10.95
Mixed veg 4+ 8/625 L1925 Mixed veg {3 $/6.25 |/9.25
Hot Pot msa
C T Special Spicy Fish Fillet In Hot Pot E3 Black Chicken In Hot Pot w/ Chinese Herbs A16 Dough Fritters
SRR HOK AR 12.95 REMCHBER ’ 13.95 ERwER 2.00
E2 Special Spicy Tiger Shrimp In Hot Pot E4 Ribs Soup served in Hot Pot
B K R 13.25 b R 13.95
Pleasing Dishes for Sharin g K
Vegetable %
«» [l Belachan Shrimps with Green Bean / Eggplant 4 Shrimp Paste Shrimp with Green Bean/  ®F7 Thai Green Curry Veg
BSEH RN BT /15 £ Eggplant E-3.0h L P
Malaysian spicy shrimp paste shrimps HRESHENETE/ HT 8.95 Thai green ourry with mixed veg 8.50
w/ grecn beart / eggplant. 8.95 F5  Steamed Veg w/ Oyster Sauce W F8 Thai Golden Curry Veg
12 Sur-Fried Chinese Brocoli w/ Salted Fish L cliell-F: 3 EEREE
EERALTN 8.95 *Choy Sum 15/ Lettuce P54 3/ Spicy Golden curry with mixed veg, 8.50
2b Stir-Fried Bean Sprout w/ Salted Fish Chinese broccoli 77 M 5.50  F9 Special White Curry Veg
EEHBLEYE 7.50 F6  Fried Veg with Garlic ERHEHamm4 %
® 3 Dred Chilli Paste Shrimp with AESEEER Chef's special sweet white curry
Green Bean/Eggplant *Choy Sum 325/Lettuce Fi4E 5/ with mixed veg. 8.50
ERARIIFE, 4 7 8.95 Chinese broccoli 75 #
Mixed Veg {t3/Broccoli (584 7.50
Pork su%
® i1 Thai Style Sweet, Sour and Spicy Pork [2 Grilted Lemon Grass Pork Chop
3P 3] RBE F N 10.50
Pork with omion, sweel pepper & pineapple
m Tha sweet, sour & spicy sauce, 8.50

o Mild P HC W Medium i W Hou ki

dsMay contain traces of nuts & 154 af 24—
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Domestic Fowls % &%
®G1 Kung Po Chicken

&G4 Cashew Nut Chicken

G7 Special White Curry Chicken

& KEHERE R AR B E H 0 3
Spicy chicken n chilb sauce w/ dned chilhi, Sauteed tender chicken w/ cashew, swest Chef's special sweet while curry chicken
onion & more. 8.50 pepper & onion. 8.50 with eggplant & basil. 9.50
v» G2 Chicken Wings in Malaysian B.B.Q Sauce @G5 Thai Green Curry Chicken G8 Grilled Lemon Grass Chicken
BERBHTER 8.95 B M e RRAEFEN 10.50
®G3 Thai Style Sweet, Sour and Spicy Chicken Thai green curry chicken w/ eggplant ®GY  Stir-Fried Chicken in Chillt Paste w/ Green Bean
KRk & basil. #ﬁﬁ%@?ﬁ 8.50
Chicken w/ onion, sweet pepper & pincapple ®G6  Thai Golden Curry Chicken 9.50 G10 Tender Chicken & Broceoli in Oyster Sauce
in Thai sweet, sour & spicy sauce. 8.50 AR i S e - 43 3:Fi) ' pig 8.50
Spicy golden curry chicken with #® Gl 1 Thai Red Curry Roast Duck w/ Lychee
cggplant & basil. 9.50 A5 T L AT e 13.50
Beef 4-p3m
® b1 Thai Green Curry Beef H3  Special White Curry Beef @ H5 Fried Chilli Paste Beef with Green Bean
S HIH e 4 1 R ER A 4B EREHNED 8.50
Thai green curry beef with eggplant & Chef's special sweet while curry beef # HB  Stir-Fried Diced Sirloin with Lemon Grass
basil. 9.50 with eggplant & basil, 9.50 and Black pepper
# H2 Thai Golden Curry Beef ® H4  Thai Style Sweet, Sour and Spicy Beef EFRUAS SR 10.50
EEREREER RBZwedt H7  Tender Beef & Broceoli in Oyster Sauce
Spicy golden curry beef with eggplant Spicy beef w/ onion, sweet pepper & pineapple HE4SHFNE 8.50
& basil. 9.50 n Thai sweet, sour & spicy sauce. 8.50
Catch from The Sea ##
W J1 Pattaya Style Tom Yam Fried ® J4 Belachan J7  Special White Curry
BB A G i B 2R 0F 2 BRI FH AR
Thai spicy & sour sauce w/ Thai herb, Malaysian spicy shrimp paste Chef's special sweet while curry with
mushroom, lime juice & more. Mussels % 1 8.95 eggplant & basil.
Mussels W 1 995 Tiger shomp P 12.50 Musscls W (1 8.95
Tiger shrimp 12.50 @J5 Thai Green Curry Tiger shrimp H# 12.50
Fish fillet 31 12.50 IR HuiH e Fish fillet 138 12.50
Seafood (tiger shrimp, fish fillet, mussels, Thai green curry with eggplant & basil. Seafood (tiger shrimp, fillet, mussels,
cuttlefish) # ## 13.50 Mussels # 1 8.95 cuttlefish) ¥ #% 13.50
Cuttlefish 8 13.95 Tiger shrimp ¥ 12.50 Oyster ¥4k 14.50
& ]2 KungPo Fish fillet ¥E}% 12.50 J8 Abalone Clam with Oyster Sauce
KEHEER Seafood (tiger shrimp, fillet, mussels, R AR R 12.50
Spicy chilli sauce w/ dried chilli, cuttlefish) ¥Rt 13.50 ]9 Fried Broceoli with Oyster Sauce
onion & more. Oyster KE0§ 14.50 HEL TR
Mussels # O 9.95 @J6 Thai Golden Curry Shrimp 354 10.95
Tiger shrimp AL 12.50 EEN Xy Fish fillet ¥Ei% 11.95
Fish fillet ¥4 12.50 Thai golden curry with eggplant & basil. @10 Chef's Special Spicy Fried Shrimps
Cuttlefish B#& 13.95 Mussels %01 8958 BB=8
# J3 Thai Style Sweet, Sour and Spicy Tiger shrimp 4 12.50 Tiger shrimp & shrimp chip in special spicy
R Fish filles $13% 12,50 shrimp paste. 8.95
Thai sweet, sour & spicy sauce w/ onion, Seafood (tiger shrimp, fillet, mussels, J11 Golden Wheat Germ Tiger Shrimps
pepper & pineapple. cuttlefish) ¥ ¢ 13.50 KSR KB 13.95
Tiger shrimp 4% 12.50 Oyster $¢4§ 14.50
Fish fillet #3% 12.50
Signature Noodle Soup R %FIRE
L1 Traditional Laksa L5 Thai Style Mini Meat Ball Noodle Soup L9 Mini Beef Ball Noodle Soup
o BERSAEMY KR ERBETHRAALRTR BFERAREBTH
Thick yellow noodic & vermicelli in spicy Rice noodle in chinese celery, white pepper, Rice noodle in beef broth w/ mini beef ball
coconut curry broth w/ shredded chicken, chicken broth w/ mini meat ball & minced pork. ~ 6.50 & onion. 6.50
tishbell & bean curd. 6.50 L6 Thai Stylec Vegetarian Shark's Fin, Bailing L10 AAA Beef Noodle Soup
1.2 Fried Tiger Shrimp Laksa Fungi Noodle Soup FOBRC A R e 8
o TRRERY KR . R RMEHTR Rice noodle in beef broth w/ AAA beef.  6.50
Thick yellow noodle & vermicelli in spicy Rice noodle in chinese celery, white pepper, L11 Stuffed Bean Curd w/ Tom Yam Noodle Soup
coconut curty broth w/ fried tiger shrimp chicken broth w/ vegetarian shark’s fin, o HBSHRAWENR
& bean curd. 7.50 bailing fungi & minced pork. 6.50 Rice noodle in Thai spicy & sour broth
1.3 Grilied Lemon Grass Chicken Laksa L7 Traditional Prawn Mee wi stuffed bean curd. 6.50
» BREFBIMIPAE > BEHEAK L12 Seafood with Tom Yam Noodie Soup
Thick yellow nvodle & vermicelli i spicy ‘Thick yellow noodle & vermicelli in chef”s special 9§ EHEELBEYIR
coconut curry broth w/ grilled lemon grass shrimp beoth w/ shrimp, egg & bean curd. 8.50 Rice noodle in Thai spicy & sour broth w/
chicken & bean curd. 6.50 LB Grilled Lemon Grass Pork Collar Prawn Mee tiger shrimp, fish fillet, cuttlefish, mussels. 9.50
I4 Thai Style Ocean Clam Noodle Soup o TURHFAPIE R KK L13 Grilled Lamb Rack (2 pes) Laksa
KHMRA B Thick yellow noodle & vermicelli in chef's & MREREMILAR
Rice noodle in chinese celery, white pepper, special shrimp broth w/ gritled pork collar Thick yellow noodle & vermicelli in spicy
chicken broth w/ ocean clam & minced pork7 .95 & bean curd 8.00 ronut cury bioth w/ grlled lamb rack e
o Mild IH @Medium b5 W Hot KK @ Mey contain wraces of nuts WA E 4 S

& Please Advise us of any food allergy RERMUSE AW FARR, RO IRES

Alt Prices wre subject to change without prior notices FiH WBMA ¥, MR AG



Choice of Delightful Soup / Noodle & i&:8%5

5

R,
MUMZDELICATTES

Tel: 905 471 0001

1 Raymervlile Dr. Unit 9

@ 54 Tom Yam Soup
§ <5
Thai spicy & sour soup w/ mushroom,
parsiey and bean sprout.
Thai Style Chicken Soup
£
Thai style white pepper & chicken soup

¢ sB

w/ chinese celery, parsley and bean sprout.4.50

4.50

Choice of Soup #:3#E
@ SC Special Shrimp Soup

o

Chef's special shrimp soup w/ parsiey,

chive, bean curd and bean sprout.
Laksa Soup

]

Malaysian spicy coconut curty soup

¢ D

v’

W/ bean curd, parsley and bean sprout .

¢ SE Special Beef Soup

§.50

450

L]
Chef's special beef soup w/ parsley,
onion and bean sprout. 450

Choice of Noodles &ixsite

@ Rice Noodle @ Egg Noodle @ Vermicelli @ Yellow Vermicelli @ Yau Mei;—l
i ¥ L KB KH wE |
Choice of Meat or Vegetable wa@Eznmm
Vegetable %%
M1 Assorted Mixed Vegetable M2 Vegetarian Shark's Fin, Bailing Fungi
Tl 1.00 # 2.00
Beef %
M1 AAABeef M6  Beef Tendon M8  Mini Beef Ball
TN 2.00 ji%-%5 1 2.50 EFERA 2.00
Mo Beef Brisket Slice Beef
FLf B 260 M7 H®ERER 2.00
Pork mam
M9 Gnlled Pork Neck M10 Grilled Lemon Grass Pork Chop M11 Mini Meat Ball
LN 2.50 AEFHH 2.00 WTHMA, 2.00
Chicken tmm
MI2 Grilled Lemon Grass Chicken
MREF I 2.00
MI3 Shredded Chicken®
B 1.50
Seafood ##tE
M17 Ocean Clam M19 Coral Clams M21 Fish Ball
220 =) 3.00 L Iy 3 5.50 w5 2.00
MI8 Tiger Shrimp M20 Seafood M22 Fish Fillet
# 3.00 FHERE HREIT3 ] 2,50
(Tiger shrimp, fish fillet, mussels, cuttlefish) 5.00
Stuffed Meat Balls .0 %8
M22 Stuffed Meat Ball M24 Stuffed Beef Ball
UOaA 2.00 B0 R 2.00
M23 Stuffed Fish Ball
RS 5 2.00
Special %
M27 Deep Fried Shrimp Wonton M29 Thai Style Fish Cake M30 Stuffed Bean Curd
i3 vy ] 2.00 EASE R TERS R 2.00
o vos Stuffed Green Pepper Cutlet Delicately ground fish mixed w/ green M31 Stuffed Doug Fritters
REHad. o300 2.50 besu, lime leaves & Thai spices FERR A R 2.00
w/ Thai sweet & sour sauce, 2.00
Enjoyable Noodle / Rice &%8/&
K1 Hokksen Mein ® K2 Malaysian Fried Rice Noodle K3 Thai Seafood Fried Rice
LA i EEL R BN R RER
Thick vellow noodle cooked in heavily flavoured Fried rice noodle cooked in heavily flavoured Thai's fammous stir fried rice in chef's special
0¥ sauce w/ shnmp, cuttlefish, fishcake & veg.  8.50 S0 sauce w/ shrimp and fish cake. 825 sauce W/ crab meat & shrimp 11.95
® K4 Fried Noodle with Black Pepper K8 Wat Tan Ho @ K12 Indonesia Style Lo Mein
A0 TR P B 7 HERARRMPE
Fried thick yellow noodle w/ black pepper Fried rice noodle on light brown epg sauce Indonesia instant noodle in home sauce.
& bean sprout, topped w/ shrimp, cuttlefish, crab stick, Shrimp F 7.85
Shredded Clucken # 74 1 4% 8.25 mussels and veg, 8.50 Shredded Chicken &1 # 4 7.25
Shced Beet e M 4 i 8.25 Sliced Beef $TEEH 4 4 725
Seaftrod shrimp, cuttlefish, crab stick,
mussels) g HAFAE 10.95
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‘ K5 Special Spicy Fried Rice ‘ K9 Korean Style Spicy Fried Shin Ramyun k ﬂm
R ERIDE HMEDERE =
Special spicy fried rice w/ red chulli, celery Fried Korean mstant noodle wn spicy sauce @ K13 Thai Green Curry Fried Rice
Minced Beef ¥ 1# 4 52 8.95 w/ bean sprout. R Hug B AR
Shrimp 45 ¥ 9.95 Shrimp % 11.95 Thai green curry w/ basil.
K6 Pattava Style Tom Yam Fried Rice Shredded Chicken &1 & 8.95 Shrimp 548 9.95
SRR IR Sliced Beef $iEEH 4 8.95 Shredded Chicken % M4k 7.95
Thai spicy & sour sauce fried rice Seafood(shrimp, cuttlefish, crab stick, Sliced Beef Hri¥ i 4 1 7.95
w/ Thai herb, mushroom, hime juice & more. mussels) % MAEEE 10.95 Seafood (shrimp, cuttlefish, crab stick,
Shrump #19§ 9.95 ‘ K10 Thai Spicy Fried Glass Noodle mussels)  H¥GE 10.95
Shredded Chicken 18 # % 8.95 RHE®RD 48 K14 Plain Steam Rice
ﬂ7 Pad Thai Fried glass noodle in spicy sauce w/ shrimp, HEHR 1.00
B fish cake & chicken. 10.95 K15 Coconut Flavored Rice
Stir-fried Thai rice noodle w/ shrimp, chicken, K11 Taiwan Style Fried Vermicelli it 2.00
bean sprout w/ roasted peanuts & lime. 8.25 HERBDKE
Fried vermicelli in soy sauce
w/ roasted pork & shrimp. 10.95
Desserts #&
V1 Sticky Rice with Ice-Cream and V2 Sticky Rice with Mango (Seasonal) V4 Dunan in Glutinous Rice (Flour)
Coconut Milk B SRR (5 4.45 Ball Coated w/ Coconut
ERAT IR AR V3 Coconnt Sticky Rice Sweet Soup (Hot) e Tt P 4.45
Mango lee-Cream ™ R 3.95 HEBEWAT (M) $/3.95 1/6.50
Durian lce-Cream # B9 ¥E 4.25
Philippines Coconut [ce-Cream EREHE FER 4.25
Philippines Taro lce-Cream K & ¥ X8 425
Tropico Iceberg #® %L
NI Mumz Iceberg N3 Lychee lceberg N6 Peach Iceberg
NEREWD 6.95 FHEWL 6.95 EHEWL 6.95
(Grass Jelly, Basil Seed, Green Bean, Tapioca, N4 Longan Iceberg
Sago, Coconut Jelly, Swoet Com, Special Syrup) BRERE L 6.95
N2 Red Bean Iceberg N5 Pincapple lceberg
LEEWL 6.95 BEF L 6.95

Mix & Match 8BB4 21l (©Topping 6,95 ®Topping_7.50 ©Topping_7.95 / Maxium 3 Syrup choice B B WL )

lce Topping Syrup
Basic lceberg % LLIj& /. Red Bean AL & 17. Coconut Syrup HEBE#E 5/. Condensed Milk 143
(Grass Jelly, Basil Seed, Green Bean, Tapioca, + b/. Lychee FHH + 2/. Rose Syrup M4 6/. Coconut Milk 43
Sago, Coconut Jelly, Sweet Com, Special Syrup) c/. Longan #iiR 3/. Strawberry Syrup HEH4E 7/ Evaporated Milk ¥ 53
&/. Pineapple WA 4/. Mango Syrup?t LB 4%¥
e/. Peach Bk
Fresh Fruit Juice # %t
Pl Orange Juice RERIT 450 P6  Strawberry Juice B - BT 475 P11 Honeydew Juice i % )Lit 475
P2 Lime Juice K¢ % %11 4.50 P7 Mango Juice 3 Ryt 475 P12 Cantaloupe Juice B¥#4 B /LIt 4.75
P3  Lemon Juice BEMEMT 4.50 P8 Banana Juice ¥ & ¥t 4.50 P13 Fresh Young Coconut #¥#%  4.25
P4  Pineapple Juice %3 i+ 4.50 P9 Papaya Juice 8K /0t 4.75
P5  Watermelon Juice B 7 /Lyt 4.50 P10 Mix Berry Juice S84+t 4.75
Slush #*i$
Q1 Lime Slush &8 yb 4.95 Q7 Papaya Slush A Lok 4,95 Q13 Kiwi Slush & 2 kb 4.95
Q2 Lemon Slush #&# Kk ¥b 4,95 Q8 Mix Berry Slush £ #§ 0k 4.95 Q14 Taro Slush F# k¥ 4.95
Q3 Pincapple Slush 3 J ok 4.95 Q9 Honeydew Slush B /K ok¥p 4.95 Q15 Passion Fruit Slush B#H Kb 4.95
Q4 Watermelon Slush 7500k 4.95 Q10 Cantaloupe Slush P48 JUVk¥s  4.95 Q16 Grape Slush # Fk¥ 4.85
Q5 Strawberry Slush + Z 1 &Lk 4.95 Q11 Lychee Slush %4 kb 4.95 Q17 Coconut Slush #F vk¥b 4.95
Q6 Mango Slush kb 4.95 Q12 Green Apple Slush HH R Y 4.95 Q18 Peach Slush & Bkokys 4.95
Color Soda H& & :
Rl Blueberry Soda 85 HF#FIT 450 R4 Green Apple Soda HMAEKIT 450 R7  Red Plum Soda BUHEEFIT 4.50
R2  Peach Soda & BEEFIT 4.50 RS  Passion Fruit Soda B HE4T 4.50 R8  Lychee Soda 28I 4.50
R3  Strawberry Soda + £ S4%4T 4.50 R6 Mango Soda £ REKIT 4.50
Pops &#&H K
SI Pepsi 1.50 55 Nestea 1.50 S8 Perrier 2.50
S2  D-Pepsi 1.50 56 Cream Soda 2.50
S3 TUp 1.50 S7  Cream Soda & Milk
sS4 D-TuUp 1.50 STy 3.50
Coffee WiBmmr
ULl Dutch Coffee #7Mgnk 2.50 U3 Japanese Coffec [ A anrit 250
U2 German Coffee M Fanu 2.50 U4 lced Coffee SLUK M un®E 450
Flower Tea £ %
T1 Osmanthus Lung Ching Tea B 1L 3 5% 695 T3 Ginseng Green Tea A$#&@% 695 T5 Summer'sSun® LR 695
T2 High Mountan Rose Oolong Tea # LBOR MK 695 T4 Day Night THSE 695 T6 Forbidden Flower BLRZHE 695






