ménsoor@

saturday and sunday brunch july 2011

dim sum 55
shrimp dumplings (3pcs)
shrimp & chive dumpling(2pcs)
steamed barbecue pork buns (2pcs)
sticky rice  (2pcs)
daikon cakes (3pcs)
tofu skin dumplings (pork) (2pcs)

small plates

berkshire pork belly, pickled shallots, pickled bean sprouts 5
wokked mustard greens, garlic, roasted chili 4

berkshire pork and shrimp sausage (nem nuong), dijon 4

grilled bo la lot beef (3pc) 5

“bar” 11

pancake-crepe-beignet-"banana bread”french toast kids 7

*please ask server about toppings

big plates

grilled sausage muffin*, fried eqgg, fried potato,tillamook cheddar, hoisin mayo 11

ham and gruyere crepe, soft egg, hollandaise, creme fraiche, crispy red potatoes 11

luc lac steak, cherry tomato, arugula, sunny egg 24

dungeness crab benedict, poached eggs, toasted brioche, arugula, crispy red potatoes 14
ham benedict, poached eggs, hollandaise, arugula, crispy red potatoes 12

grilled pork belly congee, poached egg, ginger, onion 10

dungeness crab congee, poached egg, spring onions, ginger, dried shrimp 13

oxtail broth pho, wagyu brisket, eye of round 10

mushroom pho, shiimeji, woodear, shiitakes 10

fulton valley drunken chicken rice bowl with yu choy, friedegg 12

crispy tofu rice bowl,bok choy,shitakes,bell peppers,cilantro,fried egg 10

vermicelli noodles with grilled prawns, crispy vegetarian roll, cucumber, mint 10
vermicelli noodles grilled lemongrass chicken, crispy imperial roll, cucumber, mint 10
vermicelli combo (grilled prawns, chicken, la lot beef and crispy imperial roll) 13

beverages wines by the glass

whites ~ from dry to fruity
brut, francoise chauvenet ‘silver cap’ NV
sauvignon blanc mercer estate 2007columbia valley 8
griiner veltliner, berger 2008 kamptal 8
pinot gris, ross andrew 2009 celilo vineyard 10
chardonnay, boomtown ‘d.v! 2008 columbia valley 8
riesling, selbach 2008 mosel 9

mimosa 5

house made bloody mary 6
assorted fruit juices 3

victrola bottomless drip coffee 2.5
san pellegrino (500ml/1L)  3.5/7

assorted teas
reds ~ from delicate to intense

yang xian mao organic superior grade green 6 rosé, costieres de nimes 2009 7

formossa silvertip aromatic, woody oolong 5.5
pu-erh estate dark dark, smokey blacktea 5
ginseng mint cooling peppermint with uplifting ginseng 3

PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES.

pinot noir, nw vintners 2009 willamette valley 10
merlot, thomas henry 2007 columbia valley 9
cabernet franc (chinon) rive gauche 2009 loire 10
cotes-du-ventoux,delas 2009 10

cabernet sauvignon, glaze 2008 columbia valley 10

18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE

*product contains shrimp
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