monsoon

615 19TH Ave E SEATTLE 98112 206.325.2111 BRUNCH March 2010

dim sum

4.5 perbasket vegetable dumplings (3 pcs)
per basket  shrimp dumplings (3 pcs)
per basket  tofu paper wrapped pork + mushroom rolls (2 pcs)
per plate  pan fried daikon cakes (2 pcs)

5.5 perplate lotus leaf wrapped pork sticky rice (2 pcs)
per plate  crispy shrimp & chive wontons (2 pcs)

14 per basket assorted dim sum (6 pcs - one of each from above)

4.5 perbasket steamed barbecue pork buns (2 pcs)

brunch dishes

oxtail pho with wagyu eye of round and brisket 10

oxtail pho with yellow foot, oyster, and shiitake mushrooms 9

vermicelli noodles with grilled shrimp & crispy vegetable roll 9.5

vermicelli noodles with chicken & crispy imperial roll (kurobuta pork, shrimp, and glass noodles) 9.5
vermicelli combination with la lot beef, chicken, shrimp & crispy imperial roll 12

banh xeo (rice flour + coconut milk crepe) with pork belly, grilled shrimp and bean sprouts 11

baguette french toast with wild huckleberry jam 10
belgian waffle with wild huckleberry jam & sweet creme fraiche 11

congee with coconut braised pork belly and pickled mustard greens 10

congee with grilled shrimp and crispy lemongrass ginger catfish 9

wild mushrooms, nettles, sweet onions, crispy hashbrown, poached eggs and wokked bok choy 12
nem nuong (berkshire pork + shrimp sausage) with fried eqgs and chili garlic bok choy 10

braised coconut pork belly, crispy potatoes with fried eqgs and a vietnamese style salad 11

baked eggs with nettles, bechamel, smoked bacon and parmesan with a side of baguette 10

braised oxtail with sweet onions, crispy hashbrown, poached eqgs, and wokked bok choy 11

wagyu tri-tip steak wokked with roasted shallots, fried eggs, fried potatoes and chili garlic bok choy 13

sides

coconut braised pork belly 5

nem nuong (berkshire pork + shrimp sausage) 4
chili garlic baby bok choy 6

organic eqggs - fried, scrambled, or poached 4
potatoes with lemon aioli - fried or roasted 4

desserts
banana cake with savory coconut sauce 6

coconut creme caramel 7
lychee or black sesame ice cream 6

beverages wines by the glass

mimosa 7 louis picamelot cremant de bourgogne NV rully 9
orange juice 3 meadowcroft chardonnay 2007 mendocino 9
cranberry juice 3 j&h selbach riesling 2008 mosel 6
victrola bottomless drip coffee 2.5 mercer sauvignon blanc 2007 columbia valley 7
victrola french press 5 sauvion vouvray 2007 loire valley 8
s. pellegrino sparkling water (500 mi) 3.5 brandborg pinot noir 2007 umpqua valley 8
acqua panna spring water (1 liter) 7 novelty hill red wine 2007 columbia valley 9
boylans natural soda 3 mas du bouquet vacqueras 2006 rhone valley 8
(cane cola, creme soda, root beer, diet black cherry) haut saint martin 2005 bordeaux 7

PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES, 18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE
FOUR CREDIT/DEBIT CARDS MAXIMUM PER TABLE



