monsoon east
10245 main street bellevue washington 98004 425.635.1112
brunch september 2009

brunch

oxtail pho w/ wagyu brisket and flank steak 9.5

fulton valley drunken chicken rice bowl w/ yu choy & friedegg 12

vermicelli noodles w/ grilled prawns, crispy vegetarian roll, cucumber and mint 10

vermicelli noodles grilled lemongrass chicken, crispy imperial roll, cucumber and mint 10
vermicelli combo (grilled prawns, chicken, la lot beef and crispy imperial roll) 12

vermicelli noodles w/ wokked painted hills flat iron steak w/ lemongrass and roasted peanut 9
bun cha hanoi (berkshire pork patty & pork belly on a bed of vermichelli) 10

grilled lemongrass kurobuta pork rice bowl w/ fried egg, cucumber and tomato 12

sweet corn johnny cake, tonnermaker farms peaches, fireweed honey and whipped cream 9.5
brioche french toast w/ schmidts farm blueberry compote, vanilla buttermilk cream 10
sesame seed beignets w/ five spice, maple syrup, banana cream 7.5

fresh banana muffins, cultured honey butter 5

croque monsieur bread pudding, ham, gruyere & organic mixed greens 10
croque madame bread pudding, sunny side up egg, ham & gruyere & organic mixed greens 11
croque provencal bread pudding, tonnermaker tomato, ham, gruyere & organic mixed greens 11

duck egg omelet, chanterelle mushrooms, sweet onions, gai choy & crispy red potatoes 14

milk poached eggs, prawns, mussels, clams, baguette & olive oil 15

hens eggs benedict w/ dungeness crab, hollandaise, arugula & crispy red potatoes 15

hens eggs benedict w/ black forest ham, hollandaise, arugula & crispy red potatoes 12

grilled wagyu hanger steak w/ wokked fried egg , chili garlic yu choy & crispy red potatoes 13
sausage hash w/ fried hens eggs, caramelized onions, chanterelle mushroom & red pepper aioli 14

sides

berkshire pork belly 6

organic scrambled eggs 5

nem nuong ( berkshire pork + shrimp sausage) 4.5
desserts

banana cake w/ savory coconut sauce 6

vanilla bean panna cotta w/ schmidt’s farm blueberries lemon crumble 7
chocolate ganache w/ toasted coconut, almonds and pineapple relish 8

beverages wines by the glass

mimosa 7 domaine j. laurens brut NV cremant ce llimoux 9

house made bloody mary 7 selbach riesling 2007 mosel 7

assorted fruit juices 3 berger gruner veltliner 2008 austria 8

victrola bottomless drip coffee 2.5 ross andrew pinot blanc “meadow” 2007 10

victrola cafe latte 35 matrot bourgogne blanc 2007 burgundy 10

victrola cafe cappuccino 3.5

victrola cafe americano 3.5

victrola espresso 3 bieler pere et fils rose provence 7

san pellegrino (500 mil/ 1) 3.5/7 joseph drouhin bourgone “laforet” 2006 burgundy 9.5
cavatappi sangiovese “wahluke slope” 2007 8
dussek syrah 2005 rattlesnake hills 10

magito zinfandel/red blend ‘panorama’2006 california 9

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



