Yung Le’s Desserts

A” our dCSSCY'tS are macle in l"IOUSC.

SPCCiaI - Any three desserts $18
I:ourtl'] dessert FREE.
Replace 2 &esserts witln I:rench

Press

French Press Pot of Coffee 2 servings) $7°

Viet Namese Coffee (Hot or Cold) $2°°
Standard coffee ($2) and tea ($1)

Coconut Cake $6
Yellow cake mixed with vanilla Pudc]ing
and walnuts toPPed with coconut

Frosting and shredded coconut.

Chocolate Ganache Cake $6
Chocolate cake with a hint of mint and
Chocolate frostin g,

Chocolate Decadence Cake $6
RIC]’I FlOUFlCSS chocolate ca|<e SCFVCCI

with rastcrrg sauce.

Mango with Stickg Rice $6
Atraditional Southeast Asian favorite.

Cold sliced fresh mango served with hot sticky rice
fused with coconut milk toppcd with coconut cream.

Mango Mousse $6
Mango puree, diced mango, cream and sugar,

toppccl with fresh mango.

Ginger Cream Brulee $6™

A subtle gingcr Havored traditional brulee.
Espresso Flan $6

T:lan FUSCCl Wlth real CSPI"CSSO CO1C‘FCC.

lce Cream 4

2 sCOops of Kona cogce, Green Tea or Vanilla.



