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SPARKLING  �  Gl     Btl
Rene Barth, Cremant d'Alsace Brut, Alsace	 15	 58
Patrick Piuze, Val de Mer Brut Nature Rosé, Burgundy	 16	 62
Drappier, 'Carte d'Or' Brut, Champagne 	 20	 78
Lanson, Brut Rosé, Champagne, 375mL� 65
Lise & Bertrand Jousset, Cuveé 'Exilé Rosé Pétillant', Loire		  70
Delamotte, Blanc de Blancs, Champagne � 150

ROSÉ 
Cabernet Franc, Château Goudichaud, Bourdeaux	 14	 54
Grenache, Domaine La Manarine, Côtes-du-Rhône	 17	 64

WHITE 
Sauvignon Blanc, J. de Villebois, Menetou-Salon, Loire	 16	 62
Chardonnay, Louis Jadot, Chablis, Burgundy	 17	 64
Chenin Blanc, Arnaud Lambert, 'Midi', Saumur	 18	 66
Viognier, Domaine Gramenon, Côtes-du-Rhône	 100 
Chardonnay, Domaine Billaud-Simon, Chablis� 110 
Chardonnay, Chanson Savigny-Lès-Beaune 1er Cru Marconnets� 140

RED 
Gamay, La Coeur de la Reine, Touraine	 14	 54
Pinot Noir, Joseph Drouhin, Bourgogne	 17	 64
Syrah/Grenache, E. Guigal,  Côtes-du-Rhône 	 15	 58
Cabernet/Merlot, L de Laffitte Laujac, Médoc	 18	 70
Grenache Blend, Le Sang des Cailloux, 'Doucinello', Vacqueyras � 80
Pinot Noir, Domaine Gerard Julien & Fils, Bourgogne� 90
Pinot Noir, Berthaut-Gerbet 'Les Prielles,' Bourgogne� 100
Cabernet Franc, Brane-Cantenac 'Baron de Brane,' Margaux� 110
Pinot Noir, Le Hardi Philippe, Gevrey-Chambertin� 150

WINE

SAKE
Kikusui Funaguchi, Nama Genshu Honjozo 200 ml� 14

LIT TLE GREEN DRAGON� 14
Little Saints Non-Alc Agave, Cucumber Jalapeno, 
Lemonade, Mint, Ginger Beer

JARDIN ROSE� 13
Beet & Blueberry Shrub, Lemonade, Fresh Blueberries

NON-ALCOHOLIC WINES  �  Gl     Btl
Oddbird, Sparkling Rosé, Languedoc, France� 14     60
Oddbird, GSM, Languedoc, France� 15     62

C O C  TAY  • Les boissons

DA NANG MARGARITA� 15
Lunazul Blanco Tequila, Giffard Triple Sec,  Sambal, 
House-Made  Sour , Sriracha Salt

HIROTA MARTINI� 15
Choice of Japanese Vodka or Gin
Sesame Oil Wash, Quick Rice Wine Vinegar Pickle

HIBISCUS PALOMA� 15
Rey Campero Mezcal, Hibiscus, Jalapeño,  
Grapefruit, Sriracha Salt

GOLDEN HOUR� 15
Suntory Toki Whisky, Lemon, Miso Oolong Honey

ĐEN MANHAT TAN� 17
Rittenhouse Rye Whiskey, Amaro, Angostura

ESC CLASSICS

HO TRÀM ROYALE� 16
Ketel One Vodka, Luxardo, Lemon, Gamay 

FRENCH 1501� 15
Aviation Gin, Velvet Falernum, Citrus, Lemongrass 

THE LOTUS� 15
Lunazul Blanco Tequila, Aperol, Guava, Lime,  
Coconut, Peychaud's

L A POIRE ENCHANTÉ� 15
Rey Campero Mezcal, Spiced Pear, Montenegro,  
Lime, Orange 
                                                                                                                                       
CÀ PHÊ SOL� 15
Lunazul Blanco Tequila, Giffard Triple Sec, 
House Made Cold Brew, Clove, Cinnamon 

COCKTAILS MAISON

ZERO-PROOF

DRAF T �
Meanwhile 'Tender Robot' Hazy IPA, Texas � 8
Kronenbourg 1664 Golden Pale Lager, France� 8

BOTTLES & CANS
Asahi Super Dry, Japan � 7
Sapporo Light, Japan� 7
Live Oak Hefeweizen, Austin� 7 
ABW 'Pearl-Snap' German-Style Pilsner, Austin� 7
Shacksbury 'Bad Boy' Dry Cider, Vermont� 9
Blue Owl 'Cool & The Gang' Earl Grey Sour, Austin� 8 
Unibroue 'La Fin du Monde' Tripel Blonde, Quebec� 9	
Hitachino Nest Yuzu Lager, Japan� 9
Best Day Brewing Hazy IPA, California, non-alcoholic� 7

Make it a Michelada� +3

BEER 
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COFFEE
 
Vietnamese Coffee*  5
Iced Vietnamese Coffee*  5
Cup of French Press  4
Café au Lait  4
Espresso  4
Cappuccino  5.5
Latte  6
Macchiato  4.5
Americano  4
Cortado  5
Mocha  6.5
Matcha Latte  7
Coconut Milk Chai Latte  6
House Cold Brew  5 
*Vegan Option Available

COLD
Lemonade  5
Jasmine Blueberry Green Tea  5
Green Tea & Lemonade  5
Ginger Ale  4
Pink Grapefruit Soda  4
Rambler Sparkling Water  4
Mexican Coca-Cola  5
Mexican Sprite  5
Diet Coke  4

TEA
GREEN TEA 6
Jasmine Green
Emerald Spring
Moroccan Green Mint

BL ACK TEA 5
Earl Grey

OOLONG 7
Iron Goddess Of Mercy

TISANE 5
Turmeric Tonic Blend
Blend 333

SHRUBS 	
 
Beet, Blueberry, Lemon        5.5
Apple, Pear, Cinnamon         5.5

SPIRITS
AGAVE
Lunazul Blanco� 12
Lalo Blanco� 14
Tequila Ocho Blanco	 14
Rey Campero Mezcal Espadin� 14
Tequila Ocho Reposado� 16
Herradura Reposado� 14
Real Minero Mezcal Largo� 35

WHISKEY
Old Forester Bourbon� 12
Old Overholt Rye� 12
Rittenhouse  Rye� 13
George Dickel Rye� 13
Jameson Irish� 13
Heaven Hill 7 year� 16

JAPANESE WHISK Y
Suntory Toki� 14
Mars Iwai 45� 13
Mars Iwai 'Tradition'� 16
Chichibu Ichirio's Malt & Grain� 32

RUM/RHUM
Bounty Premium White� 12
El Dorado 8yr � 14
Hamilton Pot Still Black  � 13
Neisson Rhum Agricole � 13	

BRANDY
Brandy Saint Louise � 12
Marie Duffau Bas Armagnac� 13

VODK A 
1876� 12
Tito's � 13
Ketel One � 14
Haku � 14
Grey Goose � 15

GIN
Fords� 12
Aviation � 13
Hendrick's  � 14
Roku  � 14
Koval Barreled Gin� 15
Monkey 47 � 18

AMARO
Aperol � 13
Averna � 13
Contratto Aperitif� 13
Campari� 13
Select Aperitivo� 13
Montenegro� 13

CORDIALS
Green Chartreuse� 18
Yellow Chartreuse� 18
Yellow Chartreuse V.E.P.� 48

DESSERT 
	
BEIGNETS choice of jam� 11
Lychee Raspberry Jam or Strawberry Guava Jam

DARK CHOCOL ATE MOUSSE� 10
Whipped Cream, Orange Zest, Sea-Salt

VIET RUM CAKE� 13
Coconut Sorbet,  Makrut Lime, Toasted Coconut

HOUSE-MADE ICE CREAM
UBE VANILL A� 7
Olive Oil, Sesame Seeds 
*Add Montenegro Floater 4

GOLDEN MILK� 7
Candied Ginger
*Add Hamilton Dark Rum Floater 4

COCONUT SORBET� 6
Agave, Toasted Coconut, Lime Zest
*Add Sparkling Wine Floater 4

A LA CARTE 
DAILY MACARON� 3.5

NUTELL A ÉCL AIR� 5

CHOCOL ATE CRUNCH BAR� 7


