
NON-ALCOHOLIC DRINKS

Bottled  $1.00
Soy Bean  $1.50
Milk  $2.25
Coconut Water  $2.75
Red Bull  $2.75
Red Bull Sugarfree  $3.50
Vietnamese Coffee  $3.00

Fruit Punch  $2.25
Barq’s Rootbeer  $2.25
Coke  $2.25
Diet Coke  $2.25
Fanta Orange  $2.25
Pink Lemonade  $2.25
Raspberry Ice Tea  $2.25
Mr. Pibb  $2.25
Sprite  $2.25
Lemonade  $2.25

Cranberry  $2.25
Grapefruit  $2.25
Orange  $2.25
Pineapple  $2.25
Tomato  $2.25

 

BEVERAGES

 Glass Pitcher
Sapporo $4.00 $12.00
Racer 5 IPA $4.00 $12.00
Sierra Nevada $4.00 $12.00
Angry Orchard $5.00 $15.00
Coors Light $3.00 $  9.00
Blue Moon $4.00 $12.00
Miller High Life $2.50 $  7.50
Killians Red $3.00 $  9.00
Down Town Brown $4.00 $12.00
Seasonal Drafts    TBD    TBD

Olympia  $3.00
Pabst  $3.00
Bud Light  $3.50
Budweiser  $3.50
Coors Light  $3.50
Guinness  $3.50
Stella Artois  $4.00
Corona  $4.50
Heineken  $4.50
Tsingtao  $4.50
Miller Fortune  $4.00
Buddah Beer  $5.00

 Glass         Bottle
House Red $4.00        $16.00
House White $4.00        $16.00 

 

DRAFT BEER

FOUNTAIN DRINKS

JUICES

WINE

BEER BOTTLES / CANS

APPETIZER

Hot Wings            $7.99
Hot wings served plain or tossed in sweet 
chili BBQ sauce or buffalo hot sauce with celery 
and carrot sticks and ranch dressing  

Egg Rolls            $6.99
Pork, shrimp, and vegetable egg rolls 
with sweet chili sauce

Potstickers             $5.99
Pork and vegetable dumplings 
pan-fried with ponzu sauce

Rib Eye       $8.99
8 oz rib eye, grilled-to-order with 
choice of two sides

Beef Pho (Phở tái, bò viên)       $6.99
Slow-simmered beef broth, sliced beef, 
beef tripe, beef tendon, and meatballs 
with traditional garnishes

Chicken Stir-Fry      $5.99
Chicken, bell peppers, onions and bamboo 
shoots served with steamed rice

Chicken Udon Stir-Fry     $6.99
Udon noodles stir-fried with chicken, carrots, 
and cabbage with a house blend sauce, 
garnished with green onions

Teriyaki Chicken Bowl     $5.99
Grilled chicken with broccoli served on 
steamed rice with teriyaki sauce

Teriyaki Salmon      $10.99
Grilled Atlantic salmon filet, teriyaki 
sauce, broccoli, and steamed rice

Char-broiled Pork Chops     $8.99
Marinated pork chops, over-easy eggs 
and Asian meatloaf with steamed rice

Chicken Fried Rice      $4.99
Chicken and rice stir-fried with carrots, 
onions, bacon, peas and egg

Club House       $7.99
Carved turkey, apple wood smoked 
bacon, lettuce, tomato and choice of bread

Lotus Burger       $6.99
1/2 lb. all beef patty, lettuce, tomato, 
onion, on a Kaiser bun, add American, 
Swiss or cheddar cheese .50

BBQ Bacon Cheese Burger        $9.99                                                         
1/2 lb. all beef patty, lettuce, tomato, 
onion, on a Kaiser bun and choice of 
American or Swiss cheese topped with 
BBQ sauce and apple wood smoked bacon

Crispy Chicken Sandwich       $6.99 
Crispy chicken breast, lettuce, tomato, 
onion on a Kaiser bun  

SALAD

SANDWICHES

All-In Breakfast *           $5.99
Eggs any style, choice of bacon 
or pork sausage links

Steak and Eggs *           $7.99
8 oz rib eye with two eggs

Breakfast Burrito           $5.99
Potatoes, bell peppers, onions, bacon, eggs, 
and cheese wrapped in a warm flour tortilla. 
Served with sour cream and salsa.
 
Pancakes            $4.99
Fluffy pancakes with your choice of fresh 
blueberries, sweet chocolate chips 
or apple wood bacon
 
French Toast Stix           $4.99
Cinnamon battered French toast sticks, 
sprinkled with powder sugar and served with 
orange zest whipped butter and maple syrup

EGGS AND MORE

ENTRÉE

Chicken Salad           $7.99
Chicken breast, spring mix, tomato, cucumber, 
onion, hard-boiled eggs, cheese, croutons

House Salad                   $5.99
Spring mix, tomato, cucumber, onion, 
hard-boiled eggs, cheese, croutons

  

* Includes choice of hash browns or country potatoes and toast

RESTAURANT

NEW! Beef Laab      $9.99
Minced, grilled flank steak tossed in fresh 
lime, cilantro and mint

NEW! Charbroiled Pork & Shrimp    $9.50
Served with an egg roll and rice vermicelli

NEW! Red Curry      $9.99
Beef simmered with bell peppers and bamboo 
in a curry sauce, served with jasmine rice


