Lunch

Save room for the irresistible desert selection? Qur servers will g]adlg present it to you.

Startcrs
f:rcs]w 5Pring Ko"s

Your selection of charbroiled beef, pork, chicken, calamari, steamed prawns, or jicama & crispy tofu - served with peanut sauce

Crispg E&g Roll

Le family heirloom recipe! - pork, prawn, imitation crab, Shitake mushroom, glass noodles, onions — served with sweet chili sauce

Wici(cc] Wonton DumPlings

Prawn, pork, Shitake mushroom, and onion filling — served in individual cups with Ponzu soy sauce

Basﬂ Stcamecl Clams or Musscls & I:rcnch Brcacl
5ca{:oocl Flattcr

Crispy prawns, calamari, oysters, scallops, and a prawn roll — served with pesto aioli sauce

Lct’cucc Wraps

Your selection of beef, pork, chicken, crispy eggroll — or prawns for a mere 52 more — served with vermicelli noodles & peanut sauce

o2

FoPular | unch Selections
5Paghctti with Meat Balls - a5 available
Chicken Strips & [ries - served with barbecue sauce
Smoked BB Chicken or Pork Ribs & [Fries - as available
Pork & \/cgctablc Pot Stickers — ga/waﬂs extra crispy, served with sweet chili sauce
Moonlight Skewers & [ries ~ pork/chicken & beef - served with aioli sauce
Turlccy or Ham Sanclwich with SOUP du Jour or[ries - nmfjo///effuce/fomafo/all(?(:‘:ié
C]ﬂcescburgcr or Chicken Hoagic & [ries - maya/pickle /mustard onion lettuce tomata cheese
Salad & 5ouP du Jour - choice of Caesar or Spinach with house dressing
(add 33 forgrilled chicken, $5 for prawn skewer, 37 for grilled salmon )
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Dailg | _unch Combo

[ ntrées are served with vcgct’ab/es and ‘your choice of steamed Jasm/nc rice

or fried rice with egg & sausage anda cup of- soup alt{/'our

Chicken
Girilled Tcriyaki Chicken
Coconut Curr3 Chickcn
Spicg Lcmongrass Cl’iicken
Kung FPao Chicken with Peanuts
Clag Pot Braised Gingcr Chickcn

Pork

Girilled Lcmongrass Pork ChoP & Pork 5kcwer
5csamc Fork with Grccn Ecans & Oystcr Saucc

Beef
5Pic3 Mongo|ian Bccmc
Gingcr Beef with Snow Feas
Cubcd f:i!et Mignon with Gar’ic & Bc" Fcppcrs

Seafood
FincaPPlc Sweet & Sour Prawns or Tilapia Filets
Basil & Coconut Currg Seafood Dclight —~ mussels, clams, prawns
Pan-Seared Prawns with Roasted (Garlic & Bacon Crumbles Sauce
Clag Pot Braised Catfish Filet with Caramel & Gingcr Sauce
Spicg Clay Pot Braised Black Fcppcr Prawns & Ginger Pork
Frawns in Garlic Black 5can 5aucc with r:rcslw Mixed chgies and Casl’icws




SOUP
Pho Noodle Soup

Rice-ribbons & your selection of beef steak and/or brisket, chicken, or crispy tofu & veggies - add 51 for extra meat balls, S2 for prawns

Prawn & BBQFOF‘( Wonton 5ouP ~add egg noodles for $ 1
Soup Combo - Smaller Bow! of Pho Noodle Soup and Prawn [Fresh Spring Roll or C aesar Salad

Rice & Noodle Dishes

Your selection of beef, chicken, or pork — add S2 for Prawns

Clag Pot Fried Rice

Wok-Scarccl Noodles with Easfl ~ 5ourc/70/cc of Chow [Fon Hat rice ribbons or (Chow Mein Egg/\/ooa//cs
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Vermicelli & Cring E_gg Roll Salad Bowl Selections

Vermicelli noodles served chilled with crispy eggroll, lime & tamarind vinaigrette sauce, shredded lettuce, carrots, and cucumbers,
topped with cilantro, chives, shallot crumbles, and crushed peanuts.

Tcrigai(i C]’mici(cn
Lemongrass Pork Skewers
Skewer Combo ~Fork, Chicken, & Beef
Bc” FcPPer & Garlic [Filet Mignon
Crispy Prawns & Prawn Skewer
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Bevera ges
Soda,Jced Tea
Coffee, Thailced Tea, Coconut Juice, Vietnamese Coffee ~ Hot or Jeed
Fresh-Squeezed Sparkling | imeade
Smoothie ~ Sweet Mango, Mocha, Fina Colada, Strawberry Daiguin Avocado
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\/cggic Dishes Availablc

Entrécs are served upon rcquest. F/casc consult with yourserver about Cbef Lc’s Veggic Mcnu.
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Dcsscrts
Chefs Selected |rresistible Cheesecake Briilée

Hand-fired and glazed in simple elegance, yet a chicly sophisticated work of art. It truly is an irresistible indulgent treat
Raspberry White Chocolate, Passion Mango, Triple High Chocolate

The Famous Crispg Banana Caramel Cheesecake Xangos

Rich and smooth melt in your mouth banana cheesecake filling wrapped in a flaky pastry, topped with caramel and cinnamon sugar

Traditional Sweet Rice & Panana Rolls

Grilled sweet rice wrapped banana rolls, topped with coconut puree, crushed peanuts, served with cream puffs
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[ akeside Bistro strives to offera c//n/ng cxpcn’cncc faithtul to French-\ietnamese cu//'nary traditions. Our prcparat/’ons
are intended to be very delicate, yet c//'sh’nctli/c/y vivid in Havor, and served for your sa tistaction!
Hsasc Jet us know i there's anﬂfbt’n‘g we can do to add to the ery’oymsnt of- your meal.

-Laées/c/c 5/5&/‘0 51‘35[ & Managcmcnt

[rench-\ietnamese cuisine is c/c/{g/;tﬂl/[y closer to gour menu than one m[g/ﬂ' think, and it is at[astaﬂ'racting the broad audience it deserves!

T he diverse and timeless Aavors found in French-Vietnamese food can be attributed to the influences of various nations that have once
occup/cd the country as well as the influences of its nc{gﬁbors. 7—/76 Cfu’ncsc Jeft their art of stl}—)‘;y/hg using the famous wok; the /:rcnclz
braugﬁt their Passion for aromatic filtered coffee, vibrant sauces and créme caramel; and the exotic /emangrass and, ginger were adoptca’ from the
Tﬁai kitchen. [However, the genius of | akeside Pistro’s modern cooLirlg tcc/miquc fies in the innovative adaptat’ion of all these forc{gn
inspirat/’ons togct/'/cr with its own simp/c, 5ctsapﬁi5t/catca’ ancient rcapcs to create a un/c]uc and subtle modern Vietnamese cuisine. With the
/7:av5 reliance on fresh herbs and chci’ab/cs, minimal use of otZ varieties of rice and nooa’/cs, and abundant choices of meat and scafoocl

French-Vietnamese food has to be among the healthiest and most delicious on earth!
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