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DOK V¥ KHAO

THAI EATERY

—REFRESHING DRINK ’ 1

T#] FRESH FRUIT PUNCH 6.5

FROZEN VIRGIN DAIQUIRI 5? DOK KHAO SPARKLER 6.0 UNSWEETENED ICED TEA 3.0

‘ (No Refill) _ (No Refill) 8.0 (No Refill) (Refill)
- Refreshing of Cranberry, Pineapple, Choice of Ruby Lychee, Strawberry, \‘: Choice of Sala Cider, Cream Soda, :
.| Orange & Strawberry Juice . - > SODA (Rrefill) 3.0
# Mango, Pifia Colada, Blue Hawaii & Blue Hawaii, Pomegranate, Lychee Coke, Diet Coke, Sprite, Ginger Ale
‘\w LOVE YOUZU (NoRefil) 8.5 LYCHEE THAI TEA 7.0 POMEGRANATE LEMONADE EE':”T le(’)'CEg 0}'}9 Reﬁ”i . b5-°
L Anch . . oice of : Orange, Pineapple, Cranberry,
- \7 emonade, yuzu, Anchan (No Refill) (No Refill) 7.0 Mango, Lychee & Apple Juice
|
‘ ACQUA PANNA (500ml.) 6.0
! 4[/ YUZU MATCHA 8.5 STRAWBERRY LEMONADE LEMONADE (No Refill) 5.0 Q
‘J (No Refill) (No Refill) 7.0 S.PELLEGRINO (500ml.) 8.0
\. J
Add Coffee Je”y +$1 Regular Boba Regular Boba Regular Boba Regular Boba
THAI TEA 700 800 THAITEA MATCHA 800 9.00 PURPLE TARO 6.50 7.50 FLAVORED ICED TEA 595 6.95
(White Peach, Strawberry, Mango, Passion Fruit,
THAI COFFEE 7.00 8.00 MILK TEA 6.50 7.50 MANGO 6.50 7.50 Lychee, Pomegranate)
MATCHA PINK LADY 8.00 9.00 SAKURA ROSE 6.50 7.50 MATCHA 6.95 7.95
Iced Hot Iced Hot Iced Hot Iced Hot
ESPRESSO - 5.00 CAPPUCCINO - 5.95 THAITEA LATTE 6.95 ©5.95 AFFOGATO - 7.00
AMERICANO 6.50 5.00 FLAT WHITE - 5.95 MATCHA LATTE 750 6.50 HOT CHOCOLATE - 5.50
CORTADO - 5.95 LATTE 6.95 ©5.95 UBE LATTE 7.50 6.50 HOT TEA (with Honey extra $1) - 4.00
Choice of Jasmine Tea, Green Tea
PECIAL DESSERT

K‘DESSERT

~ THAITEA CREME BRULEE 10.95
) Homemade! A smooth and silky Thai
tea custard with a hint of vanilla bean
and a touch of Grand Marnier.

- V@ILCAN@ THAI TEA 1595

Shaved Thai tea ice (Bingsu) topped
with cream cheese mousse, vanilla
ice cream, and graham cracker
crumble.

Add Boba or Coffee Jelly +$1

BUBBLE THAI TEA MOUSSE
CAKE 8.95

Homemade! Thai tea mousse with boba
“ anda crispy cracker.

Tiya, e o
MAI TEA crEmE BROLE® 8UBBLE 1110, 7ER MOUSSE

THAI COFFEE MILLE FEUILLE 11.95
Layered cake with French puff pastry and
Thai coffee buttercreme, topped with marble
chocolate icing.

eW e
e COCONUT CAKE 9.95
MATCHA CAKE 9.95

aew
CHAMBORD RASPBERRY 12.95 e
Raspberry chocolate tart with Chambord :

chocolate mousse dome, covered in

c <
edible gold leaf and chocolate ganache. Spec” TH e FEunY
CHAMBORD RN

o &
SWEET STICKY RICE & THAICUSTARD 9.95 °C‘o k
Soft coconut custard made with coconut cream, UTCAKE
egg, and palm sugar.

.. SWEET STICKY RICE & MANGO 12.95

Mgy
“TCHA cake

Sy - et ‘460 & T o c\)s
WEET sTicKy RICE&MP ®ET STicky RicE&TRA

LYCHEE CHEESECAKE 10.95
Homemade! Creamy cheesecake with
a hint of lemon and Thai lychee.

TIRAMISU 9.95
Light and creamy, with a rich aroma of coffee
and hints of Amaretto and chocolate-cocoa.

ICE CREAM 6.95
Choice of : Coconut/ Strawberry/
Mango/ Vanilla Bean

b T et
LYCHEE CHEES TIRAMSY

) MANGO PARFAIT 14.95
3« Fresh mango with sweet sticky rice
e and mango ice cream. -

J

) GOLDEN BANANA & ICE CREAM 12.95

= Batter-fried banana with coconut milk ice
cream.

CHOCOLATE LAVA WITH
VANILLA ICE CREAM 12.95

STRAWBERRY WAFFLE 1595 MANGO ALOHA! 1595  NUTELLA BANANA 15.95 CHOCOLATE WAFFLE 15.95
Waffle with Fresh Strawberry & Strawberry Waffle with Mango Ice Cream & Fresh Mango Waffle, Nutella, Banana & Vanilla Ice Cream Chocolate Waffle, Nutella, Strawberry with
\_ Ice Cream Vanilla Ice Cream )
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\
O WELCOME NEW DRINKS
E \ ESPRESSO MARTINI 16 DOK KHAO OLD FASHION 17 CHESHIRE CAT 16 E
3 (Vodka or Tequila), Espresso, Irish Bourbon, Rye Whiskey, Aromatic Bitters, Bourbon, Blueberries, Lime, Syrup, E
* E Cream, Hazelnut Liqueur Ginger, Orange Peel Ginger Ale 3
| i #/ | "/‘ |
i PURPLE RAIN 16 | MIDNIGHT MERMAID 17 LOST IN GARDEN 17 ‘”M/ APEROL SPRITZ 16
Japanese Gin, Yuzu, Lime, Coconut Rum, Pineapple, Island Vodka (GF), St. Germain, Y Aperol, Sparkling Wine, Navel
Anchan Tea Float Punch Liqueur, Peach, Melon, Cointreau, Pineapple Orange Wedge
Lemon&Lime Soda
5 3 // / = %’;‘
SIP LIKE A STAR 17 ~~ SPICY DAISY 16 \-/' WONDERLAND 17 KHAO SAN RD. 17
Bourbon, Peach, Passion Fruit, Reposado, Thai Chili, Agave | Irish Gin, Lavender, Lemon, Vodka (GF), Thai Tea, Citrus,
Pineapple Nectar, Lime, Dry Curacao Cointreau, Egg White Foam Lavender, Anchan Tea
\ - LYCHEETINI 16 SIAM MULE 15 _ LOVE AT FIRST SIGHT 17 @ GINGER COSMO 16
T~ Vodka, Black Raspberry, Vodka (GF), House-made ~ London dry gin, Aperol, Lemon, % Tito’s, Domaine de Canton,
‘ Lychee Liqueur, Cointreau, | Ginger Juice, Lime, Mint | Strawberry Syrup, Egg White | Cranberry, Lime, Ginger Juice,
Lime \ Syrup, Grenadine
n!‘, MOJITO 15 MAI THAI 15 ( l SINGAPORE SLING 15 \“‘ ~§ PINA COLADA // BLUE
v Rum, Cointreau, Syrup, Mint, Dark & Light Rum, Cointreau, Gin, Cherry Brandy, Peach i HAWAII (Biue curagao) 16
v & Lime Juice, Soda Orange Liqueur, Lime, Orange, \ Liqueur, Orange, Pineapple, | Malibu, Pineapple & Coconut
’ (Extra $1 For Choice of Flavor: Pineapple, Syrup & Grenadine J Lime, Syrup & Grenadine Bcream, Pineapple Juice
- € Mango, Strawberry, Watermelon, ) )
- White Peach) " . .
\ J
C[EFR: correpacan.  RED WINE © @ WHITE WINE; & SPARKLING ©
( \ " L O L
MILLER LITE (Milwaukee, W) 6 CABERNET SAUVIGNON CHARDONNAY CANTINE MASCHIO (187 ml.) 15
. . i P (Veneto, Italy)
GUINNESS STOUT (reland) 7 JOEL GOTT (california) 48. 14 KENDALL JACKSON (california) 50 14 eneto, Italy
L) Q
HEINEKEN (Netherlands) 7 | MERLOT “ SAUVIGNON BLANC
GLAZEBROOK 48 14 AFTER DRINK
. BONTERRA VINEYARDS 48 14
CORONA (Mexico) 7 (California) (Marlborough, New Zealand) @
— ST. FRANCIS 50 IRISH COFFEE 15
e e . (California) PINOT GRIGIO Kahlua, Irish Whiskey, Coffee & Whipped
MUAY THAI () 8 SEAGLASS (california) 45 13 Cream
ANGRY ORCHARD (walden, NY) 6 | PINOT NOIR RIESLING SAMBUCA COFFEE 15
TRIBUTE (California? 48 14  CHATEAU STE. MICHELLE 48 13 Sambuca, Coffee & Whipped Cream
- g L
'BEER A0S CReK wie | S
« DRAUGHT MALBEC .
- ~\  PORTILLO (Mendozs, Argentina) 48 14  (BarossaValley, Australia) II:/IﬁI)SIC_IANUi(I.:O(I:I?fEE & Whioed Cream 15
YUENGLING (pottsville, PA) 7 ROSE St UeelEies B P
SAMUEL ADAMS (Boston, MA) 7 TEMPRANILLO o CHARLES & CHARLES 48 14\ J
CAMPO VIEJO ~ 48 14  (washington State) ‘
BLUE MOON (penver, c0) ) 7 (Rioja, Spain) 8
INGHA (Thailand 0
SING (Thailand) /85 PLUM WINE tj
SAPPORO (Japan \.\‘}\\‘ 9 FUKI PLUM (apan) 48 12
"é»‘ >
IPA - 8.5 3 . DOK KHAO THAI EATERY
\- J SAKE @ Dok Khao Thai Eatery Columbia
FUKI JUNMAI (Japan) = 48 13

V.7

|

-



