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ORIGINAL ALCOHOL BEVERAGE RETAIL LICENSE APPLICATION  [Fepicants Wisconsin ug@ 027711858402

Seller’s Permit Number:

Submit to municipal clerk. K) e ey " dentication H5-502375(3

For the license period beginning Jone 20 [Z LICENSE REQUESTED p
ending " Mciu 20 {3 TYPE FEE

J [] Class A beer $
U T9wn of M _Ci« [UWClass B beer $
TO THE GOVERNING BODY of the: [ ] V|.Ilage Of} a 1 SON Class C wine $
MC'W of {"] Class A liquor 3
County of DC ane. Aldermanic Dist. No. é\z (if required by ordinance) LI Class B fiquor $
= [] Reserve Class B liquor |$
1. Thenamed [ ] INDIVIDUAL ] PARTNERSHIP ,BI LIMITED LIABILITY COMPANY Publication fee $
[ CORPORATION/NONPROFIT ORGANIZATION TOTAL FEE $

hereby makes application for the alcohol beverage license(s) checked above. A .
2. Name (individual/partners give last name, first, middle; corporations/limited liability companies give registered name) p V'a@} %\_} S L(_.C‘,

An “Auxiliary Questionnaire,” Form AT-103, must be completed and attached to this application by each individua! applicant, by each member of a
partnership, and by each officer, director and agent of a corporation or nonprofit organization, and by each member/manager and agent of a limited
liability company. List the name, title, and place of residence of each person.

Title Name _ Home Address Post Office & Zip Code
PresidentMember ___(Chune Hocn Le. 2018 (xreenCux Tr[ Marj son WL 53719
Vice PresidentMember (O \wne s Trune f\)(?} vden 1425 Ca ol l\ﬂcﬁ,(d Ln Greenwvau WL 34303
Secretary/Member Y N
Treasurer/Member
Agent b HOGNG VUoONG-  BOLY Cree AuCly Tel. Madison W 53719

Directors/Managers : i
3. Trade Name b Viel H ouSe.. ‘ . Business Phone Number (0% - 2U{t{ - ]33
4, Address of Premises b 2 SN : WA Post Office & Zip Code b 5370+

5. lsindividual, partners or agent of corporation/iimited liability company subject to completion of the responsible beverage server

training course for this license period? . . . ... ... oo [7 Yes m
6. Is the applicant an employe or agent of, or acting on behalf of anyone except the named applicant? . . ...........covvevvnrn., []Yes gJifo
7. Does any other alcoho! beverage retall licensee or wholesale permittee have any interest in or control of this busipess?............... [OYes Ao
8. (a) Corporate/limited liability company applicants only: Insert state ' and date i[%"[@ of registration.

(b) 1s applicant corporationflimited liability company a subsidiary of any other corporation or fimited liability company?. ............... [ Yes m

{c) Does the corporation, or any officer, director, stockholder or agent or limited liability company, or any member/manager or

agent hold any interest in any other alcohol beverage license or permitin WISCONSIN? . . .. ..o v oo e (] Yes [E/No

(NOTE: All applicants explain fully on reverse side of this form every YES answer in sections 5, 6, 7 and 8 above. )

9. Premises description: Describe building or buildings where alcohol beverages are to be sold and stored, The applicant must include
ali rooms including living quarters, if used, for the sales, service, and/or storage of alcohot beverages and records. (Alcohot beverages
may be sold and stored only on the premises described.)

10. Legal description (omit if street address is given above):

1. (a) Was this premises licensed for the sale of fiquor or beer during the past license Year?. .. ........voveeeee s Ms (1 No
(b) If yes, under what name was license issued?
12. Does the applicant understand they must file a Special Occupational Tax retumn (TTB form 5630.5)
before beginning business? [phone 1-800-937-8864] .. ... ...\ .\ttt e [E{es [1 No
13. Does the applicant understand a Wisconsin Seller's Permit must be applied for and issued in the same name as that shown in
Section 2, above? [phone (608) 266-2776]. .. . ... ..ttt ettt e B(Yes [ No

14. Does the applicant understand that they must purchase alcohol beverages only from Wisconsin wholesalers, breweries and brewpubs?. . Yes  [1 No

READ CAREFULLY BEFORE SIGNING: Under penalty provided by law, the applicant states that each of the above questions has been truthfully answered to the best of the knowl-
edge of the signers. Signers agree to operate this business according to law and that the rights and responsibilities conferred by the license(s), if granted, will not be assigned to
another. (Individual applicants and each member of a partnership applicant must qu;mrporate officer(s), members/managers of Limited Liability Companies must sign.) Any lack of

access to any portion of a licensed premises during inspection will be deem@ér‘e{eﬁ efmig‘gspecﬁon. Such refusal is a misdemeanor and grounds for revocation of this license.

SUBSCRIBED AND SWORN TO BEFORE M
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L N, 4&9 0.
! {Clerk/Nofary Pybli //' o \ A s (Qlicer of Corporation/Member/Manager of Limited Liability Company/Partner)
ssonapies 0525 2ot 3wy Ky, i
My commission expires 79 e % ( c S 2
! [J o_% "-.‘ o ..‘ e/Additional Partner(s)/Member/Manager of Limited Liability Company if Any)
) e 'i4

TO BE COMPLETED BY CLERK LR 77 PPt
Date received and filed Date reported to council/board ., cenise Issued Signature of Glerk / Deputy Clerk
with municipal clerk Poagoes?
Date license granted Date license issued License number issued
AT-108 (R. 1-12) Wisconsin Department of Revenue




City of Madison Supplemental Class B License Application

Seller’'s Permit Number Z[iZl’ Written Description of Premise A1 Floor Plans
‘IZ1 Federal Employer Identification # A Background Investigation Form(s) I Lease
H#1 Notarized Original Application Form O Notarized-Fransfer.of Ownership 2 Sample Menu
T Notarized Supplemental Form /IZI’ *Articles of Incorporation JZ1 Business Plan
[d Orange Sign (Clerk’s Office provides A *Notarized Appointment of Agent
at time of application) * Corporation/LLC only
1. Name of Applicant/Partner/Corporation/LLC \ } & "' HC)\)@% LL,C
2. Address of Licensed Premise 2. | 7 Eas 4" U)/‘ S I’nnc\ 4’0{\ MC@E« sen Wi ‘.’)37@‘-"
3. Telephone Number: &03%- 2U4L- 7R3, 4. Anticipated opening date: J] Une. 2012
5. Mailing address if not opening immediately Sam@ oS co o
6. Have you contacted the Alderperson, Police Department District Captain, Alcohol Policy Coordinator, and

the neighborhood association representative for the area in which you intend to locate? es [ONo

7. Are there any special conditions desired by the neighborhood? [JYes Bﬁo
Explain.

8. Business Description, including hours of operation: \)T\ Emcinéese, ‘Re.g‘c&){tul#
MO“C[K% — Sunc@@f:\) oo AaM - Ko P

9. Do you plan to have live entertainment? m’ﬁo [0 Yes—What kind?

10. Detailed written description of building, including overall dimensions, seating arrangements, capacity, bar
size and all areas where alcohol beverages are to be sold and stored. The licensed premise described
below shall not be expanded or changed without the approval of the Common Council.

ézefs'}ch;rcm{” Q}NY\ A Ccsauare, & c,qDG H\a/L Cany ac,c,orﬂmoﬁiﬁdc UPJTQ
150 ouesi’s )cz/l){e., (,mcﬁ (*jwcm l)O()M\ Q,)mr\s 'Hw@, ‘;@ \ncx

/ 27 S() square ﬁedr\ @lwhml hewvers s will bo s';;csfe_dj i tikelen
“ceoler cnd leceec) deset

11. Are any living quarters directly or indirectly accessible and under control of the applicant? [ Yes =Ko
Please note that alcohol may be sold and stored only on the licensed premise, not in living quarters.

12. Describe existing parking and how parking lot is to be monitored. H L ' J» (),@ (3{/1‘,{L,\WCQ &

m\fC) H\(m/ Oa.;z.mc ’()J‘ l«ﬁtH\ brlQ\U’ P lcma 4&“‘3 P!X'?LL)K..S\J

13. Describe your management experience, staffing levels, duties and employee training.

wM\ mc%tl chm ;C/um @)(P@’teﬂCQ (n wachvm spice. rC_J,C./L(j(\

14. Identify the registered agent for your Corporation or LLC. This is your corporation's agent for service of
process, notice or demand required or permitted by law to be served on the corporation.

HOOWG YUY B01% Creepun Tel. Hedisen wi 52719

Name Address




15. Utilizing your market research, who would you project your target market to be?

Asican )[; WﬁCrm customers

) < -
16. What age range would you hope to attract to your establishment? LD Cz,ncj CLLOQQ_, Qﬁ 0658

17. Describe how you plan to advertise/promote your business. What products will you be advertising?

\,)iexmnezx focdls ac)der’\’geﬂ H«u‘@ug/k NEwD sowPey™

18. Are you operating under a lease or franchise agreement? [] Yes (attach a copy) Dﬁo

19. Owner of building where establishment is located: E Q&J" S&\Cj@?( n% C@ﬂ IQJ/"'
Address of Owner: 290)| f—\:hxrﬁﬂ\&j«\(ﬂkb In Sule o Phone Number 6@?5-‘—{(42*5@1{«,,

20. Private organizations (clubs): Do your membership policies contain any requirement of “Invidious” (likely
to give offense) discrimination in regard to race, creed, color, or national origin? 0 Yes M No

21. List the Directors of your Corporation/LLC

'\\J/ P

Name Address

Name Address

Name Address

* 22. List the Stockholders of your Corporation/LLC

wll A

Name Address % of Ownership
Name Address % of Ownership
Name Address % of Ownership

23. What type of establishment are you? (Check all that apply) [ Tavern [JNightclub }XRestaurant

[0 Other Please Explain.

24 What type of food will you be serving, if any? Ua ej‘ﬂamd&a ,Q;Oo)

X Breakfast (X Lunch ?(Dinner

25. Please submit a sample menu with your application, if possible. What might eventually be included on your
operational menu when you open? /E] Appetizers lﬁ Salads /M Soups KSandwiches Mntrees
M Desserts [ Pizza )E Full Dinners

26. During what hours of your operation do you plan to serve food? HOTWGI@V\ —) Sdfbby\ l ' CORH
- Y g o P




27. What hours, if any, will food service not be available? % : /S P M 'ILP\JC)QK }\ IO: ('/ 5 «P{ ‘\4

28. Indicate any other product/service offered. M / A

29. Will your establishment have a kitchen manager? IE Yes [INo
30. Will you have a kitchen support staff? /‘EY@S [0 No

31. How many wait staff do you anticipate will be employed at your establishment? ,2,
During what hours do you anticipate they will be on duty? [ O SO i M - 9:20 'P l\/\

32. Do you plan to have hosts or hostesses seating customers? [Zj‘Yes [ONo

33. Do your plans call for a full-service bar? [ Yes }yNO
If yes, how many bar stools do you anticipate having at your bar?

How many bartenders do you anticipate you would have working at one time on a busy night?
34. Will there be a kitchen facility separate from the bar? [] Yes }XNO

35. Will there be a separate and specific area for eating only? y Yes [No
If yes, what will be the seating capacity for that area? | / 50 f(j\)ﬁ&/‘f

36. What type of cooking equipment will you have? [AStove Y2l Oven P Fryers K Grill JdMicrowave

37. Will you have a walk-in cooler and/or freezer dedicated solely to the storage of food products? /MYes [ONo

38. What percentage of your overall payroll do you anticipate will be devoted to food operation salaries?
100 %

39. If your business plan includes an advertising budget, what percentage of your advertising budget do you

anticipate will be related to food? /0 @ 7@
What percentage of your advertising budget do you anticipate will be drink related? ( j

40. Are you currently, or do you plan to become, a member of the Madison—Dane County Tavern League or

the Tavern League of Wisconsin?/@'Yes O No

41. Are you currently, or do you plan to become, a member of the Wisconsin Restaurant Association or the

National Restaurant Association? /B Yes [No




142. What is your estimated capacity? / §C) =N e gls

43. Pursuant to Chapter 38.02 of the Madison General Ordinances, all restaurants and taverns serving alcohol
beverages shall substantiate their gross receipts for food and alcohol beverage sales broken down by

percentage. For new establishments, the percentage will be an estimate.

Gross Receipts from Alcoholic Beverages L} %
Gross Receipts from Food and Non-Alcoholic Beverages g 6 %
Gross Receipts from Other O %

Total Gross Receipts 100%

44. Do you have written records to document the percentages shown? [ Yes /mNo
You may be required to submit documentation verifying the percentages you’ve indicated.

Read carefully before signing: Under penalty provided by law, the applicant states that the above information
has been truthfully completed to the best of the knowledge of the signer. Signer agrees to operate this business
according to law and that the rights and responsibilities conferred by the license(s), if granted will not be
assigned to another. Any lack of access to any portion of a licensed premise during inspection will be deemed a
refusal to permit inspection. Such refusal is a misdemeanor and grounds for revocation of this license.

Subscribed and Sworn to before me: ‘
. AR R X] o,

2% ayatAper | 73 @

this O day of £/ / 2'0 st iR LaNEIN ﬁ/kw \Q,
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Appointment of New Liquor/Beer Agent

To be completed by Corporate Officer or Member of LLC
H U an Z o , officer/member for “ Y L HQQS)Q, [,_{ (

L
(Corporation/LLC), doing business as V ]‘ € J H( V3P, authorize and appoint

H Uuon 4 U UonN G\ (Name) as the hquor/beer agent for the premise

located at 7%37 (’”&%} w(‘g‘)m})}’@(\
Madiscrn oL S3BoY

) st 0 D '] 0,

* 00 'V'As L
Subscrlbed and sworn to before me ﬂ'ns P ~‘ Thee. /0 Lff

s NO74 S,l@a-ture of Officer/Member
% Day of /lpi’i ,205 % .\'9 | I

Toazu> UBLI c -': .:

A\
No{ary Public, Dane County, W, SCOHSLTQF M./I Sbo ‘:\

My Commission Expires 05/25 i“) “eenane

To be completed by appointed Liquor/Beer Agent
I, H JoO I\Jf — |/ [ JOWJG— , appointed liquor/beer agent for

(name of Corporation or LLC), being first duly sworn

say I have vested in me, by properly authorized and executed written delegation, full authority
and control of the premise described in the license of such corporation or limited liability
company, and I am involved in the actual conduct of the business as an employee, or have a
direct financial interest in the business of the licensee, therein relating to the intoxicating

liquor/fermented malt beverage. The interest I have in the business is ‘[QO%.

fes0000,

Subscribed and sworn to before me thl&‘ “\AO MAQ{,J@,(»\I( E“}UM
Sig fire of Agent

: 'E .

%@ Day of ,w: 20 |2 ¢ NST'QQ .

. Y :

L as /\/\/\/ ; OBLIC 5 s

Notary Public, Dane County, Wi consT o.., veos o &
My Commission Expires  p ZZ@; / 6r .,I §9.0.\§

The appointed Liquor/Beer Agent must complete the other side of this form.

LTI
.'00000




oNo. 7763621
carono. 8989630

HUONG VUONG

Card expires three years from the date of the examination. Local laws apply.
DATE OF EXAMINATION

4/20/2012

Complies with WI State Stats. s.125.04(5
&5.125.17(6) & 5.134.66 AEI@S

RESTAU
ASS0C]

This certificate confirms completion of the ServSafe Alcohol’
responsible alcohol service program.

ful il

Pa’uT Hineman
Exccutive Director, National Restaurant Association Solutions

©2009 National Restaurant Association Educational Foundation. All rights reserved.
10060302 v.1112




VHSCONSIN DEPARTMENT OF REVENUE State of Wisconsin ® pEPARTMENT OF REVENUE
MADISON, Wi 53708-8902 REGISTRATION UNIT
2135 RIMROCKRD POBOX8902 MADISON,W 53708-8902

PHONE: 608-266-2776 FAX: 608-261-6248

EMAIL: sales10@revenuewigov  WEBSITE: www.revenue.wi.gov

Letter ID: L0655494176

VIET HOUSE LLLC Baich Index; 945818112-2

2817 E WASHINGTON AVE
MADISON Wi 53704-5140

Wisconsin Department-of Revenue - -

Seller's Permit

LEGAL/REAL NAME: VIET HOUSE LLC

BUSINESS NAME:
2817 E WASHINGTON AVE

MADISON Wi 53704-5140

The seller whose name appears above is authorized to engage in the business of selling tangible personal
property and taxable services at the location shown. This permit is not transferable and is not valid at any other
location. This permit must be conspicuously displayed at the place of business for which issued. Return this
permit to the Department if you discontinue sales of taxable property and services at this location.

If your business is not operated from a fixed location, such as craft shows, flea markets, etc., this permit should
be displayed or carried with you to the various events.

Tax Type Account Type , Account Number

Sales & Use Tax Seller's Permit 456-1027741888-02

WINPAS - atl.020 (R.06/11)




Printer-Friendly Form View Page 1 of 3

Sec. 183.0202
Wis. Stats.

State of Wisconsin
Department of Financial Institutions

ARTICLES OF ORGANIZATION - LIMITED LIABILITY COMPANY

Executed by the undersigned for the purpose of forming a Wisconsin Limited Liability Company
under Chapter 183 of the Wisconsin Statutcs:

Article 1. Name of the limited liability company:
Viet House LLC

Article 2. The limited liability company is organized under Ch. 183 of the Wisconsin
Statutes.

Article 3. Name of the initial registered agent:
Huan Le

Atticle 4. Street address of the initial registercd office:

3018 Greenway Trail
Madison, W153719
United States of America

Article 5. Management of the limited liability company shall be vested in:

A member or members

Atrticle 6. Name and complete address of each organizer:

Huan Le
3018 Greenway Trail

Madison, W153719
United States of America

Trung Nguyen

1425 Cardinal Lane
Grecn Bay, WI54313
United States of America

Other Information. This document was drafted by:

Atty. Joseph J. Klein

https://www.wdfi.org/apps/CorpFormation/plugins/DomesticLLC/printerFriendly.aspx?id... ~ 4/11/2012




Printer-Friendly Form View Page 2 of 3

Organizer Signature:

Huan l.e

Trung Nguyen

Date & Time of Receipt:
4/5/2012 12:47:44 PM

Credit Card Transaction Number:

201204052955435

ARTICLES OF ORGANIZATION - Limited Liability
Company(Ch. 183)

Filing Fee: $130.00
Total Fee: $130.00

ENDORSEMENT

State of Wisconsin
Department of Financial Institutions

EFFECTIVE DATE
4/5/2012

https://www.wdfi.org/apps/CorpFormation/plugins/DomesticLLC/printerI'riendly.aspx?id...  4/11/2012




~ Printer-Friendly Form View Page 3 of 3

Entity ID Number
FILED V024132

4/11/2012 i

https://www.wdfi.org/apps/CorpFormation/plugins/DomesticL.LC/printerFriendly.aspx?id...  4/11/2012




Viet House Restaurant

Business Plan

Viet House Restaurant

“ Vietnamese Family Restaurant “
East Shopping Center 2817 East Washington Ave, Madison, Wi 53704

Ph # 608-212-5788
E-Mail: viethousewi@gmail.com
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Executive Summary
Mission:

Our Mission is to open a small size, family run Vietnamese restaurant, offering Vietnamese foods in Madison.
The Viet House will be an inspiring place, combining an electric atmosphere with excellent and interesting
cuisine. Our mission is to have not only a great Vietnamese food selection, but also efficient and superior
service. Customer satisfaction is our paramount objective.

Ingredients and preparation:

Phé is served in a bowl with white rice noodles (called bdnh phd’) in clear beef broth, with thin cuts of beef
(steak, fatty flank, lean flank, brisket). Variations feature tendon, tripe, meatballs, chicken leg, chicken breast,
or other chicken organs. "With the lot" (made with chicken broth and all or most of the shop's chicken and cattle
offerings, including chicken hearts and livers and beef tripe and tendons) is known as phé ddc biét (specialty

pho).

Broth

onion, and spices, taking several hours to prepare. Seasonings can include Saigon cinnamon or other kinds of

cinnamon as alternatives (may use stick or powder), star anise, roasted ginger , black cardamom , coriander seed
3]

The broth is generally made by simmering beef (and sometimes chicken) bones, oxtails, flank steak, charred

, fennel seed and clove .

Garnishes

Vietnamese dishes are meals typically served with lots of greens, herbs, vegetables and various other
accompaniments such as dipping sauces, hot and spicy pastes, and flavor enhancements such as a squeeze of
lime or lemon. The dish is garnished with ingredients such as green onions, white onions, coriander, Thai basil
(hing qué) (should not be confused with sweet basil - Vietnamese: huing ché or hing déi), fresh Thai chili
peppers, lemon or lime wedges, bean sprouts, and leaves of culantro (ngo gai) (should not be confused with

ngo to prepare the broth, but not its leaves).

Several ingredients do not come with phd’ but can be ordered by request. Extra beef fat in broth or nuoc beo can
be ordered and comes with scallions to sweeten it. A popular side dish ordered upon request is Aanh dam, or
Vinegared white onions.

Origins and regional differences




Because not much was written about the origin of phd until recently, its beginnings are a bit murky and mostly
culled from oral histories.'* Still, the consensus among academics, diners and restaurateurs is that it originated
about a century ago in northern Vietnam." It was originally sold by vendors from large boxes, until the first
pho restaurant was opened in the 1920s in Hanoi.™

While a distinctly Vietnamese dish, pAd has French and Chinese influences.”! The origin of the word was one
subject in a seminar on phd held in Hanoi in 2003 M One theory advanced at the seminar is that the name comes
from the French feu (fire), as in the dish pot-au-feu, which like phé uses the French method of adding charred
onion to the broth for color and flavor, one of the techniques which distinguishes phd from other Asian noodle
soups. Some believe the origin of the word to be the Chinese fer (fgp)lettation needed (this character is pronounced
phdn in Vietnamese.) In addition to rice noodles, multiple spices (such as star anise and cassia) are staples of
Chinese cuisine (cassia used in phd is Saigon Cinnamon, a local ingredient).

There are several regional variants of ph¢d in Vietnam, particularly divided between northern (Hanoi, called pho
béc or "northern phd"; or phés Ha N6i), central (ﬂyé)[gﬂﬂf%{?“@ﬂ, and southern (Ho Chi Minh City/Saigon). One

regional phd may be sweeter, and another variation may emphasize a bolder and spicier flavor =" .
"Northern pho" tends to use somewhat wider noodles and ggggmgig@.gﬁ@iﬁmﬁz On the other hand, southern
Vietnamese generally use thinner noodles/@-reddl (annroximately the width of pad Thai or linguine
noodles), and add bean sprouts and a greater variety of fresh herbs to their ph¢ instead. The variations in meat,
broth, and additional garnishes such as lime, bean sprouts, ngo gai (Eryngium foetidum), hung que (Thai/Asian

basil), and fuong (bean sauce/hoisin sauce) appear to be innovations introduced in the south.!

The specific place of origin appears to be southwest of Hanoi in Nam Dinh province, then a substantial textile
market, where cooks sought to please both Vietnamese (local rice noodles - originally of Chinese origin) and
French tastes (cattle before the French arrival being beasts of burden, not sources of beef) 4B

Phé did not become popular in South Vietnam until the mid-1950s."%!

Phé has become popular in the United States, especially on the East and West Coast; such a cuisine brought by
Vietnamese refugees who settled there from the late 1970s onwards.

Styles of phé

A chicken-based phd (phd ga) with basil leaves, hoisin sauce, and Sriracha hot sauce, before mixing.
Varieties of phd by ingredients

e Pho bo tai: Phd with half-done beef fillet.

e Pho bo chin nac: Phd with well-done beef brisket.

e Phd bip bo: Phé with beef muscle.

e Phdo nam bo: Phd with beef flank.




o Phd gin bd: Phé with beef tendon.
e Pho sach bo: Pha with beef tripe.
o Phé bo vién: Phd with beef meat balls.
e Pho ga: Chicken pho.
Experience:

We have experience of cooking for large groups of 50 people or more at a time; My family and I have already
done catering on a personal level for many other, crowded social functions such as weddings and the annual
celebrations of the Chinese New Year. My wife Huong and her cousin always take care of food preparations
and service. They are well known for the quality or deliciousness of their food. Everyone always compliment
their cooking skills and suggest they should open a restaurant. It is this consistent appreciation that led me and
my wife seriously considers starting our own restaurant. We decided to open our restaurant on June 1st, 2012.

Proposed Location: Our main priority is location, cost and adequate space to run our operations comfortably.
We need a minimum of 2500 SF. Among many alternatives throughout Madison area, we have decided
Shoppes at East Shopping Center 2817 East Washington Ave Madison, WI 53704 will work best for us. It is
3000 plus SF and our rent estimate will be $3,000/Month (includes NNN fees). The landlord will not be able to
offer any build out contribution but will give us 2 free months’ instead. This location also meets all of basic

criteria.
e Central and safe location, not out of the way.
¢ Convenient and easy parking.
e Visible from the main roads
¢ Surrounded by other attractive businesses
o Far enough from any direct competition.
e FEasy walk-in access
Objectives:
Viet House' s objectives for the first 3 years of operation include:

e Offer “ the best Vietnamese food “ in Madison area.

o Feature a small, unique restaurant with great food and service.

e Target a range of 30 — 35 % operational gross margin.

o Keeping food costs at less than 34% revenue which is the average in restaurant industry.
e Keeping our employee labor cost between 37% - 39% of total sales.

Capital Requirements:

The total requirement to launch Viet House is $50,000.00 of which $30,000.00 is allocated to start-up capital
and initial inventory. We will have $20,000.00 as operational cash reserves.




As owners, our commitment is to take personal accountability for all financial debt. My partner and I have
taken the necessary precautions to ensure the business is fully capitalized. We have been saving to our best
ability since we started talking about this plan three years ago. Our initial contribution to the business will be
$25,000.00 in personal capital.

Management and Organization

Personnel

We will initially have a total of 6 employees. One of the owners, Huan Le will be both head chef and chief of
operations.

« Huong Vuong’ s mother will be the other chef. We will also hire 2 full time assistant to help with
cooking and other kitchen chores. We have already started to talk to friends and family about these 2
openings at our business.

+ Pay structure: The tips will be distributed at the end of each shift but the salaries will be paid on a
weekly basis every Tuesday.

« We are currently preparing drafted job descriptions, training methods and requirements for our
employees. We will have their schedules and written procedures prepared

+ For certain functions such as maintenance and repairs, will you use contract workers in addition to
employees

Quality control: Our staff will be taste and test each and every meal every day in small portions to ensure the
quality of the food. This will also help our staff to learn more about each dish.

Inventory control: Our goal is to be able to use fresh raw materials anytime possible. We will therefore do our
grocery shopping every other day. This will also allow us never to over stock inventory or have them go to
waste.

Business hours ;

Monday — Friday : 11.00 - 9.30
Saturday — Sunday : 11.00 - 10.00
Viet House Menu

Viet House’s menu will feature Vietnamese cuisine. The menu flows together to create complementary
elements. We will strive to have the best Vietnamese restaurant in Madison area. An outline of the menu will
include the following.

Appetizers
* Egg Rolls
*  Spring Rolls




* Steam pork cake
Chicken Skews
* Fried Chicken Wings
Phd Tai, Nam Gan (Rare Slice Beef, well done beef flank, and soft tendon)

Entrees
* Phé - Vietnamese Noodle Soup
Phé Tai (Steak)
Phd Tai Bo Vien (Steak & Beef Meatballs)
Phé Tai Gan (Steak, Soft tendon)
Phé Bo Vien (Beef Meatball)
Phé Tai, Nam Gan (Rare Slice Beef, well done beef flank, and soft tendon)
Phd Viet Dac Biet (Deluxe Viet Noodle Soup. Rare Slice Beef, well done beef flank, soft
tendon, beef Trike, and beef meat ball)

* % % % %

Oriental Noodle Soup ( Hu Tieu on mi)
*  Wonton Soup (Hoanh Thanh)
* Egg noodle soup with BBQ Roast Pork (Mi Xa Xui)
* Vietnamese Beef Stew with Egg Noodle (Mi Bo Kho)
*  Wonton Soup and Egg Noodle with BBQ Roast Pork (Hoanh thanh va mi xa xai)

Vietnamese Rice Vermicelli (Bun)
* Qrilled Pork Vermcelli Noodle, Marinated Pork and Grilled (Bun Thit Nuog)
- * Qrilled shrimp and Eggroll, Marinated shrimp and grilled with eggroll (Bun Tom nuog, cha gio)
* Qrilled Pork and Eggroll (Bun thit nudig, cha gio)

Round Rice Noodle (Banh Canh)
* Round Rice Noodle (Banh Canh)
Round Rice Noodle With Chicken (Banh Canh Ga)

Vietnamese Rice Vermicelli (Bun)

Grilled shrimp and Eggroll, Marinated shrimp and grilled with eggroll (Bun Tom nuog, cha gio)

Com Dia
Served with Cucumber, Tomato, Pickled Carrot, Jasmine Rice, and House sauce on the side.

*  Shrimp Fried Rice (Com Chien Tom)
*  Grilled Pork Chop (Suon Nuog)
*  Grilled Pork Chop and Shrimp (Suon, tom nuog)

Market Research




Following an informal survey among our friends and family, we found out that the majority of our customers
will likely be Ethnic and Asian people as they go out to eat ethnic food at least once a week.

According to the census of 2006, the percentage rate of persons below poverty is right around 12% which is
considerably less than national average. This is an important figure for us because it directly relates to the
number of potential people and families going out to eat.

Based on our current area, where more than 30% Madison population live within 15 minutes of driving range,
we will have a very big potential to succeed. We have done a market research for our competition in the market
and we will confident that will become The Asian restaurant of choice in the vicinity.

The Viet House will have a great Vietnamese food selection, as well as efficient and superior service. We will
guarantee our customers offering the best Vietnamese food in town and their satisfaction will be our paramount
objective.

Advertising and Initial Promotion Plan

Pre-opening Marketing: We have allocated $2,000.00 for only pre-opening marketing activities; we will
utilize radio and print advertisement two weeks prior to our opening date of June 1st, 2012. We hope to
generate an awareness of our restaurant from this heavy media coverage. -

We will print around 4,000 copies of invitations and coupons to drop in the mail boxes of the houses within 5
miles radius.

Periodic Marketing after opening:

We will have a monthly budget of $1,000.00 to run weekly ads in the local newspapers (WI State Journal,
Isthmus and Capital Times Online) and radio channels.

We will have our website launched by the end of June.,

We plan to get the word out to our customers mostly through word of mouth. We believe our majority of our
initial traffic will come from personal direct invitation to our friends, extended family and their friends. There
are more than 3,000 Vietnamese people living in Madison area and we will deliver or mail invitation to them
all. We expect at least a 50% return rate and we thing they will come to see the “NEW “Vietnamese Food place.
Our task will be to ensure their complete satisfaction and repeat visit.

Financial Details

We are currently negotiating a restaurant space of 3000 sq. ft. in one of the 3 possible locations and we plan to
open by June 1st, 2012. Our Start-up cost will be used mostly on equipment, furniture, painting, reconstruction,
rent, start-up, liquor license, legal and consulting costs associated with opening our restaurant. Our goal is to
find a closed down restaurant in order to eliminate most of the start up and reconstruction costs. We also hope
to buy over all the remaining equipment and furniture to lower the costs.

Conclusion

There are tasks that we will need to complete in a chronological order. We following tasks list with dates and
managers in charge of each. Maintain schedule, indicates our emphasis on planning and managing the details.
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A3
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A5

A6

A7

A8

A9

A10

A1

A12

A13

B1
B2
B3

KHAI VI - APPETIZERS

CHA GIO - EQ rolls - (2 10lS) / (5 TONS)......vvvversrsrevercen v eevmisssassissinsssssnss e ssss

Vietnamese golden fried egg roll ill with ground pork, shrimp, mushroom, carrot, callophane noodies

GOI CUON - SPring rollS (2 TOlIS)........cvervvrerseeririeisesi s s sssssssssnnns

Shrimp, pork, lettuce, fresh herbs & vermicelli wrapped in rice paper served w/ special sauce

Bl CUON = POTK TOMIS (2 TOMIS)......evevvee e ais e e s e s st s st

Shredded pork, shredded pork skin, lettuce, ffresh herbs, rice noodle wrapped in rice paper served w/ house sauce

HOANH THANH NHAN CUA - Crab [agOON (8) ... veve e coeeevesens e vees s sssossss e

Deep fried wonton filled with cream cheese and imitation crabs

DAU HU CHIEN GION = FIed tOfU........cvvveeiei e s s

Tofu marinated w/ sea salt served w/ special sauce

CANH GA CHIEN NUO'C MAM - Fried chicken wWings (5 Wings)..........covveeereeresreeererneennninn.

Deep fried chicken wings with caramelized garlic sauce

THIT GA CHIEN GION - Deep fried ChICKEN.............covievrr e et

Chicken marrinated w/ fish sauce & deep fried

CHA CA VIEN = FTIEU fISN DAIIS....ovvveeeeeee et eee e een et e eee et steseeste s seest e e sesaseses essansns

Fish egg in side of fish balls and deep fried served w/ special sauce

MUZC CHIEN GION = CHSPY SQUIT. .......vovcrevsiveciverisr e ees et e s

Squid deep fried served w/ lettuce & special sauce

CHAO TOM - Fried sugarcane shrimp (2 sticks)/ (5 Sticks)..........ociivvririmniiiiiiiin i

Fried BBQ shrimp paste on sugarcane served w/ lettuce and house sauce

NEM NU'ONG - Grilled pork skewers (2 sticks) / (5 StCkS)..........cooviviiiiniiiiiinen

Grilled Vietnamese BBQ pork meatballs served wilettuce and house sauce

BANH BEO CHEN - Water fern €akes (10)..........cocovevverviereremserisineenssiee et sessinsssnsssen

Delicate rice cakes topped with minced dried shrimp & serve w/ house sauce
BANNH XEO - Vietnamese SIzzliNg CrEPES...........cocwvivriiereriieier e ene s

Fried pancake made of rice flour w/shrimp, pork, bean sprout served w/ lettuce, fresh herbs & house sauce

SOUP

HOANH THANH - Wonton soup (Wonton fill w/ pork & ShMP). .. .......c.vevrcanieme v e
SOUP RAU - Vegetable soup (Tofu, mushroom, vegetable)..............oceurvirrriinmnrissiscnmis s
SOUP CHUA NGOT - Hot and sour Soup (Tofu, €gg, bamboo)..............ccrrimmmimmememsmnersi e

3251725

3.50

3.75

3.75

3.95

5.25

5.25
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GOI - HOUSE SALAD

GO!I BO TAI CHANH - Vietnamese beef Carpaceio.............ooeerrerrnreecrinieevemne s vnisssemmnnes 7.50
Thinly sliced beef 'cooked' only by the acidity of either fime or lemon juice

GOIMUC - SQUIA SA1AA.......ccoo v s e e 8.50
Squid and cellery

GOI TOM SUPA - Jelly fish and Shimp salad............ccvvoiiiiiiiin e 9.25
Shrimp, jellyfish, cucumber, carrot, lotus stem and papaya

GOIBO, TOM - Beef and Shrimp SAlad............cc.ooovvvevirereeniris e 10.95
Beff, shrimp, cucumber, carrot, lotus stem and papaya

GO HAI SAN - SAf000 SAIAG. ... ettt st 11.95

Shrimp, squid, jellyfish, mussel, cucumber, carrot, papaya and lotus stem

BANH Mi THIT- VIETNAMESE SANDWICH

(Shredded pickle carrot, cilantro, jalapeno)

BANH MI THIT NGUO!I - Vietnamese ham, pork, pate and mayonaise................ccooovincennnn. 4.25
BANH Mi THIT HEO NU'ONG - Grilled pork W/ [8MONGIass..........cceivreviiiinicrnimnsinssivnninens 4.25
BANH Mi THIT BO NU'ONG - Grilled beef W/ 1emongrass..............ccvvrnisiiis i iesosnens 4.25

BO KHO - BEEF STEW

BANH Mi hay COM BO KHO - Beef stew served with french bread of fice..............c.coovvnniernnn. 9.25

Beef shank, carrot, onion

CA RI GA- CHICKEN CURRY

BANH Mi hay COM CA RI GA - Chicken curry served with french bread or fice.........coococrevnvo. 9.25

Chicken, potatoe, carrot, coconut cream
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F2

F3

F4

F5

F6

F7

F8

F9

MON CHAY- VEGETARIAN

CHA GIO CHAY - Vegetarian €gg roll (2)........c.covrrimer ot

Filt w/ tofu, mung been, mushroom, carrot, jicama and cellophane noodles

GOI CUON CHAY - Vegetarian spring rolls (2).............cc.eeveereceenimsversreneesins

Tofu, lettuce, fresh herbs, thin vermicelli wrapped in rice paper served w/ special sauce

DAU HU CHIEN GION = FHIRA t0fU..........evevvee e s

Tofu marinated w/ sea salt served w/ special sauce

PHO' CHAY - Vegetarian with rice noodle SOUp...........covviiiiiniiiniein,

Tofu, brocoli, carrot, beapod, mushraom, pok choy and rice noodle

HU TIEU hay Ml CHAY - Vegetarian with clear or egg noodle Soup.................couee.

Tofu, brocoli, carrot, beapod, mushroom, bok choy and clear or egg noodle

HU TiU hay Mi XAO CHAY - Fried noodle with vegetable..............c.cooccvnviiiiininin,

Tofu, brocoli, carrot, beapod, baby corn, mushroom, pok choy and clear or egg noodle

BUN DAU HU CHAY - Vermicelly with fried tofu..........cc..oooreerrireier e

Tofu, lettuce, cucumber, bean sprout, carrot, peanuts, fresh herbs & sauce on the side

COM CHIEN CHAY - Fried rice with vegetable...............c.ccccovviveviineiore e,

Brocoli, carrot, beapod, baby corn, mushroom

COM RAU XAO THAP CAM - Rice with vegetable combo........c....ccovniiniicicnns

Tofu, brocoli, carrot, beapod, baby corn, mushroom, pok choy served w/ rice

................

.................

.................

-----------------
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G2

G3

G4

G5

G6

G7

G8

G9

G10

G11

G12

PHO'- VIETNAMESE NOODLE SOUP

(Served with basil, bean Sprout, cilantro, onion, scallion,lime, jalapeno, chilli and hoisin sauce)
X-tra noodle $.75, X-tra meat $1.50, X-tra meatball $ 1.50, X-tra shrimp $.50 each

PHO GA - Shredded ChICKEN. .........ovee e ie st s e 7.50
PHO TAI - Slices eye round SEaK.............c..ccrviunrierrreiiie e e 7.50
PHC TAI GAN - Slices eye round steak & soft tendon...............cooccvviiiiii 7.50
PHO TAI SACH - Slices eye round steak & tHiPE..........c.ocerrierrercriiriricrisisee e 7.50
PHO TAI NAM - Slices eye round steak & flank..............coovmiriirecon i 7.50
PHO TAI, NAM, GAN - Slices eye round steak ,flank and soft tendon...............cooiiiiiciiinnn. 7.75
PHG TAI, NAM, GAN, SACH - Slices eye round steak, flank, soft tendon and fripe................... 7.95
PHCO' CHIN NAM - Well done brisket and flank..............ccovroieroiiriiienn e 7.50
PHG CHIN NAM, GAN, SACH - Well done brisket, flank, soft tendon & fripe..........c.....cccvvnnen, 7.75
PHO BO VIEN - BEef MEAIDAIL..........ccovvvverer e et 7.95
PHO DAC BIET - VIET HOUSE DELUXE........cveviciiiiic i e s s s 8.25
Large combo with rare & well eye round steak, tendon, tripe, flank and beef meatball

PHO SEAFOOD. .. .. ettt et ee et et eve et tesae st st e ettt b cnn e e b bt b s bbb sebaenr e 8.95

Combination of squids, shrimps and imitation crab meats.
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HU TiU - ORIENTAL NOODLE SOUP

(Served with bean sprout, lettuce, cilantro, scallion, lime and chilli

HU TiU MY THO - Shrimp, crab & Squid w/ clear or rice noodles................ccovvvnirniiinnnn, 8.75
HU TiU NAM VANG - Pork, ground pork, shrimp and squid w/ clear or rice noodles............... 8.75
HU TiU CHO LON - Shrimp & BBQ pork W/ 1ice NOOAIES............cvevverereeceiiiie i 7.95
HO TIU TOM - Rice n00TIES W/ SNHMP..........cvvvvreireerrereciesies s seeenens s v 7.95
HUO TiU BO VIEN - Rice noodles w/ beef meathall..............c.ccccovvirririininron e 7.95
HU TIU TOM, CUA, THIT - Rice or clear noodles w/ shripm, crab & pork..............ccooeenniiinian, 8.25

BANH CANH - X-LARGE RICE NOODLE SOUP.

(Served with bean sprout, cilantro, scallion, lime and chilli)

BANH CANH THIT = POTK. ... oo ettt ettt et e s st et eh 6.25
BANH CANH TOM, THIT = SHHMP & POFK.........vvivviiiieivie it 7.75
BANH CANH TOM, CUA, THIT - Shrimp, pork and Crab.............ccoocvrvaireenrireernisen s, 8.75
Mi - EGG NOODLE SOUP
(Served with bean sprout, lettuce, cilantro, scallion, lime and chilli)
Mi XA x{U - BBQ Pork... SN UUUOVOUUPROUPPPPPRPP o K.
Mi HOANH THANH XA XIU - Wonton and BBQ pork ............................................................... 7.25
MI HOANH THANH, BO VIEN - Wonton and beef meatball...............ccococoiovviniiiiiiiiinn, 7.95
MiBO VIEN - BEEF MEADAIL.........covee sttt et e et 7.95
Mi TOM THIT - Shrimp and BBQ POTK........c.evevrveieiirne e 7.95

MI TOM, CUA, THIT- Shrimp, pork and Crab................oovivreerererennsineeir e 8.75




BUN hay BANH HOI - RICE VERMICELLI BOWL or THIN RICE VERMICELLI

(Served with lettuce, cucumber, bean sprout, shredded picke carrot, peanuts, fresh herbs and house sauce on the side)

K1 BUN CHA GIO - Vermicelli and €gg rollS.............cc...veomeorreeiicoieteeeeeeeeoreseeseneere e seresann 7.25
K2 BUN THIT HEO NU'ONG - Grilled marinated pork w/ lemongrass................co.covcovcoververeoner. . 8.25
K3 BUN THIT HEO NU'ONG, CHA GIO - Grilled marinated pork w/ lemongrass and egg roll............ 8.75
K4 BUN BO NU'ONG - Grilled marinated beef W/ [emONGrass...............cooerrvvrerreiererescre s, 8.50
K5 BUN BONUONG, CHA GIO - Grilled marinated beef w/ lemongrass and egg roll.................... 8.95
K6 BUN BO XAQ - Stir fried marinated beef w/ lemongrass & Onion................cooevvvevvvererernn, 8.75
K7 BUN GA NU'ONG - Grilled marinated chicken W/ I6MONGIass...........covvvvcommseeeveere oo 8.25
K8 BUN GANU'ONG, CHA GIO - Grilled marinated chicken w/ lemongrass and egg roll................ 8.95
K9 BUN NEM NUONG - Grilled Viethamese BBQ pork meathalls..............co.covoovvoveeroororeeeserron 8.75
K10 BUN NEM NU'ONG, CHA GIO - Grilled Vietnamese BBQ pork meatballs and egg roll.............. 9.25
K11 BUN CHAO TOM - Fried Sugarcane ShHimp Paste.............cc.covcoveroorveoieree oo 9.25
K12 BUN CHAO TOM, CHA GIO - Fried sugarcane shrimp paste and egg roll.............ocoovrvvovonn... 9.75
K13 BUN TOM NUONG - Grilled marinated ShIMP...........oovoereieiieee oo eseseeee oo 9.50
K14 BUN TOM NU'ONG, CHA GIO - Grilled marinated shrimp and €gg roll..............coovovvovvereovnn, 9.75
K15 éUN CHAO TOM, THIT NUONG, CHA GIO.......c.ccoerrrcriins s 9.95
Fried sugarcane shrimp paste, grilled pork w/ lemongrass and egg roll
K16 BUN CHAO TOM, BO NUONNG, CHA GIO..........oooeereee oo ees oo 9.95
Fried sugarcane shrimp paste, grilled beef w/ lemongrass and egg roll
K17 BUN CHAO TOM, NEMNUGONG, CHA GIO ..ot 9.95

Fried sugarcane shrimp paste, Vietnamese BBQ pork meatball and egg roll
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COM - RICE DISHES

( Served with cucumber, shredded pickle carrot, jasmine rice and house sauce on the side)
COM THIT HEO NU'ONG - Grilled marinated POrk ...........cco.vvoeriereoreneeenrser e
COM BO NUONG - Grilled marinated BEEF .............oo.ovvoreeriieiri e
COM SUON NUPONG - Grilled marinated pork ChOp..........c.oeerverioe e,

COM SU'ON, BI - Grilled marinated pork chop, shredded pork & pork skin.............cccoooovveeee.

COMSWON, Bl CHA ..ottt e eh et s e e
Grilled marinated pork chop, shredded pork & pork skin, baked egg

COM SUON, B, CHA, CHAO TOM.......ooveeieeieie et
Grilled marinated pork chop, shredded pork & pork skin, baked egg, fried shrimp paste
COM GA NUONG - Grill marinated ChICKEN.............c.ocorveririer et

COM TOM NUONG - Grilled marinated ShIMP...........coveecvrie e ss s

COM TOM RANG MUOI - Fried shrimp toss w/ salt, black pepper, onion, jalapeno...................

L10 COM CA SIMON - Marinated salmon fish fed.............ccooriiviierioreiiieie e e

L11 COM CA NUONG SAUCE CAM - Grilled fish fillet toss W/ orange Sauce................cccvnueas

L12 COM CA RANG MUOI - Fried fish fillet toss w/ salt, black pepper, onion, jalapeno..................
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COM CHIEN - FRIED RICE

COM CHIEN XA XIU - BBQPOIK, 8. ... ... rvevreer s ersereiesene s essvessesesenesr e sessssess s senens 6.95
COM CHIEN THIT HEO hay THIT GA - Pork or chicken With €gg............cccccvvvirmrivirr e 7.25
COM CHIEN CA MAN - Salted fish, 00.....cc...cvevevrreienrire et e enseas e even s 7.25
COM CHIEN TOM = SHIMPS, €000 evevvreierireeteisistesss e eessseetevessssessessss s s s ssssassanas 8.25
COM CHIEN HAI SAN - Saf00U, €. ... ..vvevevererieirteriieeirriee sttt er s ans st serasensees 8.75

Mi / HU TiU XAO - STIR FRIED EGG NOODLES OR RICE STICK NOODLES

HU TIU XAO THIT HEO HAY GA - Pork or chicken stir fried with rice noodles...................c........ 8.50
Pork or chicken, bean sprouts, onion

HU TiU XAO THIT BO - Beef stir fried with 1ice NOOTIES...........co....veeerieeerie et e 8.75
Beef, bean sprouts, onion

HU Tiu XAO HAI SAN - Seafood stir fried with rice N00dIES................cocvveirieve i, 10.25
Shrimp, crab, squid, mussel, vegetable

HU TiU XAO THAP CAM - Combination stir fried with rice noodles.............ccoceeeerereicvricieieennens 10.25
Shrimp, crab, squid, chicken, beef, fish meatball, vegetable

MI XAO THIT HEO! GA - Pork or chicken stir fried with rice noodles.............ccccocooevieririneerinnns 8.50
Pork or chicken, bean sprouts, onion

Mi XAO THIT BO - Beef stir fried with €gg NOOTIES...........c..cccvvvvvieriieieerecerie e 8.75
Beef, bean sprouts, onion

MI XAO HAI SAN - Seadfood stir fried with egg NOOdIES.............ccccvvevverveeeirieeetee e, 10.25
Shrimp, crab, squid, mussel, vegetable

Ml XAO THAP CAM - Combination stir fried with egg noodles...............cccomeveieeriieeevenninenn, 10.25
Shrimp, crab, squid, chicken, beef, fish meatball, vegetable

Mi XAO GION HAI SAN - Seadfood stir fried with crispy egg noodles.................ccriveievvennne. 11.95

Shrimp, crab, squid, mussel, vegetable

Mi XAO GION THAP CAM - Combination stir fried with crispy egg noodles..................cccecevcrnne 11.95

Shrimp, crab, squid, chicken, beef, fish meatball, vegetable
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GIAI KHAT- BEVERAGES

SODA - (Pepsi, Diet Pepsi, Mountain Dew, Root Beer, Sprite)...............co.ccoviiiinn,
APPLE JUICE, ORANGE JUICE. ... . ..ot it s e i e
TRA - HOT OR COLD TEA (green tea, black tea, jasmine tea)..............cccooevvvninniniinin,
SUA DAU NANH - SOY DEAN JUICE........covviveriiicii i s
CA PHE DEN NONG - Vietnamese hot COMEE............c..c.ocrerivrieierieceris e s
CA PHE DA - Vietnamese iC8 COMER............vrrivieieseeeisenee ettt e es s e e
CA PHE S('A NONG - Vietmamese hot coffee w/ condensed milk..............co.ccvverireinirireanns
CA PHE SUA DA - Vietmamese ice coffee w/ condensed milk...............cooorieereeiniinirienenne
DA CHANH TU Ol - Fresh 1emonade W/ iC8...........c..vcveeerieiee e evses s seseenes
CHANH MUO! - Pickle 1emonade W/ iCE.............ovvivrirriieeiiriees e s e
Xi MUOI - Salted PIUM W/ ICE........cvcveveieeis et seesns i e e
TRA THAI - Thai t€a, Cream W/ ICE..........ovivveeiiire s eteee e et v e
CHE BA MAU - Mixed mung bean, red bean, jello, coconut milk over ice..............ccoenrninn.
CHE PAU XANH - Mung bean, jello, coconut milk OVET iC............cvivveciccimniniiriiine
CHE PAU DO - Red bean, jello, coconut milk OVErice.............cocvv i
CHE HAT SEN - LOMUS SBBU..........oveiieieeirie et eteres et s ctes s et s e i
CHE NHAN NHUC - DIy 10gan W/ iC8..........vveveve ettt s oo ssn st snsssnes s cnsssse s
CHE SAM BUPU LWONG - Dried logans, dates, lotus seed, and fresh seaweed over ice..........
CHE SUONG SA HOT LUU - Jello, tapioca in coconut milk overice............cocoevvvvviiniiiccen

1.75
1.75
1.95
250
2.50
275
2.75
1.95
1.95
1.75
2.25
250
2.50
2.50
2.75
2.75
275
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