A sweet meringue-based confectionery made with egg whites, sugar, and almond flour.
Our homemade French macarons are filled with assorted butter creams, chocolate ganache,
or special edition fillings.

6 Piece Collections 10.25

Classic Buttercream
Pandan, Strawberry, Coconut, Mango, Taro Root, Vietnamese Coffee

Nut Buttercream
Pistachio, Hazelnut, Toasted Almond

Chocolate Ganache
Crunchy Peanut Butter, Strawberry, Coconut Almond

Rainbow
Red Velvet, Mango, Banana, Mint Cream, Chocolate, Blueberry/Raspberry, Taro Root

Salted Caramel
Fleur de Sel Butter Caramel

4 Piece Collections 7.25

Classic A Buttercream
Strawberry, Coconut, Mango, Taro Root

Classic B Buttercream
Pandan, Vietnamese Coffee, Mango, Strawberry

Nut Buttercream
Coconut, Pistachio, Hazelnut, Toasted Almond

Chocolate Ganache
Crunchy Peanut Butter, Strawberry, Coconut Almond, Mint Chocolate

Salted Caramel
Fleur de Sel Butter Caramel

For catering, wholesale, or custom orders, please contact
info@riceandnoodlesrestaurant.com.

Café 3.50
Warm or iced French pressed espresso served with or without condensed milk

Tra Nong 2.25
A pot of hot jasmine tea

Che Dau Xanh 3.50
Sweetened pasted mung beans, coconut jelly, coconut cream, and ice

Che Dau Do 3.50
Sweetened adzuki red beans, coconut jelly, coconut cream, and ice

Che 3 Mau 3.75
Sweetened pasted mung beans, adzuki red beans, coconut jelly, coconut cream, and ice
Che Thai 3.75
Assorted tropical fruits, coconut jelly, coconut cream, and ice

Coconut Juice 3.50

Young coconut slices with ice

Homemade Ice Cream 4.50
Flavors: Coconut | Pandan | Vietnamese Coffee
Banh Flan 3.50
Egg custard with a layer of soft caramel
Che Bap 3.50
Sweet sticky rice corn pudding with coconut milk
Che Khoai Mon 3.50
Sweet sticky rice taro root pudding with coconut milk
Yogurt 3.50
Our grandfather's original recipe
Café Parfait 4.50
Our take on the traditional tiramisu using the house Vietnamese coffee blend
Cheesecake 3.50
Traditional

VEGAN
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