
1 Eggs, Goat Cheese 
 & Avocado
 Two scrambled organic eggs, 
 goat cheese and avocado slices.   
 Fired up with sriracha.  9.00

4 Eight Turn Lox
 Gourmet smoked salmon is   
 key to this crepe favorite. 
 With cream cheese, tomatoes, 
 baby spinach, capers and 
 sliced red onion.  10.50

6 Eight Turn’s Famous B.L.T.
 Thick-cut smoked applewood bacon, 
 chopped lettuce, mixed greens, cherry 
 tomatoes, avocado slices, crispy shallots, 
 housemade chipotle aioli and a hint of 
 Eight Turn balsamic vinaigrette. 
 The taste you love. 10.50

5 Shrimp 
 Avocado
 Succulent shrimp 
 seared just right, teamed 
 with avocado slices, baby 
 spinach, julienned carrots, 
 red pepper, tofu sauce and 
 spicy mayo.  10.50

3 GRADE 8 HAM & CHEESE
 Kick it up several notches with 
 jambon (French ham), Gruyère cheese, 
 Japanese mayo and Dijon mustard.  8.50
 Add scrambled organic eggs + 1.50

2 TRUFFLED
 EGG WHITE OMELET 
 OR SCRAMBLED EGGS
 Two organic egg whites  
 or scrambled organic eggs, 
 truffled mushrooms, 
 truffle oil, baby spinach, 
 tofu sauce and cheddar 
 cheese. Eggs never 
 had it so good!  9.00 Customize your crêpe!

EXTRAS AND ADD-ONS
Cage Free Organic Egg 
Scrambled.  1.50
Avocado Slices  1.50 
Any Veggie  1.00 
Cheese  Goat, cheddar or Gruyère.  1.00
Lox  Gourmet smoked salmon.  2.50
Chicken Breast  2.00
Pork Belly 2.50
Shrimp  2.00
Jambon  French ham.  1.50
Applewood Bacon  2.00
Truffled Mushrooms  1.50

7 Tokyo Pork Belly
 Deliciously different! Pork belly, 
 kimchi, avocado slices, iceberg lettuce, 
 sesame seeds, crispy shallots and
 kewpie mayo.  11.00 

 8  CHICKEN THAI  [mild or         ]
 Satisfying mix of sliced chicken breast,  
 mixed greens, cucumbers, julienned carrots,
 cilantro Thai dressing, sweet chili sauce
 and a sprinkling of sesame seeds.  10.50

spicy                          

DRINKS
Bottled Water  2.00

Japanese Ramune Soda  2.50

Bottled Soda  12 oz.  2.50
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Customize your crêpe!
EXTRAS AND ADD-ONS
Nuts  
Choice of almonds, hazelnuts, 
peanuts or pistachios.  1.00

Housemade 
Chocolate Truffles  1.50

Nutella  1.00
Banana  1.00
Mango  1.00
Granola  1.00
Pocky Sticks  1.00

9  Strawberry Nutella
 Fresh strawberries teamed with 
 Nutella, chocolate custard, 
 whipped yogurt and hazelnuts for 
 a mouth-watering  combination!  8.00

10 STRAWBERRY 
 BANANA
 Enjoy the taste of fresh 
 strawberries and banana 
 with whipped yogurt, 
 custard cream, 
 crushed almonds 
 and pistachios.  8.00

11 Almond Banana Nutella
 Sliced almonds, banana and Nutella with 
 whipped yogurt and custard cream. 
 Mmm, mmm.  8.00

12 BANANA NUT CHOCOLATE
 Bananas, chocolate sauce, 
 housemade chocolate truffles, 
 whipped yogurt, chocolate 
 custard cream and almonds. 
 A chocolate lover’s dream!  8.00

13 Harajuku 
      Fruit Cocktail
 Colorful, quirky 
 and full of flavor! 
 Fresh strawberries, 
 blueberries, raspberries, 
 mango and banana 
 with whipped yogurt, 
 custard cream and 
 sliced almonds.  10.00

14 Matcha Stripe Chocolate
 Delicious combination of fresh 
 strawberries with rich chocolate sauce, 
 housemade chocolate truffles, whipped 
 yogurt and matcha custard cream, 
 finished with crushed hazelnuts.  9.00

15 Lychee Valentine
         Made for lovers! Lychees, raspberries, 
 whipped yogurt, rose custard cream 
 and sliced almonds.  9.00

17 Crêpe Brûlée 
 (served Monday–Friday only)
 Fresh strawberries, custard cream, 
 crunchy flakes and caramelized 
 granulated sugar topping. Ooo la la!  8.00

Vanilla  |  Matcha (Green Tea)  |  S’mores  |  Cookies & Cream

2$

onlyADD
a scoop of

ICE CREAM          
to any sweet crepe

16 The S’more, 
 the Better!
 Toasted marshmallows, 
 sesame paste, chocolate 
 custard, housemade 
 chocolate truffles, 
 whipped yogurt, 
 chocolate sauce and 
 white Sesame seeds. 
 A tasty treat!  9.00

LET US CATER YOUR NEXT EVENT!
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