A1l Spring Rolls (GF)
Cha Gio

Crispy rolls stuffed with pork, carrot, taro, and
mush room. Served with nuéc mam.

A2 Salad Rolls
Goi Cudn

Shrimp, pork, vermicelli, lettuce, & bean sprouts wrapped in
rice paper. Served with peanut sauce.

A3 Phnom Penh Rolls
Bo Bia

Asian pork sausage, jicama, carrots, lettuce, caramelized
onions and crushed peanuts wrapped in rice paper. Served
with peanut sauce.

A4 Saigon Rice Cake Omelette
Bot Chién

Traditional pan-fried rice cake omelet; salted radish,
green onion and pickled carrot. Served with sweet soya
sauce.

A5 Green Papaya Salad
Goi bu bu

Julienned green papaya topped with carrot, herbs,
caramelized onion, crushed peanuts, house vinaigrette

and beef jerky.
Shrimp (GF)
Shrimp and Pork (GF)
Beef Jerky

A6 Traditional Viethamese Chicken Salad (GF)
Goi Bap Cai Ga

Shredded red and white cabbage topped with chicken,
carrot, thinly sliced onion, herbs, crushed peanuts,
caramelized onion and house vinaigrette.




Rice noodles and meat in our famile recipe beef broth served with bean sprouts, basil, lime

and jalapeno.
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P7

PHO

Chicken Noodle Soup

Phé Ga

Hand shredded chicken and quail egg in beef broth.

House Special Pho

Phé Dac Biét

Rare round steak, beef brisket, beef balls, soft tendon, tripe.

Rare Round
Pha Tai

Rare Round

Steak

Steak and Beef Balls

Pha Tai Bo Vién

Rare Round
Ph& Tai Nam

Steak and Brisket

Rare Round Steak and Soft Tendon

Phd Tai Gan

Vegetable Noodle Soup

Ph& Rau Cai

Side Orders

Vegetables | Rau Cadi
Vietnamese Ham | Chd Lua



RICE DISHES

Rice plates served with slaw and nuéc chdm on the side




RICE DISHES

1 Lemongrass Chicken
Com Ga

Chargrilled lemongrass marinated chicken.

2 Pork Chops
Com Suodn

Traditional grilled bone-in pork chop.

a3 Pork Three Ways on Rice
Com Tam Bi Sudn Cha

Traditional grilled bone-in pork chop, shredded pork,
and steamed meat loaf.

c4 Lemongrass Beef Short Ribs
Com Sudn Bo

Grilled lemongrass beef short ribs.

C5 Shaken Beef
Com Bo Luc Lac

Beef tenderloin wok-tossed with red onion, pepper, and
a garlic sauce. Served with tomato, and a side salad.

(@) Basil Beef
Com Bo Rau Qué

Beef tenderloin wok-tossed with red onion, pineapple, basil,
and a garlic sauce. Served with tomato, and a side salad.

c7 Tamarind Tiger Prawns (GF)
Tom Ran Me

Tamarind tiger prawns sauteed with red onion, fresh pineapple,
and chili peppers.

c8 Chicken Curry (GF)
CaRiGa

Chicken, taro root, and potato in a creamy coconut curry.
Served with bread or rice.

Side Orders

Fried Egg | Triing Chién
Shredded Pork | Bi
Meat Loaf | Chd
Spring Roll | Chad Gio




NOODLES
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Seafood Noodle Soup
HG Tiéu D6 Bién
Ha Tien regional specialty. Prawn, dill fish cake, squid, and

rice noodles in a pork broth with a crisFy shrimp cake. Also
available as a dry version tossed in garlic soy sauce.

Seafood & Pork Noodle Soup
Ha Tiéu Ha Tién
Prawn, pork, dill fish cake, squid, and rice noodles in a pork

broth with a crispy shrimp cake. Also available as a dry
version tossed in garlic soy sauce.

Egg Noodle Soup
HG Tiéu Mi Nudc | MiKho

Seafood, pork, and egg noodles in a pork broth or a house
garlic soy sauce.

Beef Stew Noodles
Hu Tiéu Bo Kho

Braised beef stew with carrot, onion, and rice noodles.

Hot & Sour Beef Noodle Soup
HU Tiéu Bo Chua Cay

Beef, tomato, and rice noodles in a spicy tamarind soup.

Beef Satay Noodles
HG Tiéu SaTé

Beef, tomato, and rice noodles in a satay sauce.
Hanoi Crab Noodle Soup
Bun Riéu

A Northern Vietnamese dish. Minced crab, tofu, and
vermicelli in tomato broth.

Spicy Hue-Style Lemongrass Noodle Soup
Bun Bo Hué

A Northern Vietnamese dish. Minced crab, tofu, and
vermicelli in tomato broth.

Pork Satay & Spring Roll Vermicelli

Bun Heo Cha Gio

Grilled pork and crispy spring roll served with vermicelli.
Chicken Satay & Spring Roll Vermicelli

Bun Ga Cha Gio

Grilled chicken and crispy spring roll served with vermicelli.
Beef Short Rib Vermicelli

Bun Sudn Bo

Grilled beef short rib served with vermicelli.




VEGETARIAN

Vegetarian Spring Rolls
Cha Gio Chay

Crispy rolls filled with minced tofu, taro root, carrot, onion.
and black mushrooms. Served with a sweet soy sauce

Vegetarian Salad Rolls
G6i Cudn Chay
Tofu, lettuce, shredded jicama, carrot, caramelized onion,

fresh herbs and crush peanuts rolled in rice paper and
served with house soy sauce.

Green Papaya Salad with Tofu
Go6i Bu Da Dau Ha

Tofu and Spring Rolls on Vermicelli

Bun Bau Hu Cha Gio Chay

Braised beef stew with carrot, onion, and rice noodles.
Monk’s Curry

Ca Ri Chay

Tofu, potato, taro root and seasonal vegetables in a coconut
red curry sauce. Served with rice or bread.

Lemongrass Tofu on Rice
Dau Ha Xao Sa Ot

Wok-tossed tofu with a lemongrass chili sauce. Served with
rice, slaw and a house soya sauce.
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DESSERTS

Three Bean Dessert
Ché Ba Mau

Pandan Jelly Dessert

Banh Lot La Da Nudc Dua

Pandan leaf jelly served with coconut milk, simple syrop, and
shaved ice.

Red Bean with Ice Cream
Kem Dau Bo

Deep Fried Banana with Ice Cream
Chuéi Chién Kem

VIETNAMESE
SHAKES

Strawberry Shake
Sinh T6 Dau

Avocado Shake
Sinh T6 Bo
Durian Shake
Sinh T6 Sau Riéng

Pineapple Shake
Sinh T6 Khom




DRINKS

Wine & Bottled Beer
D1 House White Wine
Rugu Vang Trang

D2

D3

D4

D5

D6

Sauvignon Blanc

House Red Wine
Ruou Vang Bé

Cabernet Sauvignon
Heineken

Corona

Canadian

Saigon Beer

Non-Alcoholic
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G4

G5

G6

G7
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Vietnamese Slow-Drip Coffee
Ca Phé

Vietnamese slow-drip coffee with condensed milk. Hot or iced

Fresh Citrus Soda
Nudc Soda Chanh

Salted Lime Soda
Nudc Soda Chanh Mudi

Egg Yolk, Condensed Milk & Soda
Soda S(ra HOt Ga

Soya Bean Milk
Slta Pau Nanh

Soft Drink
Nudc Ngot
Coke, Diet Coke, 7up, Root Beer, Nestea, Ginger Ale, Bottled Water

Fresh Young Coconut
Nudc Dua Tuai

Freshly Squeezed Orange Juice
Nudc Cam Vat



