CHEF’'S RECOMMENDATIONS

* items contain peanuts; No peanuts option available at time of ordering.
Al Fried egg rolls aka Imperial Rolls (Cha gio) $10.75

R1V  Vegetarian fried egg rolls aka Imperial Rolls $10.75
Stuffing consists of house mixture of vegetables and silver noodle (no egg). Served with
housemade soy dipping sauce.

A8 Five spiced quail Quail marinated overnight and deep fried. $14.50

A10* Vietnamese style beef carpaccio (Certified Angus Beef) $16.99
Raw beef garnished with Vietnamese coriander, onion, peanuts, and lime juice.

Al4 Vietnamese savory mini shrimp pancakes (Banh khot) $12.99

Savory mini pancakes made from wheat flour, mung bean, coconut milk, topped with
shrimp, and served with fish sauce and fresh vegetables.

B4* Vermicelli with grilled pork and fried egg rolls $14.99
B10 Tomato crab paste and pork noodle soup (Bun riéu) $14.99
B12 Bac Lieu noodle soup (Bin mam) $14.99

Most famous noodle soup from Bac Lieu province - fish broth noodle soup topped with
shrimp, fish, calamari, and pork.

B13 / Vermicelli with Vietnamese yellow curry (choice of shrimp or chicken) $14.99
R16 7 Vermicelli in Vietnamese yellow curry with fried tofu $12.99
D257 Vietnamese yellow curry (choice of shrimp or chicken) and rice $14.99
R15/7 Vietnamese yellow curry with fried tofu & side white rice $12.99
C2*  Woven rice noodle sheet and pork meatball (nem) skewers $19.99

Ultra-thin rice noodle weaved together into sheets, paired with choice of protein, and fresh
vegetables. DIY: break the large lettuce leaf in half, lay it on your palm, unroll a sheet of
rice noodle and lay it on top of the lettuce, add the meat, cucumber, mint, housemade
pickled carrots, roll up the lettuce leaf with everything inside, and dip in fish sauce.
C1* Woven rice noodle sheet and grilled shrimp paste $19.99
D1 Special 7 combo rice platter (pork chop, shrimp paste in tofu skin, grilled shrimp $24.99
sugarcane skewers, chicken skewer, fried egq roll, steam egqg cake, and shredded pork)
D2 Special 5 combo rice platter (grilled pork, shrimp paste in tofu skin, chicken skewer, $19.99
fried egg, and shredded pork)

D10  Rice platter with five spiced chicken, fried egg $15.99
M1 Garlic noodle with five spiced chicken $14.99
R13  Garlic noodle with fried tofu $12.99
P8 Pho with rare beef, brisket, flank, tendon, tripe $13.99
R5V  Vegetarian pho $13.99
Housemade vegetable broth - topped with broccoli, carrots, bok choy, and fried tofu.
P9 Pho with five spiced chicken $14.99
P17 Beef stew noodle soup $14.99
P20 Pho Bac Lieu special (Pho w/ rare beef, brisket, flank, tendon, tripe, beefballs, egg) $16.99
R8*V  Stir fried vegetables over vermicelli $13.99
DRINKS~ NUO'C UONG
Vietnamese iced milk coffee / Ca phé sira da $5.00
Oatmilk substitute + $1
Thai iced tea / Tra thai $5.00
Oatmilk substitute + $1
Fresh Young Coconut / Dira twoi $6.00
Fresh Limeade / Nwéc chanh $4.00
Salty plum and club soda / Soda xi mudi $5.00
Fresh squeezed orange juice / Cam vit twoi $5.00
Tea (hot or cold) $1.00
Soda / Nwée ngot $2.50
Bottled Sparkling Water $4.00
Beer / Bia $5.00
Wine / Rwu vang ~ House red or house white $6/glass $25/bottle

We appreciate your patience as food is made fresh upon order
In the continual effort to provide the most efficient service for all customers and to preserve as much authenticity of the
cuisine as possible, please no substitutions. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness. Food prepared in establishment that also contains wheat, fish, eggs, soy, nuts, and
dairy products.
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APPETIZERS ~ KHAI VI

* items contain peanuts; No peanuts option available at time of ordering.
Al Fried egg rolls (Imperial Rolls) / Cha gio $10.75
A2*  Shrimp spring rolls / Géi cudén tém $9.75
Fresh vegetables, rice noodle, and shrimp in rice paper. Served with housemade peanut sauce .
A3*  Spring rolls (choice of grilled pork meatball, grilled chicken, or grilled pork) /  $10.75
Géi cudn (nem, thit nwéng, hodc ga nuéng)
Fresh vegetables, rice noodle, and grilled meat wrapped in rice paper. Grilled pork meatball
served with housemade peanut sauce. Grilled pork or grilled chicken served with fish sauce.

A4* Papaya salad (choice of shrimps or chicken) / G6i du du tom hoac ga $13.99
Shredded green papaya, fresh herbs, crushed peanuts served with fish sauce dressing.

AS Firecracker shrimp / Tom cufn chién $11.99
Deep fried shrimp in lumpia wrapper.

A6  Fried calamari / Muc chién bjt $11.99

A7 Fried chicken wings / Canh ga chién $11.99

A8 Five spiced quail / Cut quay chao $14.50

A9*%  Skewers (choice of pork, chicken, beef, shrimp) / Thit xién (heo, ga, bo, tom) $10.25

A10* Vietnamese style beef carpaccio (Certified Angus Beef) / Bo tai chanh $16.99
Slices of raw beef garnished with Vietnamese coriander, onion, crushed peanuts, and lime juice.

A1l  Shrimp cakes wrapped in tofu skin / Hu ky $11.99

A12* Grilled shrimp cake on sugarcane skewers / Chao tom $11.99

Al13  Vietnamese crepe / Banh xéo $12.99

Savory crispy crepe filled with shrimp, pork, bean sprout, onion — served with fresh vegetables and
fish sauce — make it a DIY wrap.

Al4 Vietnamese savory mini shrimp pancakes / Banh khot $12.99
Savory mini pancakes made from wheat flour, mung bean, coconut milk, topped with shrimp, and
served with fish sauce and fresh vegetables.

A16 House marinade grilled shrimps $12.99

VERMICELLI ~ BUN

B1 — B9 contain peanuts; No peanuts option available at time of ordering.

B1* Vermicelli with five spiced chicken / Bun ga quay chao $14.99
B2* Vermicelli with fried egg rolls / Bun cha gio $14.99
B3* Vermicelli with grilled pork / Bun thit nwéng $14.99
B4* Vermicelli with grilled pork and fried egg rolls / Ban cha gio thit nwéng $14.99
B5*  Vermicelli with grilled beef / Bin bo nwéng $14.99
B6* Vermicelli with grilled beef and fried egg rolls / Bin cha gio bo nwéng $14.99
B7* Vermicelli with grilled shrimps / Blin tom nwéng $14.99
B8* Vermicelli with grilled shrimps and fried egg rolls / Bin cha gio tom nwéng $14.99
B10 Tomato crab paste and pork noodle soup / Buin riéu $14.99
B11 / Hue spicy noodle soup / Biin bo Hué $14.99

One of the most popular dishes from Hue - pork bone spicy broth noodle soup topped with pork,
tendon, brisket, and Vietnamese ham.

B12 Bac Lieu noodle soup / Biin mim $14.99
Most famous noodle soup from Bac Lieu province - fish broth rice noodle soup topped with
shrimp, fish, calamari, and pork.

B13 / Vermicelli with Vietnamese yellow curry (choice of shrimp or chicken) / $14.99
Bun ca ri tom hoic ga

Woven Rice Noodle Sheets ~ Banh Hoi

A common dish in Southern Vietnam, “banh hoi” made of ultra-thin rice noodle intricately
woven together into small sheets. Served with choice of meat below and fresh vegetables
(lettuce, cucumber, mint) so you can make your own wrap and pair with housemade fish
sauce for dipping. C1 — C6 contain peanuts; No peanuts option available at time of ordering.

C1 Woven rice noodle sheet and grilled shrimp paste / Banh héi chao tom $19.99

C2 Woven rice noodle sheet and grilled pork meatball skewers / $19.99
Banh h6i nem nwéng xién

C3 Woven rice noodle sheet and grilled chicken skewers / Banh héi ga xién $19.99

C4 Woven rice noodle sheet and grilled pork skewers / Banh héi heo xién $19.99

C5 Woven rice noodle sheet and grilled beef skewers / Banh héi bo xién $19.99

Cé6 Woven rice noodle sheet and grilled shrimp skewers / Banh héi tom xién $19.99

UPDATED 10/05/2021 VVegan



RICE PLATTER ~ COM TAM

D1 - D19 served with broken jasmine rice. Long grain rice available upown request.

D1

D2

D3
D4
DS
D6
D7
D8

D9

D10
D11
D12

D13

D14
D15

D16
D17
D18
D19
D20
D21
D227
D24
D257

Special 7 combo rice platter (pork chop, shrimp paste in tofu skin, grilled
shrimp sugarcane skewers, chicken skewer, fried egg roll, egg cake, shredded
pork) / Com 7 mo6n (swon, hu ky, chao tom, ga xién, cha gio, cha tring, bi)
Special 5 combo rice platter (grilled pork, shrimp paste in tofu skin, chicken
skewer, fried egg, and shredded pork) /

Com 5 moén (thit nwéng, hu ky, ga xién, trirng chién, bi)

Rice platter with five spiced chicken / Com ga quay chao

Rice platter with grilled pork / Com thit heo nuwéng

Rice platter with grilled pork chop / Com swon nwéng

Rice platter with grilled beef / Com thit bo nwéng

Rice platter with grilled shrimp / Com tom nwéng

Rice platter with shrimp paste in tofu skin, grilled pork /

Com hu ky, thit nwéng

Rice platter with shrimp paste in tofu skin, grilled shrimp sugarcane skewers /
Com hu ky, chao tom

Rice platter with five spiced chicken, fried egg / Com ga, trirng chién

Rice platter with five spiced chicken, steam egg cake / Com ga, cha

Rice platter with grilled pork, shredded pork, steam egg cake /

Com thit nwéng, bi, cha

Rice platter with grilled pork, shredded pork, fried egg /

Com thit nwéng, bi, trirng chién

Rice platter with pork chop, shredded pork, egg cake / Com swon, bi, cha
Rice platter with pork chop, shredded pork, fried egg /

Com suwon, bi, trirng chién

Rice platter with beef, shredded pork, steam egg cake / Com bo, bi, cha
Rice platter with beef, shredded pork, fried egg / Com bo, bi, trirng chién
Rice platter with shrimp, shredded pork, steam egg cake / Com tom, bi, cha
Rice platter with shrimp, shredded pork, fried egg / Com tom, bi, trirng chién
Fried rice with grilled shrimp / Com chién tém nuwéng

Fried rice with five spiced chicken / Com chién ga

Lemongrass chili chicken over rice / Com ga xao xa ot

Shaking beef and rice / Com b hic lic

Vietnamese yellow curry (choice of shrimp or chicken) and rice /

Com ca ri tom hoac ga

VEGETARIAN ~ MON AN CHAY

R1V
R2 VY
R3*V
R4*V
R5V
R6 V
R7*V
R8*V
R9 V

R10V

R11V
R13
R14
R15J
R16J

Vegetarian fried egg rolls (imperial rolls) / Cha gio chay (Vegan)
Spring rolls / Goi cudn chay

Papaya tofu salad / Géi du di dau hi

Cabbage tofu salad / Géi bap cai diu hi

Vegetarian pho / Phé chay

Stir fried vegetables over rice / Com cdi xao chay

Cool vermicelli with tofu / Bun dau hi

Stir fried vegetables over vermicelli / Bun chay

Vietnamese crepe / Banh xeo chay
Savory crispy crepe filled with fried tofu, bean sprout, onion — served with fresh vegetables and
housemade soy dipping sauce — make it a DIY wrap.

Vietnamese savory mini pancakes / Banh khot chay
Savory mini pancakes made from wheat flour, mung bean, topped with fried tofu — served with
fresh vegetables and housemade soy dipping sauce.

Garlic stir fried vegetables / Rau xao to6i

Garlic noodle with fried tofu / Mi téi dau hi chién

Crispy fried egg noodle & mixed vegetables, tofu / Mi xao don rau cadi dau hu
Vietnamese yellow curry with fried tofu & side white rice / Com ca ri dau hi
Vermicelli in Vietnamese yellow curry with fried tofu / Bun ca ri dau hu
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$24.99

$19.99

$14.99
$14.99
$14.99
$14.99
$14.99
$14.99

$14.99

$15.99
$15.99
$15.99

$15.99

$15.99
$15.99

$15.99
$15.99
$15.99
$15.99
$16.99
$16.99
$16.99
$18.99
$14.99

$10.75
$10.25
$13.99
$12.99
$13.99
$13.99
$12.99
$13.99
$12.99

$12.99

$12.99
$12.99
$15.99
$12.99
$12.99



GARLIC NOODLE ~ Mi TOI

M2
M3
M4

Garlic noodle with five spiced chicken / Mi t6i ga quay chao
Garlic noodle with grilled pork / Mi téi thit heo nuwéng
Garlic noodle with grilled pork chop / Mi téi swon heo nuwéng
Garlic noodle with grilled beef / Mi toi thit bo nuwdéng

Garlic noodle with grilled shrimp / Mi t01 tom nuwong

CRISPY NOODLE ~ Mi XAO DON

Meé

Crispy fried egg noodle with mixed seafood / Mi xao don hai san

PHO' NOODLE SOUP ~ PHO

We use top choice grade Certified Angus Beef. Egg noodle available upon request

P1
P2
P3
P4
P35
P6
P7
P8
P9
P10
P11
P12
P13
P14
P15
P16
P17
P18
P19

P20

P21

Pho with rare beef / Phé tai

Pho with rare beef, beefballs / Phé tai, bo vién

Pho with rare beef, brisket / Ph¢ tai, chin

Pho with rare beef, flank / Phé tai, nam

Pho with rare beef, tendon / Phé tai, gan

Pho with rare beef, tripe / Phé tai, sach

Pho with beefballs / Phé bo vién

Pho with rare beef, brisket, flank, tendon, tripe / Phé tii, chin, nam, gan, sach
Pho with five spiced chicken / Phé ga quay chao

Pho with grilled pork / Ph¢ thit nwéng

Pho with pork chop / Phé swon nwéng

Pho with grilled beef / Phé bo nwéng

Pho with grilled shrimps / Phé tom nuwdéng

Chicken pho (white meat only) / Phé ga

Nam Vang noodle soup (pork, fish cake, shrimp, calamari) | Hu tiéu Nam Vang
Seafood noodle soup / Phé hai san

Beef stew noodle soup / Phé bo kho

Satay noodle soup / Pho sa té (contains peanut; request for no peanut at time of ordering)
Dry pho (includes rare beef, brisket, flank, tendon, and tripe) (contains peanut;
request for no peanut at time of ordering) /| Phé Kho (tai, chin, nam, gan, sach)

Pho Bac Lieu special / Phé dac biét Bac Li€u (i, chin, nam, gan, sach, bo vién, trirng)
Pho with rare beef, brisket, flank, tendon, tripe, beefballs, and egg /

Oxtail beef stew noodle soup / Phé bo kho duéi bo

SIDES MON PHU

SZ
S3
S4
SS
S6
S7
S8
S13

Fried egg roll (single) / Cha gio 1 cay

Fried egg / Trirng chién

White rice / Com tring

Rare beef / Tai thém

Beefballs / Bo vién

Garlic noodle / Mi toi

Kid’s (beef or chicken) pho / Phé tré em (bo hoac ga)
Steam broccoli / Bong cadi xanh lugc

Fried tofu / Tau hu chién

Small broth (beef or chicken) / Sup nhé (bo hoac ga)
Large broth (beef or chicken) / Stp l6n (bo hoic ga)

DESSERT ~ CHE

3-Colored Dessert (mung bean, red bean, jello, sweet coconut cream) /| Ché ba mau

Taro, tapioca, coconut milk dessert / Che khoai mén
Jelly tapioca and coconut milk / Ché swong sa hat lyu

UPDATED 10/05/2021 VVegan

$14.99
$14.99
$15.99
$15.99
$15.99

$16.99

$13.99
$13.99
$13.99
$13.99
$13.99
$13.99
$13.99
$13.99
$14.99
$14.99
$14.99
$14.99
$14.99
$14.99
$14.99
$14.99
$14.99
$14.99
$14.99

$16.99

$16.99

$3.50
$1.75
$2.00
$8.00
$5.00
$9.00
$8.00
$5.00
$3.00
$3.00
$5.00

$6.00
$6.00
$6.00



