
* for the top ten most popular dishes,   
       look for items marked in green.

Fresh  T hai ,  C hines e , 
&  Vi e tnames e  C o oking

a taste of 
v i e t n a m

our entrees are served with steamed jasmine or brown rice except noodle or fried rice dishes. 
add chicken, pork, squid, tofu, or mock duck – 1.99 • add beef, shrimp or scallop – 2.99 

}  house specialty } 

Bò Lúc Lắc
Marinated beef steak served with fresh lettuce, 

tomatoes, cucumber & cilantro 11.99

*Gà Xào Xả ớt “Spicy Chicken with Lemongrass”
Chicken stir fried with lemongrass & onions. Served with sliced fresh cucumbers 9.99

Khoai Tây “Fried Potatoes”
Crispy fried potatoes stir-fried with yellow & green onions 7.99

Mì Xào Giòn “French-Style Fried Noodles”
Crispy egg noodles topped with stir fried bean sprouts, carrots, Baby Bok Choy, and fresh mushrooms 8.99

*Bún “Vietnamese Noodle Salad”
Rice Stick noodles, cucumbers, carrots, bean sprouts, cilantro, lettuce,

crushed peanuts, fried shallots. Served with fish sauce 6.99

}  phở }
An authentic beef broth, comforting, richly seasoned and served over rice noodles with fresh 
Asian vegetables, basil and sliced jalapeno peppers. Topped with one the following selections.  

*phở đặc biệt
Special Phở with a combination of sliced beef 
steak, brisket, flanks, meatballs, & tripe 7.99

Phở đồ biển
Phở served with imitation crab  
meat, shrimp, & calamari 7.99

Phở Tái Bò Viên 
Phở served with thinly sliced beef steak & meatballs 7.50

Phở Tái
Phở served with thinly sliced beef steak 7.50

Phở Gà
Phở served with sliced chicken 6.99

}  hủ tiếu }
An authentic Southern Vietnamese classic pork-based soup broth with clear glass noodles,

ground pork, Chinese celery, sauteed garlic & shallots & a few other savory ingredients. 

Hủ Tiếu Thập Cẩm
Rice noodles served with a combination of shrimp, 

crab meat, barbecue pork, & calamari 7.99

Hủ Tiếu Mỹ Tho
Rice noodles served with barbeque pork, shrimp,  

quail eggs, squid, & imitation crab meat 7.99


