Fresh Thai, Chinese,
& Vietnamese Cooking

A TASTE OF

VIETNAM

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

=5 HOUSE SPECIALTY —°

Bo Luc Lac
Marinated beef steak served with fresh lettuce,
tomatoes, cucumber & cilantro 12.99
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* Ga Xao Xa Ot “Spicy Chicken with Lemongrass”

Chicken stir fried with lemongrass & onions. Served with sliced fresh cucumbers 10.99
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Khoai Tay “Fried Potatoes”
Crispy fried potatoes stir-fried with yellow & green onions 8.99
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X Buan “Vietnamese Noodle Salad”

Rice Stick noodles, cucumbers, carrots, bean sprouts, cilantro, lettuce,
crushed peanuts, fried shallots. Served with fish sauce 7.99

~5 PHO ~~o

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.
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X Phé Pic Biét
Special Phé with a combination of sliced beef
steak, brisket, flanks, meatballs, & tripe 8.99

Phd D6 Bién
Phé served with imitation crab
meat, shrimp, & calamari 8.99

Phé Tai Bo Vién
Phd served with thinly sliced beef steak & meatballs 8.50
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Phé Tai
Phd served with thinly sliced beef steak 8.50
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Phé Ga
Phé served with sliced chicken 7.99
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~~5 HU TIEU ~~°

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.

Hu Tiéu Thap Cim
Rice noodles served with a combination of
shrimp, crab meat, & calamari 8.99

Hu Tiéu M§ Tho
Rice noodles served with shrimp, quail eggs,
squid, & imitation crab meat 8.99
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* FOR THE TOP TEN MOST POPULAR DISHES, ct“'.“"u..

LOOK FOR ITEMS MARKED IN GREEN. allergy-friendly food for a gluten-free lifestyle
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