
* 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

small 
p o r t i o n s

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 

}

*Bambú Signature Stir-Fry
Stir fried broccoli, mushroom, pea pods, carrots,

water chestnuts, bamboo shoots and baby corns 6.99 

Ginger Stir-Fry 
Mushroom, baby corn, bamboo shoots, 

celery, green pepper, & carrots  5.99 
 

Chinese Fried Rice 
Fried rice with eggs, peas,

carrots, & onions 4.99 

a taste of 

c h i n a
}

Orange Peel Chicken 
Deep fried white meat chicken glazed with orange 

flavor sauce. Garnished with orange slices 6.99 

*Sesame Chicken
Deep fried white meat chicken  

served over noodles & lettuce 6.99

Kung Pao Chicken 
Classic Szechuan dish. Stir fried zucchini 

& bell pepper in a spicy sauce 6.99 

Tiger Pork 
Crispy lean pork in a unique Bambú 
sauce with onions & pea pods 8.99 

everyone’s

f a v o r i t e

}

*Pad Thai 
Thai thin-wide rice noodles pan seared with eggs, tofu, carrots, 
fresh bean sprouts, onions, and basil in a light Thai sauce 5.99 

Yellow Curry  
Thai yellow curry sauce simmered with potato wedges, 

bell peppers, bamboo, carrots, & onions 5.99 

*Coconut-Curry 
Stir fried fresh bell pepper, onions, 

carrots,& bamboo shoots 6.99 

Penang Red 
Peanut flavored red coconut curry sauce 

with bell peppers, & basil leaves 6.99 

Spicy Basil Fried Rice 
Fried rice with bell peppers, 
onions, eggs, and basil 5.99 

a taste of 

t h a i l a n d
}

Phở Tái 
Phở served with thinly sliced beef steak 6.99

Phở Gà 
Phở served with sliced chicken 6.50

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

sprouts, cilantro, lettuce, crushed peanuts, fried  
shallots. Served with fish sauce 5.99

a taste of 

v i e t n a m


