
 
 
 

~ SOUP ~ 
 
01.  XUP HOANH THANH: Wonton soup (cup)…………………………………………...……........…......2.95 
02.  XUP MANG CUA: Lobster and asparagus soup (cup)………...…………………...….……….………..3.50 
03.  XUP MIEN GA: Bean thread noodle with chicken and mushroom soup (cup) ………............................2.95 
04.  XUP MIEN CUA: Bean thread noodle with lobster and mushroom soup (cup) …………..………….....3.50 
 

~ SPECIAL SOUP ~ 
Served in a large bowl 

 
05.  MI HOANH THANH: Wonton served with noodles………....................................................................6.50 
06.  MI XA XIU: Roasted barbecued pork served with noodles.….………..….….…...……...…………...…6.50 
07.  MI DO BIEN: Seafood with noodle soup…………………………………...……………………………6.95 
08.  MI GA: Chicken with noodle soup …………..…………………….………....…………….....................6.50 
       CANH CHUA*: Hot and sour soup with celery, pineapple, tomato, and bean sprouts  
       with the following choices: 09.  SHRIMP……………………………………………...…………..6.95 
     10.  CHICKEN...……………………………………….…..…………6.50 
     11.  FISH..……………..........................................................................6.95 
12.  PHO BO: Thinly sliced tender beef with rice stick noodles in a special flavored broth….….…...……...6.95 
13.  PHO GA: Chicken with rice stick noodles in a special flavored broth ………….……….…....................6.95 

 
~ APPETIZERS ~ 

 
14.  CHA GIO: Vietnamese egg rolls (2)…………………………...………………………….……..……....4.95 
15.  CHA GIO TOM: Triangular shrimp rolls (2)…………………………………..…………………....…..5.95 
16.  BO NUONG TOI: Grilled marinated garlic beef on a stick (2) ……………………..……………..........5.95 
17.  GA NUONG CHANH: Grilled lemon pepper chicken on a stick (2) ………………………………...…5.95 
18.  HEO NUONG SA: Grilled lemongrass marinated pork on a stick (2)………… …...…...........................5.95 
19.  GOI CUON: Summer rolls: Shrimp, pork, lettuce, bean sprouts, and noodles wrapped  
       in rice paper served with peanut sauce (2) ………………………………………………………………..5.95 
20.  BUN CHA GIO: Eggrolls on rice noodles with lettuce, bean sprouts topped with  
       fried onions, crushed peanuts and house sauce………………….…………………….….….....................6.50 
21.  BUN CHA GIO CHAY: Vegetarian Eggrolls on rice noodles with lettuce, bean sprouts topped with  
       fried onions, crushed peanuts and house sauce………………….…………………….….….....................6.50 
 

~ SALADS ~ 
 
22.  RAU TUOI: Tossed salad with lettuce, tomatoes, cucumbers, onions, shredded carrots,  
       peppers, and house dressing ……………………..………………………………………………………..4.50 
23.  XA LACH XONG: Watercress salad with tomatoes, cucumbers, onions, shredded carrots 
       mushrooms, and house dressing ………………………………………………………………………….5.50 
24.  GOI GA: Chicken salad with shredded cabbage, carrots, onions, crushed peanuts, and  
       mint tossed in tamarine dressing………………….…………………………..……….….….....................6.50 
25.  GOI TOM THIT: Shrimp and pork salad with shredded cabbage, carrots, onions, crushed  
       peanuts, and mint tossed in tamarine dressing………………………………..……….….….....................6.95 
 

~ ENTREES ~ 
CHICKEN 
 
26.  GA SA*: Sautéed chicken breast in lemongrass hot sauce with onions and peppers..……………..…….9.95  
27.  GA GUNG: Chicken breast simmered in a caramelized ginger soy sauce with onions and broccoli..…..9.95 
28.  GA HUONG*: Sautéed chicken breast in a five spicy sauce with carrots, peppers and onions..……......9.95  
 
 



 
 
 

29.  GA CA RI*: Sautéed chicken breast in spicy curry sauce with carrots, mushrooms and onions.…….....9.95 
30.  GA DAU HOA LAN: Sautéed chicken breast with snow peas, onions and mushrooms…….….……...10.50  
31.  GA RAU: Stir fried chicken with mixed vegetables…………………………………………..……….....9.95  
32.  BANH XEO GA: Chicken pancake: Rice battered crepe stuffed with chicken, onions, bean sprouts 
       and mushrooms served with our house sauce………..……………..………………………….………...10.95  
33.  BUN THIT GA NUONG: Grilled chicken on rice noodles, lettuce, and bean sprouts topped with   
       fried onions, crushed peanuts and house sauce…………………………..………………….……...…....10.95  
 
BEEF 
 
34.  BO LUC LAC: Sautéed marinated chunks of filet mignon with onions in garlic sauce on watercress...14.95 
35.  BO SA*: Sautéed beef in lemongrass hot sauce with onions and peppers..………..………….……….....9.95  
36.  BO CA RI*: Sautéed beef in spicy curry sauce with carrots and onions..…………………….……….....9.95  
37.  BO HUONG*: Sautéed beef in a five spicy sauce with carrots, peppers and onions..…….……….….....9.95  
38.  BO DAU HOA LAN: Sautéed beef with snow peas, mushrooms and onions….………………….…...10.50  
39.  BO XAO BROCCOLI: Sautéed beef with broccoli and onions……………………………….…….......9.95  
40.  BO RAU: Stir fried beef with mixed vegetables……………………………………………………….....9.95  
41.  BUN BO XAO: Sautéed beef with onions, over rice noodles and bean sprouts, topped with fried 
       onions, crushed peanuts and house sauce………………………….……………………..……………...10.95  
 
PORK 
 
42.  HEO SA*: Sautéed pork in lemongrass hot sauce with onions and peppers..…………..…….……….....9.95 
43.  HEO HUONG*: Sautéed pork in five spicy sauce with carrots, peppers and onions..…….………….....9.95 
44.  HEO HOT DIEU: Sautéed pork with mixed vegetables and cashew nuts....……………….......…….....9.95 
45.  BANH XEO HEO: Pork pancake: Rice battered crepe stuffed with pork, onions, bean sprouts 
       and mushrooms served with our house sauce……………………………..…………………...………...10.95 
46.  BUN THIT NUONG: Grilled pork on rice noodles, lettuce, and bean sprouts, topped with fried  
       onions, crushed peanuts and house sauce…......……………………….………………………………...10.95 
 
SEAFOOD 
 
47.  CA CHIEN VIETNAM*: Vietnamese fried fish: Crispy fried whole flounder with hot and spicy  
       garlic house sauce…………..………………………………………………………………………......Market 
48.  CA HAP*: Steamed fish: Filet of flounder steamed with mushrooms, onions, bean thread, and spicy  
       ginger sauce……………………………………………………………………………………………...13.95 
49.  TOM SA*: Sautéed shrimp with peppers and onions in lemongrass hot sauce...…...……..…………...13.95 
50.  TOM HUONG*: Sautéed shrimp in five spicy sauce with carrots, peppers, and onions....……….…...13.95 
51.  TOM RAU: Stir fried shrimp with mixed vegetables……………………………..…………..………...13.95 
52.  XAO SCALLOP: Fresh sea scallops tenderly sautéed with vegetables………………………………...15.95 
53.  MUC XAO THOM: Squid sautéed with pineapples, tomatoes, celery, onions, cucumber, and 
       mushrooms…………………………………………………………………………..…………………...13.95 
54.  BANH XEO DO BIEN: Seafood pancake: Rice battered crepe stuffed with lobster meat, shrimp 
       scallop, onions, bean sprouts, and mushroom served with our house sauce……….....…………...…….16.95 
55.  CA KHO: Chunks of filet of fish, pineapple, mushrooms, and onions simmered in a caramelized  
       special ginger sauce………...…………………..…………………………...…………………………...13.95 
56.  BANH XEO TOM: Shrimp pancake: Rice battered crepe stuffed with shrimp, onions, bean sprouts, 
       and mushrooms served with our house sauce……………………………………….…………………...13.95 
57.  BUN TOM NUONG: Grilled shrimp on rice noodles, lettuce, and bean sprouts, topped with fried  
       onions, crushed peanuts, and house sauce………………………………….……….…………………...13.95 
 

* Indicates hot & spicy but our dishes can be prepared in accordance with your taste. 
All entrees are served with white rice or rice noodles except for pancakes and rice noodle dishes. 

 



 
 
 

OTHER DISHES 
 
58.  TOM GA XAO MANG: Sautéed shrimp and chicken with fresh asparagus, mushrooms and onions...13.95 
59.  MI XAO THAP CAM: Stir fried combination of shrimp, chicken, and pork with mixed vegetables  
       served over noodles……….……………………………………………………………………………...13.95 
60.  BANH XEO THAP CAM: Combination pancake: Rice battered crepe stuffed with shrimp, chicken, 
       pork, mushrooms, onions, and bean sprouts served with our house sauce………...……………..……...13.95 
 
FRIED RICE 
 
61.  COM CHIEN TOM: Shrimp fried rice……………………………….……………………………….....8.95 
62.  COM CHIEN GA: Chicken fried rice………………………………...……………………………….....7.95 
63.  COM CHIEN HEO: Pork fried rice…………………………………..……………………………….....7.95 
64.  COM CHIEN THAP CAM: Special fried rice……………………….……………………………….....9.95 
 
VEGETARIAN DISHES 
 
65.  XUP CHAY: Vegetables and noodle soup (cup)…..…………………….....………………………….....2.95 
66.  CANH CHUA CHAY*: Hot and sour tofu soup (bowl)..…………….……………………………….....4.95 
67.  CHA GIO CHAY: Vegetarian egg rolls (2)…………………………..……………………………….....4.95 
68.  GOI CUON CHAY: Vegetarian summer rolls (2)…………..…………………………..…………….....5.50 
69.  RAU CHAY: Stir fried tofu with mix vegetables……………………………..……………………….....9.50 
70.  BANH XEO CHAY: Vegetarian pancake: Rice battered crepe stuffed with onions, bean sprouts,  
       mushrooms, and broccoli served with our house sauce…………………………………..……………...10.50 
71.  DAU HU KHO GUNG: Sautéed tofu with broccoli, mushrooms, and onions in ginger sauce…....…….9.50 
72.  DAU HU XAO SA*: Sautéed tofu with snow peas, mushrooms, onions, and peppers in lemongrass  
       sauce………………………………………………………………………………………………...…......9.50 
73.  DAU HU CA RI*: Sautéed tofu with eggplant, mushrooms and onions in curry sauce….....……....…...9.50 
74.  DAU HU MANG: Sautéed tofu with asparagus, mushrooms, bean sprouts and onions……………...….9.50 
75.  COM CHIEN CHAY: Vegetarian fried rice………………………….……………………………….....7.95 
 

~ DESSERTS ~ 
 
76.  ASSORTMENT OF CAKES (Please ask waiter)……….. ……………………………………………..3.95 
77.  BANANA DUMPLINGS: Steamed sweet sticky rice, bananas and red beans served with ice cream.….3.95 
78.  GINGER ICE CREAM.……….……………….…………….……………..……….….….....................3.50 
79.  COCONUT ICE CREAM.…….……………….…………….……………..……….….….....................3.50 
 

~ BEVERAGES ~ 
 
80.  CA PHE: Regular/Decaf coffee………………………... ………………………………………………..1.50 
81.  CA PHE VIETNAM: Vietnamese coffee……………………… ……………………………………….2.95 
82.  CA PHE SUA DA: Vietnamese iced coffee………. ………………………..……….….….....................2.95 
83.  NUOC NGOT: Soda: Coke, Sprite, Orange, Diet Coke………..…………..……….…...….....................1.50 
84.  TRA DA: Iced tea………………………………………………………………………………................1.50 
85.  TRA NONG: Hot tea..................................................................................................................................1.50 
86.  TRA SAM: Ginseng tea..………………………………………………………………………................2.00 
87.  NUOC DUA: Coconut juice……………………………………………………………………................2.50 
 

* Indicates hot & spicy but our dishes can be prepared in accordance with your taste. 
All entrees are served with white rice or rice noodles except for pancakes and rice noodle dishes. 


