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-TIZERS
Cha Gio (4)

\ietnamesa crispy fried spring rol filed with pork, shimp, mushrooms, clear
noodles, taro oot and tumip, served with lettuce, fresh herbs and Nuoc Cham
salce.

Cha Gio Chay (4)
Vietnamese crispy fried vegetarian spring roll, served with lettuce, fresh herbs
and Nuoc Cham sauce,

Goi Cuon Tom (Shrimp Summer Roll)
Soft salad rofl, filed with shrimp, bean sprouts, lettuce, fresh herbs and vermi-
celli, served with peanut plum dipping sauce.

Goi Cuon Cha *Vegetarian Summer Roll)
Soft salad rol, filled with julienne vegetables, fresh herbs, vermicalli, letiuce
and peanut plum sauce for dipping.

Goi Cuon Ga (Chicken Summer Roll)
Soft salad roll, filled with chicken, bean sprouts, letiuce, fresh herbs and ver-
micelll, served with peanut plum dipping sauce.

Chao Tom (Sugar Cane Shrimp)
Deep fried shrimp paste Wrapped on sugar cane, served with lettuce, fresh
herbs, cucumber and Nuas Cham sauce.

Banh Cuon
Steamed rice crepe filled with chicken, mushrooms, carrots, served with Nuoc
Cham sauce,

Bo Nuong Sate
Grilled bef sate an skewers, served with cucumber, letiuce, crushed peanut
and sate dipping sauce.

Ga Nuong Sate
Grilled chicken marinated with lemon grass on skewers, served with cucum-
ber, lettuce and sate dipping sauce and crushed peanut.

Tom Nuong Sate
Grilled prawns sate; served with cucumber, lettuce and sate dipping sauce and
crushed peanut,

Rau-Cai Nuong
Grilled assorted vegetables on skewers with sate dipping sauce.

Barbecued Spareribs w. Plum Sauce (5)
Deep Fried Crabmeat on Claw (2)

Fried or Steamed Dumpling (6)

Crystal Dumplings (6)

A: Vegetables

B: Chicken

C: Shrimp

D: Assorted

Golden Crispy Prawns

Golden Crispy Scallops

Appetizer Platter (For 1)

Spring roll, venetarian spring roll, sugar cane shrimp, grilled beef, grilled
chicken and pickle salad.

Goi Du Du

Shredded green papaya salad, griled beef, basil and sliphtly spicy dressing
with crushed peanuts.

Assorted Baby Greens Salad

Served with sesame rice crackers and our homemade salad dressing.

Goi Muc

Assorted baby greens and calamari with slightly epicy tamarind dressing and
crushed peanuts.,

Goi Tom Nuong

Grilled shrimp, assorted baby greens with slightly spicy tamarind dressing and
crushed peanuts.

Goi Ga
Chicken salad with shredded cabbage, onions and baby greens and herbs,
tossed with our homemads dressing and crushed peanuts (slightly spicy).

Bean Curd & Baby Greens Salad
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Canh Chua
Hat and sour soup with pineapple, tomato, celery, straw  mushroom, bean
sprout, fresh herbs and choice of:

A: Fish & Shrimp 3.25
B: Chicken 2.75
C: Shrimp Wonton 2.7
D: Vegetables 2.50
La Sa Tom 3.25
Cumy shrimp soup with coconut milk, rice vermicelli, bean sprouts and heros,
La Sa Ga 275
Curry chicken soup with coconut milk, rice vermicelli, bean sprouts and herbs.
Pho Bo 2.75

A hearty ox tail soup with rice noodles, thin slices of beef and onion, served
with bean sprouts, basil and Hoisin dipping sauce on the side.

Pho Ga 2.50

Vietnamesg clear chicken broth with rice noodles.
Fish Ball Noodle Soup
Seafood Noodle Soup

VEGETARIAN

Curry Tau Hu

Bean curd, Chinese mushroom, bamboo shoot, bell pepper with coconut milk
and rad clrry saUce.

Curry Rau Cai

Assorted veqatables stir-fried in coconut milk and red curry sauce over clear
noodies.

Mixed W;?etables
Stir-fried assorted vegetanles and soy bean skin.

Grilled Eggplant
Grilled eggplant seasonad with fried shallot, garlic, scallion and Nuoc Nam
sauce.

String Beans
Stir-friad with shallot, basil and garlic sauce.

Vegetarian Basket
Stir-friad diced assorted daity green and roast peanut in a special sauce on a
pasta hasket.

Bean Sprouts
Sautead with scallion, coriander in garlic and lemon grass sauce.

Spinach
Sauteed with Nuoc Nam and garlic salce.

Bamboo Steamed Vegetables
\With sesame soy bean dipping sauce on the side.

Vegetarian Casserole

Mixed Vegetables and clear noodles in casserale.

Curry Okra

[kra, string beans, egoplant, anion, bell pepper in red curry and coconut
sauce, served with pancakes.

Basil Vegetables

Sauteed bean curd, tomato, snow pea, lotus root, mushroom, squash, Napa
cabbage and basil in our chef spicy sauce.

Xuong Nuong
Grillec marinated pork chop with lemon grass served with  pickle salad and
Nuoc Cham sauce on the side.

Thit Xao Xa Ot
Sauteed sliced pork with tri-color bell pepper and onion in lemon grass and
chili sauce.

Curry Thit
Sauteed sliced pork with vegstables in coconut mitk and red curry sauge,
senvad with pancakes.

Thit Sate
Sauteed sliced pork with sate on bean sprouts, pineapple,  cucumber, tomato
herb and crushed peanut.

Thit Xao Gung
Traditional Vistnamese style sliced pork sauteed in ginger-honey sauce with
fri-color bell pepper and onion,

Basil Pork

6.25
5.50
5.50
4.50
6.25

5.25
5.25

4.95

4.25
6.50

6.95

6.95

6.95
6.95

6.95
6.95

5.95
6.95
6.95
6.95
6.95

6.95

8.50

8.50

8.50

8.50

8.50

8.50



50.

51.

52,00

53.

54.
55.cs

56.0s

B7.co

58.ce

59.

60.

61.

62.
63.0-

64.

65.

66.

67.co

68.-
69.0
70.c

T1.cs

T2
T3.0»
T4.0o

75.0
76.c~

>
Bo Luc Lac

Stir-fried teriyaki steak-cubes over high flame, served with tomata, onion and
baby green salad.

Bo Sate

Slices of beef sauteed in sate sauce on bean sprouts, pineapple, cucumber,
tomato, herb and crushed peanut.

Curry Bo

Slices of beef with egoplant, string beans, onion and bell pepper in red curry
and coconut milk sauce, served with pancakes.

Beef Melody _
Sauteed sliced beaf with mushroom, bell pepper, onion and broceoli in garlic
and chili sauce.

Bo Xao Dau Que
Sauteed sliced besf with string beans in garlic sauce.

Bo Xao Xa Ot
Sautead slicad beaf with bell peppers and onion in lemon grass and chili
5alice.

Basil Beef

SEAFOOD
Curry Tom o

Red curry prawn in lemon grass and coconut milk sauce stir-frisd with egg-
plant, string heans, bell pepper, okra and onion, Served with pancakes.

Tom Kho To
Country style prawn, bean curd skin simmered in black pepper, scallion and
garlic sauce in a casserole, served with pickle salad.

Tom Sate .
Prawn sautesd in sate sauce over bean sprouts, pingapple, cucumber, tomato,
herb and crushed peanut.

Tom Xao Xa Ot

Stir-fried prawn, served with lemon grass and red chili with tri-color bell pep-
per and onion.

Tom Xao Gung i :
Traditional Vietnamese sfyle prawn sautead in ginger-honey sauce with tri-
color bell pepper and onion.

Tom Nuong

Grilled prawn, served with pickle salad and sticky rice.

Spicy & Tasty Prawn

Sauteed prawn with bell peppers and onion in our red spicy and tasty sauce
on steamed broceoli,

Ca Nuonq (Salmon)

Grilled filst of salman marinated with lemon grass, tamarind and basil, served
with oriental green.

Ca Haﬁ? (Salmon)
Steamed filet of salmon with black pepper, ginger, scallion and coriander,
served with oriental green.

Ca Kho To (Salmon)
Country style salmon and bean curd skin simmered in black  pepper, scal-
Jion and garlic sauce in a casserole, served with pickle salad.

Ca Chien (Whole Sea Bass)

Crispy whale fish with traditional Yietnamese sweet and sour sauce (slight
spicy).

Curry Salmon

Phnom Peng Salmon

Vietnamese Seafood Bouillabaisse

Special hot and sour seafood broth with prawn, scallop, crabmeat, fish, mus-
sels, calamari and vegetables, seasoned with lamon grass, tamarind and aro-
matic herbs in a casserole.

Royal Seafood Bouillabaisse

Prawn, scallop, crabmeat, fish, mussels, calamari, vegetables and clear noo-
dles in curry sauice.

Crispy Twin Delicacies

Crispy prawn and scallop in tamarind and ginger oarlic sauce on broccali.

Spicy & Tasty Twin Delicacies
Sauteed prawn and scallop with bell peppers and onion in our red spicy and
tasty sauce on steamed broceali,

Basil Prawn
Basil Prawn & Scallop
Basil Seafood Bouillabaisse
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CHICKEN

Curry Ga
Sauteed slied white meat chicken with eggplant, onion, string beans and bell
peppers with red curmy and coconut milk, served with pancakes,

Spicy & Tasty Chicken
Sauteed sliced white meat chicken with bell peppers and cnions in our red
spicy and tasty sauce on steamed Droccoll.

Ga Xao Xa Ot
Sauteed white meat chicken with tri-color bell pepper and onion in lemon
grass and chill sauce,

Ga Xao Gung e
Traditional Vietnamese style sauteed white meat chicken in ginger-hongy
sauce with tri-color bell peppers and onion,

Ga Sate
Sauteed white meat chicken in sale sauce on top of pineapple, cucumber,
bean sprouts, tomato, herb and crushed peanut,

Ga Nuong Xa Platter
Grilled boneless chicken marinated with lemon grass and seasoning. served
with pickle salad and sticky rice.

Ga Xao Cai
Sautead chicken with assorted vegefables.

Ga Xao Dau Que
Sauteed sliced chicken with string beans in garlic sauce.

Basil Chicken
Sauteed sliced white meat chicken with tomatn, snow peas, lotus root, mush-
room, squash, Napa Cabbage and basil in our Chef's spicy sauce.

NOODLE

Bun Xao

Stir-fried rice noodles with shredded vegetables, ego and crushed peanut,
served with Nuoc Cham sauce on the side (Choice of shrimp, chicken, beef ar
vegetarian).

Mi Xao Don:
Pan-fried noodies topped with vegetables and your choice of:

A: Chicken

B: Beef

C: Seafood

D: Vegetarian

Bun:

Roorm temperafure rice vermicelli with cucumber, lettuce, hean sprouts,
crushed peanut and fresh herbs in Nuoc Cham sauce, topped with the follow-
ing chaice of;

A: Grilled Chicken

B: Grilled Beef

C: Plum Sauce Spareribs

D: Grilled Shrimp

E: Vegetarian

F: Meat or Vegetable Spring Roll

Banh Hoi:

Steamed angel hair noodles with scallion, fried shallot, green leaves and
crushed peanut, served with Muoc Cham sauce on the side, topped with the
following choics of:

A: Chicken

B: Beef

C: Shrimp

D: Vegetarian

E: Meat or Vegetarian Spring Roll
F: Plum Sauce Spareribs

Goi Banh Cuon:
Steamed thin and tender rice crepe with cucumber, lettuce, bean sprouts,
crushed peanut and fresh basil in Nuog Cham sauce, with choice of:

A: Chicken

B: Beef

C: Shrimp

D: Vegetarian
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