
 

 

Kid’s Meals 
Kid’s Meals come with soft drink 

 

K1 Meatball Phở  
 

4.95 

K2 Grilled Chicken or Pork 
    Served with rice or vermicelli 
 

4.95 

K3 Grilled Pork Meatballs 
    Served with rice or vermicelli 

 4.95 

 

 

Beverages – Nước Uống 
 

B1 Vietnamese Coffee (Hot or Iced) – 
Cà Phê Sữa Đá / Nóng      

with sweetened condensed milk  
 

3.35 

B2 Tea – Hot or Iced       
Black or green tea 

 

1.85 

B3 Soft Drinks, Soy Bean Drink or 
Mineral Water      
 

1.65 

B4 Perrier Sparkling Water       2.15 

B5 San Pellegrino       
Limonata, Aranciata 

2.15 

B6 Thomas Kemper Sodas       
Root Beer, Black Cherry, or Orange 

2.35 

B7 Crystal Geyser Juice Squeezes    
Rasberry, Grapefruit, Cranberry,  Black 
Cherry 
 

2.35 

B8 Fresh Young Coconut 3.95 

 

Dessert – Tráng Miệng 
 
D1 Ice Cream  

Choice of green tea, coconut or mango 
3.00 

D2 Broiled Banana Rice Cake – Bánh 
Chuối Nướng 

Banana wrapped in sweet sticky rice 
and broiled then drizzled with coconut 
crème sauce, topped with toasted 
peanuts and served warm 

 

3.00 

D3 Coffee with Ice Cream 
Our traditional iced coffee served with 
vanilla ice cream  
 

3.95 

 

 

 

 

 

 

 

 

 

Appetizer – Khai Vị 
 
A1 Vietnamese Egg Rolls – Chả Giò      

Minced pork, vegetables and vermicelli 
served with lime fish sauce.  Vegetables 
Egg Rolls available upon request. 
 

3.95 

A2 Fresh Spring Rolls – Gỏi Cuốn     
 Lettuce, pickled vegetables, mints and 

rice vermicelli wrapped in rice paper 
with your choice of grilled chicken, 
shrimp or tofu served with hoisin peanut 
sauce.   
 

3.95 

A3 Grilled Sausage Rolls – Nem Nướng 
Cuốn 
 Lettuce, pickled vegetables, mints and rice 

vermicelli wrapped in rice paper with 
grilled sausage.  Served with hoisin peanut 
sauce   
 

5.95 

A4 Beef “Lá Lốt” – Bò Lá Lốt 
 Beef marinated with spices, rolled in wild 

betel leaves,  grilled and served with 
pineapple fish sauce 

 

7.95 

A6 Sweet & Spicy Chicken Wings – 
Cánh Gà Chiên Nước Mắm  
 Fried chicken wings tossed with our house 

special sauce made with garlic, pepper 
and fish sauce mixture  

 

7.95 

A7 Crispy Tofu – Đậu Hũ Chiên Giòn 
(vegan)            
 Fresh tofu flash fried and served with 

hoisin peanut sauce 
 

6.95 

A9 Salt & Pepper Calamari – Mực 
Chiên Giòn 
 Flash fried calamari (squid) served with 

house special sauce 
 

9.50 

 

  
Lunch & Dinner Specials 

Sandwich – Bánh Mì 
 

L1 Vietnamese Sandwich – Bánh Mì      
Mini French baguette, homemade 
mayonnaise, pickled carrots and 
daikon, cucumber, jalapeno, 
cilantro and soy sauce 
 

Choice of: 
 Grilled Chicken (Gà Nướng) 
 Grilled Pork (Heo Nướng) 
 Grilled Beef (Bò Nướng) --  add $1.50 
 Grilled Sausage (Nem Nướng) 
 Fried Egg (Trứng) 
 Tofu (Đậu Hũ) 

 

4.50 

L2 Choice of Sandwich and Green Salad  
 

6.35 

L3 Choice of Sandwich and Eggroll  
 

6.35 

L4 Choice of Sandwich and Fresh Spring 
Rolls  
 

6.35 

 
 
 

 
 



Noodle Soup – Phở 
 

Large  7.95 / Small 7.25 

Topped with chopped cilantro, chopped scallion and sliced 
white onion.  Served with bean sprouts, fresh basil leaves 
and jalapeño.  Add hoisin sauce, red pepper chili sauce and 
lime juice to taste. 
 
***Rare steak is served under cooked.  Consuming raw or 
uncooked meat may increase your risk of food borne 
illness*** 
 
P1 Sliced Steak Phở - Phở Tái             

 Beef noodle soup with sliced rare steak 
 

P2 Brisket Phở - Phở Chín             
   Beef noodle soup with sliced brisket 

P3 Meatball Phở - Phở Bò Viên            
Beef noodle soup with meatball 

 

P4 Steak & Brisket Phở - Phở Tái Chín            
    Beef noodle soup with sliced steak & brisket 
 

P5 Steak & Meatball Phở - Phở Tái Bò Viên           
Beef noodle soup with sliced steak & meatball 

 

P6 Steak, Brisket & Meatball Phở - Phở Tái 
Chín Bò Viên           

Beef noodle soup with sliced steak, brisket & 
meatball 

 

P7 Steak, Flank & Fatty Flank Phở - Phở Tái 
Nạm Gầu 

Beef noodle soup with sliced steak, flank and 
fatty flank 

 

P8 Steak, Flank & Tendon Phở - Phở Tái Nạm 
Gân 

Beef noodle soup with sliced steak, flank and soft 
tendon 

 

P9 Steak, Flank, Fatty Flank & Tendon Phở- 
Phở Tái Nạm Gầu Gân 

Beef noodle soup with sliced steak, flank, fatty 
flank and soft tendon 

 

P10 Steak, Flank, Fatty Flank, Tendon & Tripe 
Phở - Phở Tái Nạm Gầu Gân Sách 

Beef noodle soup with sliced steak, flank, fatty 
flank, soft tendon and tripe 

 

P11 Steak, Flank, Fatty Flank, Tendon & Tripe 
Phở - Phở Tái Nạm Gầu Gân Sách Bò Viên 
Beef noodle soup with sliced steak, flank, fatty 

flank, soft tendon tripe, and meatball 
 

P12 Chicken Phở - Phở Gà 
Beef noodle soup with chicken breast strips 

 

P13 Tofu Phở - Phở Đậu Hũ (vegan) 
Vegetable noodle soup with Tofu 

 

P14 Veggie Phở - Phở Rau Cải (vegan) 
Vegetable noodle soup with seasonal vegetables 

 

 Tofu and Veggie Phở (add $1.00) 

P15 Tiger Prawns Phở - Phở Tôm 
Beef noodle soup with tiger prawns 

 

P16 Create your own bowl of phở with any of 
the following meat items: 
     Tái (rare, thinly sliced steak)*** 
     Chín (brisket)      
     Nạm (fully cooked flank steak) 
     Gầu (fatty flank) 
     Gân (soft tendon) 
     Sách (beef tripe) 
     Bò Viên (beef meatball) 

Salad – Gỏi 
 

S1 Green Papaya Salad – Gỏi Đu Đủ 
Shredded green papaya and basil topped 

with your choice of grilled prawns or 
grilled tofu and served with soy 
vinaigrette  

 

  9.50 

S2 Lotus Salad – Gỏi Ngó Sen  
Lotus stems, carrots, seasonal greens and 

herbs, prawns and pork or grilled tofu 
tossed with chef’s special vinaigrette and 
topped with roasted peanuts and crispy 
shallots 

   9.50 

 

Grill – Món Nướng 
 

Served as:  Vermicelli Bowl or Rice Dish 
Vermicelli is rice noodles served at room temperature on 
a bed of green mixture of lettuce, chopped cucumber, 
pickled vegetables, cilantro and mints.  Topped with 
roasted peanuts and lightly sauté scallion and served with 
lime fish sauce 
Rice – steamed white or brown rice with sliced tomatoes, 
cucumber and pickled vegetables.  Topped with lightly 
sauté scallion and served with lime fish sauce.   
Add $0.50 for brown rice 
 

G1 Boneless Chicken – Gà Nướng  
Marinated with garlic, lemongrass & shallots  
 

7.95 

G2 Beef Short Ribs – Sườn Bò Nướng  
Marinated garlic, shallots & black bean sauce 
 

8.75 

G3 Pork Chop – Sườn Heo Nướng  
Marinated with lemongrass and garlic 
 

7.95 

G4 Pork Meatball – Nem Nướng  
Vietnamese pork meatball  
 

7.95 

G5 Beef “Lá Lốt” – Bò Lá Lốt  
Marinated ground beef rolled in wild betel 
leaves served with pineapple fish sauce 
 

8.95 

G6 Tiger Prawns – Tôm Nướng 
Marinated with pineapple sauce 
 

9.50 

G7 Salmon Filet – Cá Hồi Nướng 
Marinated with pineapple sauce 
 

11.50 

G8 Tofu – Đậu Hũ Nướng (vegan) 
Marinated with black bean sauce 

7.95 

G9 Grilled Pork and Eggroll – Bún Chả Giò 
Thịt Nướng 

 

8.95 

Sauté – Món Xào 
 

X1 Black Pepper Steak – Bò Lúc Lắc 
mushroom and seasonal vegetables served 
over rice 
Add $0.50 for brown rice 
 

8.75 

X2 Spicy Lemongrass Chicken – Gà Xào 
Xả Ớt 

mixed seasonal vegetables served over rice 
Add $0.50 for brown rice 
 

7.95 

X3 Spicy Lemongrass Tofu (vegan) – 
Đậu Hũ Xào Xả Ớt 

mixed seasonal vegetables served over rice 
Add $0.50 for brown rice 

7.95 

X4 Lemongrass Beef Vermicelli Bowl – 
Bún Bò Xào 

served with rice vermicelli, fresh vegetables, 
topped with roasted peanuts, sauté scallion 
and served with lime fish sauce 

8.75 

 


