


Appetizers

        1.       Chaû  Gio ø(2 rolls)..................................................................................2.95
              Fried Spring Rolls.

2.      Goûi Cuoán (2 rolls)..................................................................................2.95
              Summer rolls: Pork and shrimp rolls.

3.      Goûi  Cuoán Thòt  nöôùng  (2 rolls)........................................................3.50
              Charbroil pork rolls.

4.       Goûi cuoán Nem Nöôùng (2 rolls)..........................................................3.50
              Charbroiled pork meat ball rolls.

    5.      Goûi cuoán Chaïo Toâm  (2 rolls)............................................................3.95
              Shrimp Paste on sugar cane rolls.

6.      Goûi Vòt  ....................................................................................................6.95
              Duck  sour Salad.

7.      Goûi Toâm ..................................................................................................6.95
              Shrimp  sour Salad.

8.      Goûi Gaø................................................................................................6.95
             Chicken sour Salad..

9.      Goûi Ngoù Sen................................................................................8.95
             Lotus rootlets with Shrimp and Pork sour salad.

10.       Caùnh Gaø Chieân .......................................................................................6.95
              Chiken Wings (spicy).

11.      Hoaønh Thaùnh Chieân.............................................................................3.50
             Fried Wonton. 

12.      Cua Loät Chieân Boät ...............................................................................5.95
              Soft Shell Crab Tempura.

13.       Baùnh Xeøo ................................................................................................6.95
              ShrimpCake served with salad.

14.       Hoaønh Thaùnh Cheùn ............................................................................2.50
            Wonton soup (small bowl)

15.       Baùnh Beøo.................................................................................................6.95
                Steam rice pancake with mung bean and shrimp seasoning.

  16.       Goûi Ñu Ñuû Toâm Thòt...........................................................................6.95
Green Papaya salad with shrimp and pork.

 17.      Goûi Ñu Ñuû Khoâ Boø...............................................................................6.95
Green Papaya salad with beef jerky.



20.      Boø Toâm Nöôùng væ (cook your own)....................................................25.95
Shrimps and slices of beef tenderloin cooked on a griddle at your table,  

 served with rice papers and salad.

  21.     Boø Toâm Nhuùng Giaám (cook your own).............................................25.95
Shrimp and slices of beef tender loin simmering in a seasoning vinegar

 sauce  served with rice paper and salad.

         22.       Boø luùc laéc khoai Taây chieân............................................................12.95
Beef cube steak with fried potatoes                                                                       

      23 .      Laåu Haûi Saûn Chua Cay...............................................................32.00
Assorted sea food Hot pot, shrimp, squid, fish in spicy sour broth.

        24.       Laåu Canh  Chua Caù.........................................................................25.95
Hot pot fish in sweet and sour broth                                                                    

         25.      Laåu Thaäp Caåm..................................................................................25.95
Hot pot with napa, white radish, shrimp, squid, pork, fish meat ball, 

shrimp meat ball.

  

Fish (Caù)
(Served with steam rice)

30.     Caù Chöng......................................................................................whole  22.95

Steam fish with ginger ,bean thread, onion, black bean sauce.   .filet.....12.95
  

31.    Caù Chieân Vaøng Nöôùc maém Göøng..................................whole   22.95

 Golden fry fish in ginger sauce.                                                filet..  12.95

32.    Caù Chieân Soát ñaëc bieät.....................................................whole   24.95

 Golden fry  fish in special  sauce.                                             filet..  13.95

 33.    Caù Chieân Soát CaøRi........................................................  whole   22.95

                   Golden fry  fish in Cury Sauce.                                                        filet..12.95

      34.     Caù Chieân Soát Caø.................................. ...........................whole  22.95

                   Golden fry  fish in Tomato Sauce.                                                   filet.. 12.95

       35.    Caù Chieân Soát Cay Chua Ngoït........................................whole   22.95

          Golden fry  fish in hot sweet and sour sauce.                                  filet..  12.95

Entrees



36.     Caù Kho Toä............................................................................................12.95

                  Salted fish in Clay Pot.                                                                             

37.    Canh Chua Caù.....................................................................................16.95

                   Fish in  sweet and sour broth                                                                               

        38.     Caù Chieân Maém Xoaøi....................................................................whole  22.95

                       Golden fry fish in mango  fish  sauce.                                            filet  12.95 

       Shrimp  (Toâm)
(Served with steam rice)

 40.   Toâm Rang Muoái..................................................................................12.95
               Shrimp tempura.

41.   Toâm Xaøo Rau Caûi...............................................................................12.95
 Stir fry  shrimps with vegetable.

42.   Toâm Rang Me......................................................................................12.95
shrimps in tamarind sauce.

43.   Toâm Chieân soát Cay Chua Ngoït.......................................................12.95
Fry shrimps in hot sweet and sour sauce (spicy).

44.   Toâm kho Toä..................................................... ........................................12.95

 Salted shrimp in clay pot.   

       45.   Canh Chua Toâm......................................................................................12.95 

                  Shrimps in sweet and sour broth.                                                                           

Squid   (möïc)
(Served with steam rice)

        50.    Möïc  Xaøo Cay Chua Ngoït.................................................................12.95

         Stir fry squid with dry red pepper in hot sweet and sour sauce (spicy).

    51.    Möïc Rang Muoái ........................................................................................12.95

         Squid Tempura.



Pan Fry Noodles  (Phôû Mì xaøo)
60.    Phôû Aùp Chaûo Boø.......................................................................11 .95

          Pepper steak Pan fried rice noodle.

61.    Phôû Aùp Chaûo Haûi Vò................................................................................12.95

        Sea food, Pan fried rice noodle.

62.    Mì Xaøo Meàm / doøn Thaäp Caåm............................................................12.95

        Pan fried chow mein (soft or crispy) with vegetables, shrimp. Squid,

         scallop  and chicken .        

63.     Mì Xaøo Meàm / doøn  Gaø.............................................................11.95

Pan fried chow mein ( soft or crispy) with vegetables, and chicken.

   64.    Mì Xaøo Meàm / doøn  Boøø.............................................................11.95

Pan fried chow mein ( soft or crispy) with vegetables, and  beef.

65.    Mì Xaøo Meàm / doøn Toâm...........................................................12.95

 Pan fried chow mein ( soft or crispy) with vegetables, and shrimp.

66.   Mì Xaøo Meàm / doøn Scallop........................................................12.95

Pan fried chow mein ( soft or crispy) with vegetables, and scallop.

Canh/Soup

67.    Canh Caûi Ngoït Thòt Heo,Toâm Baàm...........................................9.95

 Yu choy with ground pork and shrimp. 

68.     Canh Ñaäu Huû, Heï, Thòt Heo,Toâm Baàm....................................9.95

Tofu, Chiles with ground pork and shrimp .

69 .     Canh Khoå Qua doàn Thit............................................................9.95

Bittermelon stuffed with ground pork and shrimp. 



70.     Bøuùn Boø Hueá.................................................................................7.95
      Rice vermicelli with slices of beef, pork in hot spicy broth, Hueá style.

71.     Bøuùn Rieâu...................................................................................... 7.95

  Rice vermicelli with  pork ground in tomato chicken broth  

72.     Bøuùn Maêng Vòt............................................................................. 7.95

  Rice vermicelli with duck leg and slices of bamboo shoots.    

73.     Bøuùn Caøri Gaø............................................................................... 7.95

  Rice vermicelli with chicken in coconut curry broth.

74.     Bøaùnh Mì Caøri Gaø........................................................................7.95
    French bread  with chicken in coconut curry broth.

75.     Baùnh Phôû Boø Kho...................................................................... 7.95

   Beef stew rice noodle soup.

 76.    Baùnh Mì Boø Kho......................................................................... 7.95

   Beef stew with French bread.

   77.    Bøuùn Maém....................................................................................7.95

  Seafood and roasted pork noodle soup Mekong delta style.   

Baùnh Canh (thick rice noodle soup)

   80.    Baùnh Canh Gioø heo................................................................... 7.50

   Thick clear rice noodle with Pork and shrimp paste.

81.     Baùnh Canh Toâm......................................................................... 7.50

   Thick clear rice noodle with  shrimps.

82.   Baùnh Canh ThaäpCaåm.................................................................. 8.95
  Thick clear rice noodle with shrimp, pork, fish meatball,

           Prawn cakes and fried tofu.

House Soups Specials



Phôû (Beef soup)

83.     Xe Löûa (large bowl)....................................................................... 7.95
   Special combo rice noodle with slices of medium rare steak, brisket, 
     flank, tendon and tripe. 

84.     Taùi naïm Gaân saùch..........................................................................6.95
   Rice noodle with slices of medium rare steak, flank, brisket, tripe, tendon. 

85.     Taùi naïm .......................................................................................... 6.95
    Rice noodle with slices of medium rare steak, flank.

86.     Taùi  Gaân ......................................................................................... 6.95
    Rice noodle with slices of medium rare steak and beef tendon.    

87.     Taùi saùch........................................................................................... 6.95
     Rice noodle with slices of medium rare steak and tripe. 

88.     Taùi ................................................................................................... 6.95
     Rice noodle with slices of medium rare steak.

89.     Boø Vieân.............................................................................................6.95
     Rice noodle with beef meat ball.
**  side order of beef meat ball $1.50

    

100.     Thaâäp Caåm................................................................................................... 7.95
     Special combo of shrimp, snow crabmeat, pork roast and wonton

101.     Toâm Cua Thòt.........  ..................................................................... 7.50
     Shrimp, snow crabmeat, pork roast.

102.     Toâm Thòt........................................................................................ 6.95
            Shrimp,  pork roast.

103.      Hoaønh Thaùnh................................................................................ 6.95

   Pork roast and wonton.
104.     Toâm .............................................................................................. 6.95

   Shrimps.
105.     Rau Caûi Ñaäu Huõ............................................................................ 6.95

    Vegetable and Tofu. 
106.     Toâm Cua......................................................................................... 6.95

    Shrimp, snow crabmeat.
107.     Thòt................................................................................................. 6.95

    Pork roast.
108.     Gaø.................................................................................................. 6.95

     Slices of chicken meat.

Huû Tieáu Mì
(Pork Chicken noodle soup)

With choices of rice noodle, egg noodle or clear noodle



110.    Buùn Gaø Nöôùng............. ........................................................... 6.95
            Rice vermicelli with charbroil chicken.

     111.    Buùn Ga øNöôùng Chaû Gioø.......... .............................................. 7.95
            Rice vermicelli with Charbroil chicken and spring rolls.

112.    Buùn Bì Thòt Nöùôùng.................................................................. 7.95
            Rice vermicelli with shredded pork and Charbroil pork.

  113.    Buùn Thòt Nöôùng....................................................................... 6.95
            Rice vermicelli with  Char broil pork.

114.    Buùn Chaû Gioø............................................................................ 6.95

          Rice vermicelli with spring rolls.

  115.    Buùn Chaû GioøThòt Nöôùng........................................................ 7.95
            Rice vermicelli with  Charbroil pork and spring rolls.

     116.    Buùn Toâm Nöôùng............... ...................................................... 6.95
            Rice vermicelli with grilled shrimps.

117.    Buùn Toâm Nöôùng Thòt Nöôùng................................................. 7.95
            Rice vermicelli with grilled shrimps Charbroil pork.

118.    Buùn nem Nöôùng....................................................................... 7.95
            Rice vermicelli with char broiled pork  meatball.

     119.    Buùn nem Nöôùng. Thòt Nöôùng................................................. 8.95
             Rice vermicelli with char broiled pork  meatball and Charbroil pork.

     120.    Buùn Chaïo Toâm........................................................................... 7.95
            Rice vermicelli with shrimps paste on sugar cane

121.   Buùn Chaïo ToâmThòt Nöôùng..................................................... 8.95
            Rice vermicelli with shrimps paste on sugar cane Charbroil pork.

122.   Buùn Chaïo Toâm chaû gioø............................................................ 8.95

          Rice vermicelli with shrimps paste on sugar cane and spring roll.

    123.    Buùn Boø Xaøo.............................................................................. 7.50
            Rice vermicelli with stir fried beef, onion and lemon grass. 

124.    Buùn Boø Nöôùng......................................................................... 6.95
            Rice vermicelli with Charbroil beef.

125.    Buùn Boø Nöôùng Chaû Gioø.......................................................... 7.95
            Rice vermicelli with Charbroil beef and spring rolls

        126.   Buùn Toâm Taàu huû Ky............................................................... 7.95
            Rice vermicelli ground shrimp wrap with bean curd skin.

Buùn
(rice vermicelli)



(served with rice paper)

130.   BaùnhHoûi Thòt Nöôùng...................................................................9.95
  Fine rice vermicelli with Charbroil pork

131.   Baùnh Hoûi ChaïoToâm....................................................................9.95
  Fine rice vermicelli with shrimp paste on sugar cane

132.   Baùnh Hoûi Toâm  Nöôùng ...............................................................9.95
 Fine rice vermicelli with grilled shrimps

133.    Baùnh Hoûi  ChaïoToâmThòt  Nöôùng ..........................................12.95
Fine rice vermicelli with Charbroil pork and shrimp paste on sugar cane

134.   Baùnh Hoûi  Toâm Thòt  Nöôùng ...................................................12.95

 Fine rice vermicelli with Charbroil pork and grilled shrimps

135.    Baùnh Hoûi nem  Nöôùng ...............................................................9.95
 Fine rice vermicelli with char broil  pork meat ball

136.  Baùnh Hoûi nem  Nöôùng Thòt  Nöôùng..........................................12.95

 Fine rice vermicelli with char broiled meat ball and  char broil pork .

137.  Baùnh Hoûi nem  Nöôùng Chaïo Toâm............................................12.95

 Fine rice vermicelli with char broiled  pork meat ball and shrimp paste on  

sugar cane.

WithPork:
(side order :1 egg, sunny side up . Theâm tröùng chieân.......0.75)

140.  Côm Thòt  Nöôùng ..........................................................................6.95
           Steam rice with Charbroil pork.
141.   Côm Bì Thòt  Nöôùng ....................................................................7.95

           Steam rice with shredded pork and charbroil  pork.
142.   Côm Bì Chaû Thòt  Nöôùng ............................................................8.95

            Steam rice with   shredded pork, steamed Pate and charbroil pork.
143.   Côm Bì Chaû Söôøn Nöôùng.............................................................8.95

           Steam rice with   shredded pork, steamed Pate and Charbroil porkchop.
144.   Côm Söôøn Nöôùng ..........................................................................6.95

           Steam rice with  Charbroil porkchop.
145.   Côm Bì  Söôøn Nöôùng ...................................................................7.95

           Steam rice with   shredded pork and Charbroil porkchop.

Baùnh Hoûi (Fine rice vermicelli)

Rice Platters(côm ñóa)
(choice of white rice or broken white rice)



With beef:

146.   Côm Boø  Nöôùng ............................................................................6.95
           Steam rice with Charbroil beef
147.  Côm Boø Xaøo Haønh Taây....................................................................8.95
          Steam rice with stir fry beef and onion
148.  Côm Rau Caûi Boø Xaøo ....................................................................8.95
         Steam rice with stir fry beef and Vegetable
149.   Côm Boø Xaøo caûi Laøn.. ..................................................................8.95
          Steam rice with stir fry beef and chinese brocoli

With chicken:

150.    Gaø Xaøo Laên............................... ...................................................8.95
Steam rice with stir fry chicken in curry sauce

151.    Côm Gaø Xaøo Haït ñieàu .................................................................8.95
Steam rice with stir fry chicken, vegetable and cashew nuts

152.   Côm Gaø  Nöôùng.............................................................................6.95
Steam rice with Charbroil chicken

153.   Côm Gaø Xaøo Xaû ÔÙt ......................................................................8.95
Steam rice with sauteed chicken lemon grass and chili 
red pepper (spicy)

154.  Côm Gaø Xaøo Rau Caûi....................................................................8.95
Steam rice with stir fry Vegetable and chicken

 Fried Rice (Côm Chieân)

 160.   Côm Chieân Toâm............................................................................7.50
  Fried rice with shrimps.

 161.  Côm Chieân Boø................................................................................7.50
  Fried rice with beef.

162.   Côm Chieân Gaø...............................................................................7.50
  Fried rice with chicken.

163.   Côm Chieân Döông Chaâu...............................................................7.95
   Fried rice with roast pork, shrimp, chinese sausage, ham, sweet pea and carrot.

164.   Côm Tay  Caàm................................................................................8.95
Fried rice with roast pork, shrimp, squid, Chinese sausage, chicken, 
onion, mushroom in clay pot.

     165.  Côm Chieân Thaäp Caåm Traùi khoùm...............................................9.95
        Fried rice with roast pork, shrimp, squid, chinese sausage, chicken, onion,                  
mushroom   in Fresh Pineapple shell.



170.     Côm Chieân Rau.........................................................................7.95

 Fried rice with vegetable.

171.    Côm Ñaäu Huõ Xaøo Xaû ôùt.............................................................8.95

 Steamed rice with Tofu in spicy Lemon grass.

172.  Côm Ñaäu Huõ Soát Caø......................................................................8.95

  Steamed rice with Tofu in tomato sauce.

173.  Côm Ñaäu Huõ Xaøo Laên..................................................................8.95

  Steamed rice with Tofu in Curry  sauce.

174.   Côm Rau Xaøo................................................................................7.95

  Steamed rice with Stir fry vegetable.

175.  Côm Rau Xaøo Ñaäu Huõ..................................................................8.95

  Steamed rice with Stir fry vegetable and Tofu.

176.   Mì Xaøo Doøn / Meàm Rau Caûi........................................................8.95

  Pan fry chow mein soft or crispy with vegetable.

177.   Mì Xaøo Doøn / Meàm Rau Caûi Ñaääu Huõ.........................................8.95

  Pan fry chow mein soft  or crispy with vegetable and Tofu.

178.    Canh ñaäu huõ, Heï.......................................................................... 8.95

  Tofu and chive soup.

179.     Mì caên Xaøo xaû ôùt........................................................................8.95

  Steam rice and stir fry gluten with lemon grass and chili.

180.    Aùp Chaûo Rau Caûi Ñaääu Huõ.........................................................8.95

  Pan fried rice noodle with vegetable and Tofu.

181.   Côm Tay  Caàm Chay.....................................................................8.95

   Fried rice with stir fry vegetable in  clay pot.

Vegetarian (Ñóa chay)


