Beverages - Giai Khat % #

Each cup of coffee is freshly made to order using our hand press
designed to extract maximum flavour while staying remarkably
smooth. Vietnamese milk coffee is deliciously sweet and can be

enjoyed hot or cold any time of the year.

G171 Iced Black Coffee Ca Phé Da 7kiEiiEg 2tk 3.50

G2 Iced Vietnamese Milk Coffee Ca Phé Sira D4 IKEEHEIIMIEE 3.99
G3 Hot Black Coffee Ca Phé i EMIEE 3.50

G4 Hot Vietnamese Milk Coffee Ca Phé Sira HEZIYILE 3.99

G9 Coke, Diet Coke, Sprite, Ginger Ale Nuoc Ngot 57k 1.50

Milkshakes - Sinh T6 I3 &

M2 Jack Fruit Mit SEEZE  4.99

M3 Avocado Bo fEFH 4.99

M4 Durian Sau Riéng #E 4.99

M5 Strawberry TraiDdu E%& 4.99
M6 Coconut Dira #+ 4.99

M7 Mango Xoai T%R 4.99

M9  Chocolate 4.99 \

Add tapioca bubbles or jelly 1.00

Bubble Tea ¥ Zr i %

M12 Blended Milk bubble tea  4.50 ‘

Green Apple, Honeydew, Lychee,
Mango, Taro, Passionfruit, Pineapple, Red Bean,
Strawberry, Peach, Coconut

M13 Blended bubble tea (no milk) 4.50
Green Apple, Lychee, Mango, Strawberry, Kiwi,
Orange, Passionfruit, Pineapple, Grape

Bubbles/Jellies available:
Tapioca Bubbles*, Lychee Jelly,
Green Apple Jelly, Mango Jelly

or Rainbow Jelly

Blended Lychee Bubble Tea
with Lychee Jelly



Appetizer Sampler

Appetizers - Mén Khai Vi /D&

A1 Appetizer Sampler  Khai Vi Dac Biét — #1Z/ &  14.50
Two spring rolls, two summer rolls, two sugar cane shrimp, spiced pork sausage,
grilled beef, pickled vegetables, and a variety of sauces to enjoy them with!

> Spring Rolls (2) 2.99
‘ Wrapped in egg paper and fried, served with sweet
and sour sauce

A2 Pork and shrimp Chg Gio  &#

ﬁlﬁ‘“«@ A3 Vegetarian Cha Gio Chay %&#
A4 Chicken Cha Gio Ga REZHE
4

Please notify your server if you have any food allergies.
Peanuts and seafood are used prominently in Vietnamese cuisine.
We also have gluten free items available, please ask your server.



Summer Rolls (2) 4.99
Rice paper wraps filled with vermicelli, beansprouts, mint and lettuce.
Served with peanut sauce

A5  Porkand Shrimp Géi Cuén IR
A6  Grilled Chicken Ga Cubn R
A7  Shrimp  Tép Cudn R
A8  Spiced Pork Nem Nuéng Cubn R EFERIH
A9  Tofu Pau Hu Cubn TR
y k. A1712 Grilled Beef  Bo Cubn B4R
Jﬂﬁb% A13 Grilled Pork  Thit Cuén IR

—

A10 Deep Fried Wontons 5.99
Hoanh Thanh Chién SHEEH
A11 Deep Fried Tofu 5.99
D4u HG Chién Don s 2 &
A17 Chicken Wings (6) 6.99
A18 Fried Bread Chéo Quay 2.00

‘_!'“

——

A14 Cabbage Salad GéiBap Cai 6.99

Fresh cabbage and pickled vegetables topped
with mint, shrimp.

¥ i s
. ‘= A715 Mango Salad GdiXoai  6.99
,’ﬁ& . Lettuce, pickled vegetables, and peppers with

. basil, fried onions and shrimp.
A16 Lotus Root Salad Gdi Ng6 Sen 6.99

Lettuce, pickled vegetables, lotus root and shrimp




Pho is made by simmering beef bones for several hours with onion, cinnamon, star
anise, cloves, and coriander seeds to produce a rich, deep, flavourful broth. Each

bowl is served with rice noodle, beansprouts, lime, red chili pepper and fresh herbs.
e —

SMALL 850 LARGE 9.99 XLARGE 11.50

P1 Pho with rare beef, flank, beef balls, tendon and tripe
Phé Déc Bigt 4R, 4,48, 570, FBE KK

P2  Pho with rare beef Phé Tai 44K, K%
P3  Pho with rare beef and beef balls Phd Tai Bo Vién “4R, 4R 4, K

P4 Pho with rare beef, flank and beef balls
Phé& Téi Nam Bo Vién £ 4B, 48, R 1, K

P5  Pho with beef balls Phé Bo Vien 4R, %K%

P11 Pho with flank, beef balls, tendon and tripe
Phé Nam Bo Vién Gan Séach 4,48, F AR FBE K

P12  Pho with flank, tendon and tripe Phé Nam Géan Sach 48 R4, A B E K
P13 Pho with flank, beef balls Phd& Nam Bo Vién

P14 Pho with flank  Phé Nam 4 g, K

P6  Pho with grilled chicken Phé Ga Nuong EZER K%

P7  Pho with fried chicken Phé& Ga Chién Da Gion SE¥EZE, K

P8  Pho with steamed chicken Phé Ga ZEZE K

P9  Pho with seafood Phé D6 Bién iEfE, K

P10 Pho with tofu and vegetables Phé Rau Cai & Pdu Hi E3E ZJE KK

P15 Pho Thailand Style with flank Phdé Thai Nam
Extra meat 4.00 /Extra vegetables 2.00 or noodles 1.00 / Replace noodles with veg 2.00



Rice/Egg Noodles - HO Tiéu/Mi £i

H17 Rice noodles in soup and served with seafood 10.50
Ha Tiéu Nude D6 Bién  TBEEK ¥ 5

HZ2 Rice noodles with
seafood and soy sauce 10.50
Ha Tiéu Khé D6 Bién #idiBEEK Y

H3 Egg noodles in soup served with
barbeque pork, shrimp, imitation
crab 10.50
Mi Nuoc Thap Cam EHEHS (XIE 1R ER ERA)

H4  Egg noodles served with barbeque pork, shrimp, imitation crab with
soy sauce 10.50
Mi Khé Thap Cam $aEM (X5 1] ER ERA)

H5  Clear noodles served in soup with barbeque pork, shrimp,
imitation crab with soy sauce 10.50
HG Tiéu Dai Nuéc Thadp Cam Sais (& 1R B2 P, B R h)

H6 Clear noodles served with barbeque pork, shrimp, imitation
crab with soy sauce 10.50
Ha Tiéu Dai Khé Thdp Cam Sl% (R4&E 1R 2B A BEERA)

H7  Fried chicken with egg
noodle soup 10.99
Mi Ga Chién Da Gion

Crispy egg noodle with stir fried
seafood and vegetables 12.50
Mi Xao Don D6 Bién 4% RI1p%a

H9 Egg noodle soup with wontons  10.50
Mi Hoanh Thanh E&%

H10 Wonton soup (without noodles) 8.99
Sup Hoanh Thanh E£&F%



Vermicelli - Bun X

Vermicelli bowls come with rice vermicelli noodles on top of a bed of
beansprouts, cucumbers, pickled carrots and radish, mint and finished
with peanuts and your choice of meats on top. Served with house sauce.

Spring rolls provided are pork and shrimp unless otherwise specified.

B1  Vermicelli with grilled chicken  Bun Ga Nuong — EZER, K%  9.99

B1L Vermicelli with grilled chicken (large size) 12.99

B2  Vermicelli with grilled beef  Bun Bo Nuéng B4, K 9.99

B3  Vermicelli with grilled pork  Bun Thit Nuong — JE3&R, K% 9.99

B4  Vermicelli with grilled shrimp  Bin Tém Nuong 18, K¥  10.99

B5 Vermicelli with spring rolls  Bun Cha Gio  &¥, K¥  9.99

B13 Vermicelli with spiced pork sausage Bun Nem Nudng — 8.99

B6  Vermicelli with grillled chicken and spring rolls  10.50
Bun Ga Nuong, Cha Gio BHR & X

B6L Vermicelli with grillled chicken and spring rolls (large size) 13.50
Bun Ga Nuéng, Cha Gio XL 1B, &F#, XK

B7  Vermicelli with grilled pork, spiced pork sausage and spring rolls  10.99
Bun Thit Nuong, Nem Nudng, Cha Gio  JE¥E R 1ol &F#, K

B8  Vermicelli with grilled chicken, spiced pork sausage and spring rolls 10.99
Bun Ga Nuéng, Nem Nuong, Cha Gio  JBZER 0P, F#, K

B9  Vermicelli with grilled beef, shredded pork and spring rolls 10.99
Bun Bo Nuong , Bi, Ché Gio  B4E, FER 4, &, Kk

B10 Vermicelli with grilled chicken, shrimp on sugar cane and spring rolls  12.50
Bun Ga Nuéng, Chao Tém, Cha Gio EBH P, JE1R F# Kk

B11 Vermicelli with grilled chicken, grilled shrimp and spring rolls  12.99
Bun Ga Nuéng, Tém Nuéng , Cha Gio  JEHER IR &, K

B12 Vermicelli with grilled pork, spiced pork, shrimp on sugar cane and
spring rolls  Bun Thit Nuéng, Nem Nudéng, Chao Tém, Cha Gio 13.99

** upsize any vermicelli bowl to a LARGE for extra meat, noodles and vegetables $3.00



Pad Thai &=\ ¥

Classic Pad Thai sauce made from tamarind sauteed
with eggs, beansprouts, carrots, celery and
served with peanuts, lime and cilantro.

PT1 With Chicken 11.99
Ga #H

PT2 With Beef 11.99
Bo #H

PT3 With Chicken, Shrimp
& Tofu 12.50
Ga Tom bau Ho R, 4,28
PT4 With Shrimp 12.50
Tém &

PT5 With Seafood 12.50
Do Bién B

PT6 With Tofu
pauHo X, Z/E 10.99

Make your own Summer Rolls

W1 Grilled beef, grilled pork, spiced pork sausage, minced
shrimp on sugar cane, spring rolls, pickled carrots,
pickled cabbage, cucumber, lettuce, vermicelli,
rice paper and your choice of sauce 18.99

Banh Trang Cudn (Bo NGéng, Thit Nudng, Nem Nudng,
Chao Tém, Cha Gio)

W2 Grilled beef, spiced pork
sausage, minced shrimp
on sugar cane, spring
rolls, pickled carrots,
pickled cabbage, cucum
ber, lettuce, vermicelli,
rice paper and your
choice of sauce 16.99

Banh Trang Cudn (Bo Nuéng,

Nem Nuwéng, Chao Tém, Cha Gio)



'. g 3m 5 Mau (R1) '

Rice — Com £

R1

R2

R3

R4

R5

R6

R7

Rice with pork chop, grilled beef short ribs, sausage, fried egg, quiche
and pickled vegetables 12.50
Com 5Mau B4 H EFERAEBE RIE R

Rice with shredded pork, pork chopfried egg, steamed quiche and
pickled vegetables  11.50
Com 4 Mau PHEEER

Rice with two grilled pork chops and pickled vegetables 10.50
Com Suon NiGéng  JEFEER

Rice with grilled chicken and pickled vegetables 9.99
Com Ga Nuéng 1EZER

Rice with two grilled beef short ribs and pickled vegetables 9.99
Com Suon Bo Nuéng L AER

House fried rice (carrots, peas, egg, barbeque pork and shrimp) served
with a crispy chicken leg 12.50

Com Chién Thap Cém va Ga Chién Don

15 7\l e X B 1D Bl

House fried rice (carrots, peas, egg,
barbeque pork and shrimp) 9.99
Com Chién Thap Cam &R



Rice with sauteed vegetables
Com Xao Rau Cai R

R8 Sauteed vegetables topped with grilled chicken and served with white rice
Com Xao Rau Cai Ga Nudng 10.50

R9 Sauteed vegetables topped with grilled beef and served with white rice
Com Xao Rau Cai Bo Nudng 10.50

R10 Sauteed vegetables topped with grilled pork and served with white rice
Com Xao Rau Cai Thit Nuwéng 10.50

R11 Sauteed vegetables topped with grilled shrimp
and served with white rice 10.50
Com Xao Rau Cai Tém Nuong

R12 Sauteed vegetables and
tofu served with white
rice 9.99
Com Xao Rau Cai

Curry Uil & 8y

Spicy, thick curry served with red and green peppers and steamed
white rice.

C7 With Chicken Ga #® 10.99
C2 WithBeef Bo #AE 10.99

C3 With Chicken and Shrimp
Ga & Tom ZERMIR 11.99

C4 With Shrimp Tom #& 11.99

C5 With Seafood
Ppé Bién #EE 11.99

4C6 With Tofu and Vegetables
Pau HU Rau Cai E£X,Z/E 9.99



Vietnamese Specialities
Dac Biét #m%/)%E

S7» Vietnamese Pancake 12.99
A savoury pancake made from coconut and tumeric,
served with pork, shrimp, beansprouts, green beans,
pickled carrots and fish sauce. Use your hands to
wrap the pancake in romaine lettuce and dip it in
house sauce.

Béanh Xeo it i E (3,7, 3X)

¢S5 Braised beef stew 9.9
Hearty beef brisket braised in
tomatoes, lemongrass and carrots.
Comes with egg noodle.

Mi Bo Kho

AL NS

S7 » Spicy beef rice noodle soup  9.99
Beef in a spicy lemongrass broth served with
beef shank, pork, onions and thick rice noodles

Bun Bo Hué #LIERFRWE STH

H4» Egg noodles served with pork, shrimp,
imitation crab tossed in a special soy sauce and
served with beansprouts and lettuce 9.99
Mi Khé Thap Cam #EHEM

H8  Crispy egg noodle with stir fried
seafood and vegetables 12.50
Mi Xao Don D6 Bién #4515




T ——

We c;ta ahi host parties! Please ask

Vegetarian - Mon Chay %

A3 Vegetarian Spring Rolls (contains egg) Cha Gio Chay %&# 2.99
A9 Tofu Summer Rolls  Pau Hi Cuén  E/E#  4.99
A11 Deep Fried Tofu D&au HG Chién Don  fEfZE/E 5.99

V1 Clear noodles stir fried with beansprouts, tofu, celery, red pepper
and carrots  9.99
Ha Tiéu Pdu HO Xao Mém Chay ZJ&, FE 15k

V2 Vermicelli noodles on top of beansprouts and served with vegetarian
spring rolls, cucumber, mint, and pickled vegetables. Served with
vegetarian house sauce 9.99
Bin Cha Gio Chay E &, &3, #

*spring roll wrappers contain eggs*

V3 Sauteed vegetables and tofu served with vegetable sauce and white rice
Com Rau Cai Xao Chay 9.99

C6 Curry with tofu and vegetables DPau Hu Rau Cai %3, ZJE 9.99
PT6 Pad thai with tofu, egg and vegetable pauHI 3, Z/E 10.99

P10*chay Pho with tofu and vegetables in a freshly prepared vegetarian
broth Phé Chay, Rau Cai & Pau Hi %3, ZJE, k¥  9.99



Beverages - Giai Khat % #

G6 Fresh Limeade Ha Chanh #7#&K 3.50
G7 Coconut Juice Dtra Xiém #5+ 3.99
G9 Pop Can Nudc Ngot 77K 1.50
Coke, Diet Coke, Sprite, Ginger Ale
G710 Apple/Orange Juice Nwdéc Bom ZFHEEiT 2.50
G711 Nestea KiEZF 1.99

G712 Imported Beer Bia #OEE 4.75
Tall Cans 6.00

G173 Domestic Beer Bia 1tZENEE 4.25
G15 Bottled Water 1.50
G176 Small Perrier 2.99

Jasmine Green Tea is free!

Cocktails % Z &

X1  Strawberry Daquiri  5.99
X2 Mango Daquiri  5.99

X3 Watermelon Daquiri  5.99
X4 Lychee Daquiri  5.99

X5 PinaColada 5.99

X6 Mojito 6.99

X7 Caesar 6.99

X8 Vodka Cranberry 4.99
X9 Rumand Coke 4.99
X170 Red or white wine 5.50
X711 Long Island Iced Tea 9.50

Premium Liquor add $2.50 per ounce

Please notify your server if you have any food allergies.
Peanuts and seafood are used prominently in Vietnamese cuisine.



