
 
E N T R É E S  ( K h a i  V Î )   
Don’t be afraid to use your fingers to roll it with fresh lettuce, basil leaves and dip it in light fish sauce.  
That’s how we eat it.                                                  4 Rolls per Entrée 
 

E 1 –  F R I E D  S P R I N G  R O L L S     ( C h ả  G i ò )  
 
 

7 . 0 0  

                                   
                            E 2 -  S U G A R  C A N E  P R A W N  R O L L S    
                                  ( C h å o  T ô m )  

 
8 . 0 0  

 

 
E 3 -  G R I L L E D  P O R K  S T I C K S  ( N e m  N Ü § n g )  7 . 0 0  

                     
                          E 4 -  F R I E D  P R A W N  O R  C R I S P Y  S Q U I D  
                              W /  S A L T  &  P E P P E R  ( T ô m C h i ê n  B ộ t )  

 
 

8 . 0 0  

E 5 –  F R E S H  P R A W N  &  P O R K  R I C E  P A P E R           
A unique Vietnamese entrée of rice paper wrapped with prawn, pork,    
vermicelli, mints leaves, served with light bean sauce and crushed  
 peanuts.                                                                            (GÕi CuÓn)  

 
8 . 0 0  

                           
                          E 6 -  F R I E D  S O F T  S H E L L  C R A B  
                                W /  B U T T E R      ( C u a  L ọ t  C h i ê n  B ơ )  

 
8 . 0 0  

 
E 7 –  W A R M  S T E A M E D  R I C E  W /  V N  H A M   
      ( V I E T N A M E S E  C H E E  C H E O N G  F A N )  
      Served with steamed rice flour, bean sprout, cucumber,  
             fried shallots & light fish sauce.      ( Bánh −§c Chả Lụa) 

 
6 . 0 0  

E 8 –  H O T  S T E A M E D  R I C E  R O L L S                    ( B á n h  C u Ó n )   
       Another unique Vietnamese entrée of rice paper wrapped with   
       mince pork, mush room, served with fried shallots, bean sprout &  
       light fish sauce.                                                                                  

 
  
6 . 0 0  

 
E 9 –  W A R M  S T E A M E D  R I C E  C A K E   
      ( V I E T N A M E S E  C H U I  K U A Y )  ( B á n h  B è o )  
       Served with  shrimp & mince pork seasoning & light fish sauce.    

 
  
6 . 0 0  

E 1 0 –  V I E T N A M E S E  C R E P E  ( P A N  C A K E )             ( B á n h  X è o )  
   Special Vietnamese dish of fried rice flour  with prawn, pork & bean               
    sprout served with fresh salad, basil, mint leaves and pickled carrot  
    light fish sauce.   *After 2pm 

 
  
8 . 0 0  



 
E N T R É E S  ( K h a i  V Î )   

 
E 1 1 –  S T E A M  O R  F R I E D  W O N T O N   
                                     
 

 
6 . 0 0  

                          
                          E 1 2 –  C R I S P Y  C H I C K E N  W I N G  * A F T E R  2 P M   
                                ( C á n h  G à  C h i ê n  N ư ớ c  M ắ m )  6 . 0 0  

 

E 1 4 –  C H I C K E N  E G G  I N  B E E F  S O U P            ( S ú p  T r ứ n g  G à )  2 . 5 0  

 

E 1 5 –  B E E F  B A L L  O R  W O N T O N  S O U P             ( S ú p  B ò  V i ê n )  4 . 0 0  

  

S A L A D  ( G ỏ i )   
 

S 1 –  S Q U I D  S A L A D                 ( G ỏ i  M ự c )  
        

6 . 0 0  

 

                               
                          
                         S 2 –  M A N G O  S A L A D  W /  D R I E D  P R A W N  
                               ( G ỏ i  X o à i )  

 
 

6 . 0 0  

                     
                    
S 3 –  L E C T U C E ,  T O M A T O  &  O N I O N  S A L A D  
     ( G ỏ i  X à  L á c h )  

 
 

6 . 0 0  

  
 
                        S 4 –  S L I C E  B E E F  W /  L E M O N                    
                             ( B ò  T á i  C h a n h )   

    

 
   
 6 . 0 0  

 
E 1 3 -  C R I S P Y  S Q U I D  W /  S A L T  &  P E P P E R  
       ( T ô m C h i ê n  B ộ t )  8 . 0 0  

 
S 5 –  C H I C K E N  S A L A D            ( G ỏ i  G à )   
 

 
6 . 0 0  

 

E 1 6 –  P R A W N  C R A C K E R                         ( B á n h  P h ồ n g  T ô m )  2 . 5 0  


