70.

71.

72.

73.

74.

75.
76.
77.
78.
79.
80.

8l.

82.
83.
. Bo Bia - Tofu, jicama carrots spring rolls

85.
86.
87.

88.

89.
90.

9L

92.
93.
94.

Tom Cang Kho Tiu - Jumbo water prawns
Simmered in garlic & fish sauce

Tom Rang Me - Tiger prawns
Wok tossed in our signature tamarind sauce

Muc Rang Mudi - Fried calamari
Garlic, onions

Mut Xao Cin Ca - Wok tossed calamari
Cucumber, celery, tomatoes

Cua Rang Me - Tamarind sauce
Cua Rang Mubi - Garlic salt pepper
Cua Xdo Ciri - Creamy curry

Vegetables

Ndm bong 6 - Bokchoy & shitake mushrooms
Cdi Lan - Chinese broccoli

biuDiia- Long beans

Rau Mudng - Morning glory

Diu Ngot - Sugar snap peas

Bong Cdi - Broccoli

Thap Cim - Mixed vegetables

Vegetarian Menu

Goi Cudn - Tofu spring rolls
Cha Gi0 - Deep fried vegetable rolls

Goi Du D - Tofu, basil, shredded green papaya salad
Canh Chua - Tamarind vegetable soup
Canh Thdi - Thai style soup

Biin Xao Piu Hi

- Rice noodles, tofu, mushroom, tomatoes, lemongrass

Mi Xdo Chay - Pan fried egg noodles, mixed vegetables

Com Cari Vang / D6 - Rice, yellow Madras or spicy red curry
Com Tay Cim

- Rice cooked in earth pot, mushroom, ginger, tofu

DAu Ha Sét Ca - Tofu, pineapples, tomato sauce
D4u Hii Xao X4 Gt - Tofu, chillies, lemongrass, curry
Ca Tim L4 Qué - Eggplants, tofu, basil, sauce
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23.50

35.00

17.50

17.50

Seasonal

12.50
12.50
12.50
Seasonal
12.50
12.50
12.50

9.25
9.95
9.95

12.50
13.50
13.50

11.95

13.50
11.95
11.95

11.95
11.95
13.95

Beverages

. b4 Chanh - House made lemonade
. Soda Chanh - Sparkling lemonade
. Xi Mufi - Sparkling salted plums

Cam Vit - Fresh squeezed orange juice

. Nuc Diia - Young coconut juice

. Trd Théi - Thai iced tea

. Sita Dau Nanh - House made soymilk
. Nudc Ngot - Soft drinks

. Tra Dd - Iced tea

. Café Sita D4 - Vietnamese iced coffee

. Tra Néng - Jasmine tea

Ché — Bean Drinks

. Ché D3uXanh Thach - Sweetened mung beans, jelly, coconut milk

Ché 3 Miu - 3 colored beans, tapioca, coconut milk

. Ché Thap C4dm - Combination beans, jack fruit, coconut milk

Che Suong Sa Hot Ly
- Sweetened mung beans, tapioca, coconut milk

Gift Certificates

AVAILABLE

PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE.

4.95
4.95
4.95
5.00
4,75
4.50
A
287
2.75
5.00
2.00

. Che bauD6 Banh Lot - Sweetened kidney beans, tapioca, coconut milk 4.95

495
4.95
495
4.95

5385
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408.288.9055 | 408.288.9083 FAX
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TRADITIONAL VIETNAMESE CUISINE



LUNCH

Choose Base Choose Toppings

1. Biin - Rice noodles 3.50 Bi - Shredded pork
Bo Cuén Hanh - Grilled onion beef 5.25
2. Banh Hoi - Steamed vermicelli squares 5.50 | Chi Gio - Egg roll

Chopped lettuce, mints

Greens, mints, basil

Chd Hap - Pork meat pie

3. Banh Ddp - Rice noodle sheets 8.50( Chao Tom- Shrimp on sugarcane 4.75
Sesame cracker, lettuce, mints, basil Ga Nudng - Charbroiled chicken  4.30
4. Com / TAm - Rice / Broken rice 3.00| Sudn Non Nuéing - Baby back ribs 6.00

Lettuce, pickled daikon, carrots

Lettuce, cucumber Tom Nudng - Tiger prawns (2)

6. Com Chién Thap C4m - House fried rice 6.00 | Nem Nudng - Pork meat balls

Sudn Nudng - Grilled pork chop ~ 4.45
5. Com Ndu /Do - Brown / Tomato rice  3.50| Thit Nudng - BBQ pork loin

20.

21.

Noodle Soups
Hu Ti¢u, Dai, Mi — Rice, Egg, Glass Noodle
Ba Nim Sa bBéc 12.00
Tiger prawn, snow crab claw, lean pork
Nam Vang 12.00
Shrimp, snow crab claw, lean pork
La Cai 12.00
Shrimp, pork loin, liver
Triéu Chau 12.00
Calamari, shrimp, pork, fish strips
. Hoanh Thinh 12.00
Pork & shrimp wontons
. Ban Bo Hu¢ 12.00
Spicy lemongrass beef, pork hock, pork blood
Biin Sudng 12.00
Steamed shrimp cake, pork
Chéo Thap Cdm / Chdo C4 Gio Heo 12.00

Combination or red snapper rice porridge
* cd tuyét - sea bass + 3.00

Recommended
Bin Cha Ha Noi - Grilled skewered pork 12.00
Side rice noodles, greens, fresh herbs
Biin Bo Xio - Stir fried lemongrass beef 12.50
Rice noodles, tomatoes, chopped lettuce
Banh Tim Bi - Shredded pork 13.50

Big rice noodles, coconut milk

Banh Hoi Bo Nudng Ld Chudi - Lemongrass beef charbroiled in banana leaf 17.00
Steamed vermicelli squares, lettuce, fresh herbs

Mi Xio Thip C4m / Hii Ti¢h Xao Thap C4m - Pan fried noodles or chow fun 15.50
Beef, shrimp, mixed vegetables

Com Tom Cang Kho Tiu - Jumbo water prawns 24.95
Simmered in house sauce, rice
Com Tay CAm - Rice cooked in earth pot 13.25

Shrimp, Chinese sausage, chicken, shitake mushrooms

22.

23.

24,

25.

26.

27.

28.

29.

30.

31

32.

33.

34.

35.

36.

37.

38.

39.

40.

4l.

42,

43,

44,

Com Ga X4 Gt - Caramelized lemongrass chicken
Rice, salad

Com Bo Bit Tét - French style New York steak
Tomato rice, salad

Com B Lic Lic - Shaking beef
Tomato rice, salad

Com Cari Ga Vang / D0 - Chicken curry
Yellow Madras or spicy red curry, rice

Com Cari Tom Vang /D6 - Shrimp curry
Yellow Madras or spicy red curry, rice

Com Chién Dd Bién - Seafood fried rice
Crab, scallop, shrimp, calamari

Com Dic Biét I - Special rice plate |

Grilled onion beef, egg roll, house fried rice, side salad

Com bic Bi¢t Il - Special rice plate 11

Caramelized chicken, crispy shrimp wraps, house fried rice, steamed vegetables

DINNER

Appetizers

Goi Cudh - Pork & shrimp spring rolls
Rice noodles, bean sprouts, mints

Bi Cudn - Shredded pork spring rolls
Lettuce, mints

B0 Bia - Chinese sausage & eggs spring rolls
Peanuts, jicama carrots

Cha Gio - Egg rolls (4)
Deep fried pork rolls

Banh Khot - Crispy shrimp cupcakes
Coconut milk flour, ground shrimp

Chim Ciit Nung - Roasted quail
Vietnamese coriander

Tom Hoa Tién - Crispy shrimp wraps
Basil, sweet & sour dipping sauce

Hoanh Thanh Chién - Crispy wontons
Pork, shrimp, sweet & sour dipping sauce

Mixed Salads

G6i Du D Khod Bo - Green papaya salad
Shredded young papaya, smoked beef, cut basil
Goi Ng6 Sen Tom Thit - Lotus roots salad
Shrimp, lean pork, mints
Goi Stta Tom Thit - Jelly fish salad
Shrimp, lean pork, pickled daikon, celery
Goi Bo / DO Bién Thii - Beef or seafood Thai salad
Chilies, lemongrass

G6i Bo / Tom Tii Chanh - Lemon cured beef or shrimp salad

Green papaya, carrots, onions

Goi Chan Ga Rit Xuong - Deboned chicken claws salad

Jellyfish, Vietnamese corianders

GOi C4 Huting / G4 Ahi Tuna $6hg - Red snapper or ahi tuna salad

Lemon cured, banana blossom, celery

13.25

19.50

19.50

14.25

16.00

18.00

15.25

15.25

9.25

9.50

9.50

11.00

11.00

13.00

11.00

11.00

13.50

15.25

15.25

15.50 / 17.50

15.50 /17.50

15.50

20.50

45.

47.

49,

50.

51.

52.
53.
54.
55.
56.

57.

58.
59.
. fch Chién Bo/£ch Xao Lin - Sautéed butter or curry lemongrass frog legs 15.95

6l.

62.

63.

65.

66.

68.

69.

Soups
Canh Chua C4 Bong Lau / Chua Tom Viét Nam 19.50
- Catfish or shrimp tamarind based
Taro stem, rice paddy herbs
* cd tuyét - sea bass + 11.00

. Canh Sting Viing TAu - Vung Tau signature catfish 19.50

Celery, bean sprouts, tomatoes, lemongrass
Canh Chua Tom Thdi / Chua Do Bién - Thai style soups shrimp or seafood

Lemongrass, straw mushroom, tomatoes 17.50 /20.50
. Canh Ng6t C4 Tuyét / Ngdt Striped Bass - Seabass or striped bass 27.50

Cilantro, onions, tomatoes
Canh Cdi Thap Cdm - Combination seafood & vegetables 17.95
Shrimp, calamari, fishcakes, bokchoy, napa cabbage, broccoli
* Ldu - fire pot size + 10.00

Meat
Bo Cudn Hianh Huong - Grilled onion beef rolls 19.50
Bo Liic Lic - Shaking beef, lettuce, tomatoes 18.50
Bo Xdo Cdn Ci - Stir fried beef, tomatoes, cucumber, celery 16.50
Thit Kho Tau Dua Gid - Slow cooked pork belly, whole egg 18.00
Heo Nu@ng - Charbroiled pork 15.95
Sudn Rim Min - Pork ribs simmered in fish sauce & garlic 15.95
Sutin Non Nudng X4 - Charbroiled baby pork ribs 18.25
G4 X4 Gt - Sautéed spicy lemongrass chicken 17.00
Ga Nuding - Charbroiled chicken 17.00
Cari Ga Vang / DO - Yellow Madras or spicy red chicken curry 17.00

Seafood

4 Bong Lau/ C4 Tuyét Kho To - Catfish or sea bass caramelized 17.50 / 23.50
Garlic, fish sauce

C4 Tuyt Chién Sot Thdi - Sea bass fried 24.50
Topped with Thai sauce
C4 Tuyét Hip Bin Tau - Sea bass steamed 27.50

Glass noodles, wood ear mushrooms

. C4 Chim / C4 Striped Bass Chién

- Whole pompano or whole striped bass 19.50 / 25.50
Deep fried

(i Striped Bass Hap Dong C6 / HAp Théi Lan

- Steamed whole striped bass 30.50
With shitake, ground pork or with Thai dressing

C4 Bong Lau Chién Thdi - Catfish cutlets 17.50
Glazed in tangy Thai sauce

. C4 Bong Lau / Cd Striped Bass Nudng

- Charbroiled whole catfish or striped bass 39.00
Greens, mints, rice paper

Tom Cari Vang / Cari D6 - Shrimp curry 18.00
Yellow Madras or spicy red

Tom Rang Mudi - Whole shrimp 20.50

Wok tossed with garlic, onions



