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Saigon City 1975 

A  15% GRATUITY MAY BE ADDED TO PARTY 
OF 5 OR MORE PEOPLE 

 
PRICES ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE 

 
 

All red ink items in this menu indicate spicy dish. 
 

JUNE 2011 

ACCEPTED 

WWW.NEWSAIGON.COM 
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APPETIZERS 
 

1AP. CUA LOÏÂT            17.95 
  Deep fried soft shell crabs. Served with fresh vegetables. 

2AP.    CUA LOÄT CHIEÂN BÔ          17.95 
  Deep fried soft shell crabs topped with onion rings and  
  garlic butter sauce. Served with fresh vegetables. 

3AP. CHAÛ GIOØ              7.95 
           Fried pork egg rolls with fresh vegetables. 

4AP. CHAÛ GIOØ TOÂM CUA            7.95 
           Fried shrimp, crab egg rolls. Served with fresh vegetables. 

5AP. CHAÛ GIOØ TOÂM THÒT                   7.95 
  Fried shrimp, pork egg rolls. Served with fresh vegetables. 

6AP. CHAÛ GIOØ CHAY           7.95 
  Vegetarian fried egg rolls .Served with fresh vegetables. 
7AP.     GOÛI CUOÁN - SPRING ROLL ( 1 roll per order)    1.50 
  Shrimp, pork, noodles, mint leaves, cilantro and lettuce  
  wrapped in soft rice paper. 

8AP. GOÛI CUOÁN CHAY           1.50 
  Tofu, noodles, mint leaves, cilantro and lettuce  
  wrapped in soft rice paper. 
                
                 

SIDE ORDERS 

 
1SI. CÔM             2.00 
  Steamed rice (26oz) 

2SI. RAU SOÁNG            2.00 
  Basket of varieties of fresh vegetables 

3SI. MÌ CHIEÂN DOØN           2.00 
  Fried egg noodles. 

4SI. BAÙNH TRAÙNG           2.00 
  Rice papers (10 pieces) 

5SI. BUÙN             2.00 
  Rice noodles. (26oz) 

6SI. BAÙNH PHOÀNG           2.00 
  Shrimp chips (10pieces) 
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SOUPS 

 

               
1SO. CRAB MEAT SOUP with ASPARAGUS      2.00 
  Imitation crab meat soup with asparagus. 

2SO. WONTON SOUP           2.00 

3SO. HOT and SOUR SOUP          2.00 
4SO. SUÙP VI CAÙ,CUA           5.00 
  Egg drop crab meat soup with black mushrooms. 

5SO. HUÛ TÍU TOÂM THÒT       (Regular)   7.95 
  Shrimp, pork with rice noodles soup.   (Small )   4.00 

6SO. HUÛ TÍU NAM VANG          7.95 
  Shrimp, pork with clear vermicelli soup. 
7SO. MÌ TOÂM THÒT        (Regular)   7.95 
  Shrimp, pork with egg noodles soup.   (Small)   4.00 

8SO. PHÔÛ TAÙI         (Regular)   7.95 
  Beef noodle soup.       (Small)   4.00 
9SO. PHÔÛ TAÙI,BOØ VIEÂN           7.95 
  Beef noodle soup with meat balls. 

10SO. HUÛ TÍU KHOÂ            7.95 
  Marinated rice noodles topped with shrimp, barbeque pork, 
  thinly sliced grilled pork. Served with a bowl of pork broth. 
11.SO MÌ KHOÂ             7.95 
  Marinated egg noodles topped with shrimp, barbeque pork, 
  thinly sliced grilled pork. Served with a bowl of pork broth. 
12.SO HUÛ TÍU NAM VANG KHOÂ         7.95 
  Marinated clear vermicelli topped with shrimp, barbeque pork, 
  thinly sliced grilled pork. Served with a bowl of pork broth. 
13SO. HUÛ TÍU TOÂM THÒT,BOØ VIEÂN        8.95 
  Shrimp, pork rice noodle soup with meat balls. 
14SO. HOAØNH THAÙNH TOÂM THÒT,BOØ VIEÂN       8.95 
  Wonton, shrimp and pork soup with meat balls. 
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SALADS 

 
1SA. GOÛI THAÄP CAÅM (peanut topped)   ( Large )    19.95 
            ( Small )   15.95 
  Lotus root, shrimp, pork, squid, snail, thinly sliced pork-ears, 
  carrots and diakon salad tossed with signature fish sauce  
  dressing.  

2SA. GAØ XEÙ PHAY  (peanut topped)       15.95 
        Organic chicken salad with shredded ong choy, and  
  red onions tossed with signature fish sauce dressing. 
 3SA. GOÛI GAØ  (peanut topped)        12.95 
            Chicken, cabbage, carrots and cucumber salad tossed  
  with signature fish sauce dressing. 

4SA. GOÛI VÒT  (peanut topped)        12.95 
             Duck, cabbage, carrots and cucumber salad tossed  
  with signature fish sauce dressing. 

5SA. GOÛI TOÂM THÒT (peanut topped)       12.95 
             Shrimp, pork, cabbage and carrots tossed with  
  signature fish sauce dressing. 
6SA. GOÛI ÑAËC BIEÄT (peanut topped)       12.95 
  Jelly fish, squid, shrimp, pork, cabbage, cucumber and 
  onion tossed with signature fish sauce dressing. 

7SA. GOÛI MÖÏC (peanut topped)        12.95 
            Slices of squid, cucumber, bell pepper and onion tossed   
  with signature fish sauce dressing. 
8SA. GOÛI BOØ  (peanut topped)        12.95 
             Stir-fried sliced beef salad tossed with signature  
  fish sauce dressing. 
9SA. GOÛI ÑU ÑUÛ TOÂM THÒT  (peanut topped)     12.95 
             Shrimp, steamed bacon with young shredded papaya salad  
  tossed with signature fish sauce dressing. 
10SA. BOØ BOÙP THAÁU           15.95 
             Medium rare slices of beef salad, red onion, sesame seeds,  
  jalapenos, asian basil and cilantro tossed with signature  
  fish sauce dressing. 
11SA.    BOØ TAÙI CHANH  (peanut topped)      12.95 
           Slices of seared beef, onions, tomatoes, cucumbers 
           and bell peppers tossed with signature fish sauce dressing. 

12SA. GOÛI TAØU HUÛ  (peanut topped)        10.95 
  Shredded red onion, cabbage, carrot, bell pepper, cucumber 
  and tofu tossed with signature fish sauce dressing. 
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RICE PAPER WRAPS 

 
PLEASE NOTE: 

All these dishes in this section are:  
peanut topped and served with  

variety of fresh vegetables, rice noodles and rice papers. 
 

1RW.   SAØI GOØN ÑAËC BIEÄT          39.95 
           Combination plate of fried soft shell crab, egg rolls, fried 
  shrimp paste, grilled pork, grilled shrimp. 

2RW. NHA TRANG ÑAËC BIEÄT         39.95 
  Combination of : Grilled pork paste, fried shrimp paste and 
  grilled jumbo shrimps. Served with house special soybean sauce. 

 3RW. HAØ NOÄI ÑAËC BIEÄT          29.95 
       Grilled pork and grilled jumbo shrimp.  
4RW. CAÙ CHIEÂN XUØ           44.95 
  Deep-fried battered whole catfish.      

5RW. TÖÙ QUYÙ             24.95 
  Combination of grilled beef, grilled pork, grilled shrimp 
  and fried shrimp paste. 
6RW.   TÖÙ QUYÙ BAÙNH HOÛI ÑAËC BIEÄT        24.95 
            Grilled jumbo Shrimp, grilled chicken, grilled pork,  
           grilled beef with rice thread noodles cake. 

7RW. NEM NÖÔÙNG            15.95 
  Grilled pork paste . 
8RW. CHAÏO TOÂM            19.95 
  Fried Shrimp paste wrapped around sugar cane. 
9RW.   TOÂM NÖÔÙNG BAÙNH HOÛI ÑAËC BIEÄT       24.95 
            Grilled jumbo shrimp. 

10RW. TOÂM QUEÁT cuoán BAÙNH TRAÙNG        24.95 
  Fried Shrimp paste wrapped in rice paper. 

11RW. TOÂM THÒT SATEÁ           12.95 
  Marinated shrimp and pork grilled.  
12RW. TOÂM SATEÁ            12.95 
  Shrimp marinated in signature sauce then grilled. 

13RW. TOÂM BOØ,CHAÛ GIOØ cuoán BAÙNH TRAÙNG      12.95 
  Grilled shrimp, grilled beef and egg roll.  
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14RW. TOÂM QUAÁN THÒT BA ROÏI         14.95 
            Marinated bacon wrapped around shrimp then grilled.  
15RW. HEO cuoán BAÙNH TRAÙNG         12.95 
  Grilled pork. 

16RW. BOØ cuoán BAÙNH TRAÙNG         12.95 
  Grilled beef. 

17RW. BOØ QUAÁN MÔÕ           14.95 
             Grilled marinated beef wrapped around thin slices of pork 
   and onion. 
18RW. BOØ QUAÁN TOÂM           14.95 
            Grilled shrimp wrapped in marinated beef. 
 

 

CRAB 

 
1CR.   CUA RANG MUOÁI   ( shell on )      29.95 
              Whole Dungeness crab stir-fried with butter, garlic, 
               onion and black pepper. 
 

2CR.   CUA XAØO SAÛ ÔÙT     ( shell on )      29.95  
             Whole Dungeness crab stir-fried with lemon grass. 
 

3CR.  CAØNG CUA RANG MUOÁI (shell on)           32.00 
              King crab leg stir-fried with butter garlic, yellow onion 
              and black pepper. 

4CR.   CAØNG CUA XAØO SAÛ ÔÙT (shell on)       32.00 
  King crab leg stir-fried with lemon grass. 
 
 

MUSSEL 

 
1MU.    CHEM CHEÙP NÖÔÙNG          10.95 
         Mussels marinated with oyster sauce and butter 
        then grilled to perfection. 

2MU.    CHEM CHEÙP XAØO CAØ RI         10.95 
             Mussels sauteed in curry and coconut milk sauce. 

3MU.    CHEM CHEÙP XAØO SAÛ ÔÙT         10.95 
             Mussels stir-fried with lemon grass. 
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FONDUE / FIRE POT 
 

1FO. LAÅU BAÉP CHUOÁI           32.00 
  Spicy, hot and sour soup base with shrimp, mussels, squid, 
  catfish fillet, scallop and alocasia odora vegetable. Served 
   With rice noodles. 

2FO. LAÅU THAÙI            32.00 
  Spicy,hot and sour soup base with beef, shrimp, mussels, 
        and ong choy. Served with rice noodles.         

3FO. LAÅU SOÁNG            32.00 
  Fresh shrimp, scallops, mussels, squid, shrimp balls with napa  
  cabbage cooked in a ginger infused broth. 
        Served with egg noodles. 
4FO. LAÅU DEÂ             39.95 

5.FO BOØ NHUÙNG DAÁM           32.00 
  Slices of rare beef served with in vinegar and butter  broth. 
  Served with  a variety of fresh vegetables, rice noodles  
  and rice papers.  
6FO. TAÛ PÍN LUØ NHUÙNG DAÁM         32.00 
            Slices of rare beef, shrimp, and squid served with vinegar 
        and butter broth .Served with a variety of fresh vegetables,  
        rice noodles and rice papers. 

7FO. CANH NGOÙT CAÙ TUYEÁT         29.95 
  White sea bass soup cooked with tomatoes, and onions, 
  topped with cilantro and jalapenos. Served in fire pot. 
8FO. CANH CHUA CAÙ HOAËC TOÂM     (Regular)  24.95 
             ( Small  )  19.95 
  Lemon grass infused spicy and sour soup, cooked with your 
  choice of cat fish, cat fish fillet ,or shrimp with  alocasia odora, 
  bean sprouts, celery, pineapple and tomatoes. Served in fire pot. 

9FO. CANH SUÙNG         (Regular)  24.95 
             (Small   )  19.95 
  Lemon grass infused spicy and sour soup, cooked with shrimp, 
  squid, and mussels, alocasia odora, bean sprouts, celery, 
  pineapple and tomatoes. Served in fire pot. 

10FO. CANH CHUA CHAY          15.95 
  Hot, spicy and sour soup with tofu and a variety of vegetables. 
  Served in fire pot. 

11FO. LAÅU THAÄP CAÅM           24.95 
  Chicken, shrimp, scallops, fish balls, shrimp ball, squid, 
             mussels, and vegetables cooked in ginger infused broth. 
         Served in fire pot.  
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FISH 

 
1FI. CAÙ BASS CHIEÂN MAÉM GÖØNG        29.95 

  Deep fried whole sea bass topped with ginger fish sauce . 

2FI. CAÙ TUYEÁT CHIEÂN MAÉM GÖØNG             24.95 

       Deep fried white sea Bass topped with ginger in spicy fish sauce. 

3FI.     CAÙ CHIEÂN MAÉM GÖØNG         15.95    
          Deep fried catfish fillets topped with ginger in spicy fish sauce. 

4FI.     CAÙ KHO HAØNH ÔÙT          15.95   
          Catfish fillets sauteed with green onion and garlic in  
  spicy  sauce. 

5FI.     CAÙ KHO TOÄ                   12.95 

          Slices of catfish sauteed in spicy sauce. 

 
 

NGHEÂU 
 

  1NG. NGHEÂU HAÁP            15.95 
 

 
CAÙC MOÙN AÊN GIA ÑÌNH 

 
 

  1GD. GAØ CON XAØO SAÛ ÔÙT          12.95 
 
  2GD. GAØ CON KHO GÖØNG          12.95 
 
  3GD. SÖÔØN NON RAM MAËN         12.95 
 
  4GD. SÖÔØN NON XAØO THÔM         12.95 
 
  5GD. TOÂM RIM            12.95 
 
  6GD. MÖÏC XAØO MAÉM RUOÁC         12.95 
 
  7GD. MÖÏC XAØO MAÉM RUOÁC BA ROÏI        12.95 
 
  8GD. RAU MUOÁNG XAØO TOÛI           8.95 
 
  9GD. CAÛI BEÏ XANH XAØO TOÛI           8.95 
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CHEF’S SPECIALS 

 
1CS. MÌ XAØO ÑOÀ BIEÅN           12.95 
        Shrimp, scallops, squid, mussels, soft egg noodles and 
            vegetables stir-fried with oyster sauce. 
2CS. MÌ XAØO DOØN ÑOÀ BIEÅN          12.95 
  Shrimp, scallops, squid, mussel and vegetables sauteed 
  with oyster sauce topped on crispy egg noodles. 
3CS.     MÌ XAØO DOØN hoaëc XAØO MEÀM        10.95 
           Shrimp, beef, chicken sauteed with vegetables. 
           Served with your choice of crispy or soft noodles. 
4CS.    XAØO THAÄP CAÅM (peanut topped)       10.95 
            Shrimp beef, chicken sauteed with vegetables. 
5CS.     HUÛ TÍU XAØO hoaëc MÌ XAØO hoaëc NAM VANG XAØO    10.95 
           Shrimp, pork, onion and bean sprouts stir fried with your choice 
   of rice noodles,or egg noodles or clear rice vermicelli. 
6CS.     HUÛ TÍU NAM VANG XAØO ÑOÀ BIEÅN       12.95 
            Shrimp, scallops, squid, mussels, onion and bean sprouts 
            stir- fried with clear rice vermicelli. 
7CS.     HUÛ TÍU XAØO ÑOÀ BIEÅN          12.95 
            Squid, scallops, shrimp, mussels, celery onions stir- fried with  
  thick rice noodles. 
8CS.   ÑOÀ BIEÅN XAØO SAÛ ÔÙT               12.95 
            Shrimp, scallops, squid and mussels sauteed in spicy 
  lemon grass and onions. 
9CS. ÑOÀ BIEÅN XAØO CAØ RI           12.95 
            Shrimp, scallops, squid, mussels sauteed with lemon grass 
  and onions in curry and coconut milk. 

10CS.   ÑOÀ BIEÅN XAØO THAÄP CAÅM         12.95 
            Scallops, shrimp, squid, mussels, tofu ginger and mushrooms 
  cooked in oyster sauce. Served in clay pot. 
11CS. ÑOÀ BIEÅN XAØO RAU CAÛI         12.95 
            Shrimps, scallop, squid, mussels, black mushrooms, ginger, 
   broccoli, sauteed in oyster sauce.  

12CS. ÑOÀ BIEÅN XAØO NAÁM ÑOÂNG COÂ        12.95 
  Scallops, shrimp, mussels and squids and black mushrooms 
  sauteed in oyster sauce and fish sauce. 

13CS. TOÂM BOÏC THÒT           12.95 
  Deep fried shrimp and pork paste wrapped in rice paper.  
  Served with  sauteed vegetables and rice noodles. 
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CHICKEN 

 
1CH. GAØ KHO TIEÂU BROCCOLI                                                 12.95 
  Chicken sauteed in spicy black pepper sauce with  
  steamed broccoli. 

2CH.    GAØ NGUÕ VÒ HÖÔNG          10.95 
  Grilled chicken thigh marinated in five different spices. 

3CH.    GAØ NÖÔÙNG SAÛ           10.95 
          Grilled chicken breasts marinated with lemon grass  

4CH.    GAØ XAØO HOÄT ÑIEÀU           10.95 
       Chicken sauteed with cashews and mushrooms, carrots 
  onion and snow peas. 

5CH.   GAØ XAØO ÑAÄU            10.95 
          Chicken sauteed with celery, cabbage, almonds 
           bean sprouts, carrot and straw mushrooms. 

6CH.   GAØ XAØO THAÄP CAÅM          10.95 
           Chicken sauteed with broccoli, carrots, snow peas, baby corns, 
  bamboo slices, straw mushroom in a light oyster sauce. 

7CH.   GAØ  XAØO SAÛ ÔÙT           10.95 
           Chicken sauteed with lemon grass, onion and bell pepper. 

8CH. GAØ XAØO LAÊN   (peanut topped)        10.95 
  Chicken sauteed with thinly sliced wood ear mushrooms, 
  and bean thread noodles in spicy curry and coconut milk. 

9CH. CAØ RI GAØ            15.95 
  Chicken with potato, acorn squash and carrot cooked in  
  curry and coconut milk sauce. 

10CH. GAØ KHO GÖØNG           10.95 
  Chicken cooked in spicy ginger sauce. 
 
 
 

 



 

12 

 

 

 

SHRIMP 

 
1SH.     TOÂM RANG MUOÁI           10.95 
            Deep fried shrimp (shell on) stir-fried with garlic onions  
  and black pepper. 
 

2SH.     TOÂM RAM MAËN           10.95 
           Shrimp stir-fried in spicy fish sauce. 

3SH. TOÂM SOÁT CAØ CAY          10.95 
  Shrimp sauteed with butter, garlic in spicy tomato sauce. 
 

4SH. TOÂM XAØO CHUA NGOÏT RAU CAÛI       10.95 
           Shrimp sauteed with cucumber, snow peas and tomatoes 
  In sweet and sour  pineapple sauce. 

5SH.     TOÂM XAØO SAÛ ÔÙT           10.95 
          Shrimp stir- fried with lemon grass, bell pepper and onions. 

6SH. TOÂM KHO TIEÂU           10.95 
  Shrimp sauteed in butter,garlic,onion and spicy  
  black pepper sauce. 

7SH.     TOÂM KHO TIEÂU BROCCOLI        12.95 
          Shrimp sauteed in butter, garlic, onion and spicy  
  black pepper sauce with steamed broccoli. 
 

8SH. TOÂM XAØO THAÄP CAÅM          10.95 
          Shrimp sauteed with broccoli, carrots, snow peas, baby corns, 
  bamboo slices, straw mushroom in light oyster sauce. 
 

9SH. TOÂM XAØO HOÄT ÑIEÀU          10.95 
          Shrimp sauteed with cashews, straw mushrooms 
  carrots, snow peas and onions. 
 

10SH. TOÂM RAM ÑAËC BIEÄT               24.95 
           Jumbo shrimp sauteed with butter and garlic sauce. 

11SH. TOÂM ÑAËC BIEÄT XAØO NAÁM ÑOÂNG COÂ      24.95 
  Jumbo shrimp sauteed with black mushrooms,  
  carrots and snow peas. 
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12SH. TOÂM ÑAËC BIEÄT CHIEÂN BÔ   (peanut topped)    24.95 
  Deep fried garlic battered jumbo shrimps sauteed with onions 
  and black pepper . Served with cabbage salad with signature  
  fish sauce dressing. 
13SH. TOÂM ÑAËC BIEÄT XAØO SAÛ ÔÙT        24.95 
   Jumbo shrimp sauteed with onions,bell peppers and  
  lemon grass. 

14SH. TOÂM ÑAËC BIEÄT XAØO LAÊN         24.95 
  Jumbo shrimp, thinly sliced wood ear mushrooms, bean thread 
  noodles, onions and potatoes  sauteed with coconut milk  
  and curry. 

15SH. TOÂM UM  (peanut topped)        15.95 
  Shrimp, thinly sliced wood ear mushrooms and bean thread 
  noodles cooked in coconut milk and curry sauce. 

16SH. CAØ RI TOÂM            15.95 
  Shrimp with carrot, potato, and acorn squash cooked in  
  curry and coconut milk. Served with rice noodles. 

 
 

PORK 

 
1PO.     HEO XAØO SAÛ ÔÙT           10.95 
          Pork stir fried with lemon grass, onions and bell peppers. 
 

2PO.     HEO XAØO THAÄP CAÅM          10.95 
           Pork sauteed with broccoli, carrots, snow peas, baby corn, 
  bamboo sliced ,straw mushrooms in light oyster sauce. 
 

3PO.     HEO XAØO HOÄT ÑIEÀU          10.95 
           Pork sauteed with cashews, straw mushrooms, carrots, 
  onions, and snow peas in spicy sauce. 
 

4PO.     HEO XAØO CAØ RI           10.95 
           Pork sauteed with lemon grass, onions and curry . 
 

5PO.    HEO XAØO CHUA NGOÏT RAU CAÛI       10.95 
           Pork sauteed with celery, tomato and snow peas in 
  sweet and sour pineapple sauce.  
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BEEF 

 
1BE. BOØ 5 MOÙN            14.95 
          Combination plate of : Grilled sliced marinated beef, Grilled beef 
  rolls marinated in five spices, Grilled beef wrapped around thin  
  slices of pork and onions, Slices of seared beef tossed with  
  tomatoes, cucumber, bell peppers salad. 

2BE. BOØ NGUÕ VÒ HÖÔNG          12.95 
  Grilled beef rolls marinated in five spices. 
           Served with sauteed vegetables and rice noodles.  

3BE. BOØ LUÙC LAÉC            12.95 
          Cubed beef tenderloin stir-fried  with soy sauce, butter,  
  garlic and black pepper. 
4BE.     BOØ XAØO SAÛ ÔÙT           10.95 
           Beef stir-fried with lemon grass, onions and bell pepper. 
5BE.    BOØ XAØO BOÂNG CAÛI                 10.95 
           Beef sauteed with broccoli. 
6BE. BOØ XAØO DAÁM (peanut topped)       10.95 
           Slices of beef and onion sauteed in spicy vinaigrette sauce.  
7BE. BOØ XAØO DAÁM BOÂNG CAÛI (peanut topped)          10.95 
           Slices of beef and onions sauteed in spicy vinaigrette sauce  
           then topped on steamed broccoli. 

8BE.     BOØ XAØO LAÊN  (peanut topped)       10.95 
          Beef sauteed with thinly sliced wood ear mushrooms and  
  bean thread noodles in spicy curry and coconut milk. 
9BE. CAØ RI BOØ            15.95 
  Beef with potato, carrot and acorn squash  cooked in curry  
  and coconut milk. Served with rice noodles. 
 

LAMB 
 
1LA. CÖØU XAØO SAÛ ÔÙT           15.95 
          Lamb stir fried with spicy lemon grass and onions. 
2LA.     CÖØU XAØO LAÊN (peanut topped)       15.95 
          Lamb sauteed with wood ear mushrooms and bean thread  
  noodles in spicy curry coconut milk . 
3LA.     CÖØU NÖÔÙNG SAÛ           15.95 
          Grilled marinated lamb chops with lemon grass. Served with  
  iceberg lettuce topped with signature fish sauce dressing 
4LA.     CÖØU LUÙC LAÉC           15.95 
          Lamb stir fried with garlic, black pepper and soy sauce.  
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DUCK 

 
1DU. VÒT XAØO NAÁM ÑOÂNG COÂ         12.95 
            Slices of duck sauteed with black mushrooms, carrots, 
  onions and snow peas. 
2DU.     VÒT XAØO RAU CAÛI           12.95 
           Slices of duck sauteed with vegetables. 
3DU.     VÒT XAØO THÔM           12.95 
           Slices of duck sauteed in rich pineapple sauce. 
4DU.     VÒT XAØO LAÊN  (peanut topped)       12.95 
           Slices of duck, thinly sliced wood ear mushrooms, bean thread  
  noodles and onions sauteed in coconut milk and curry sauce. 
5DU.     VIT XAØO SAÛ ÔÙT           12.95 
           Slices of duck stir fried with lemon grass and onion. 

 

FROG LEG 

 
1FL.    EÁCH XAØO LAÙ QUEÁ          15.95 
  Frog legs stir fried with asian basil leaves. 
2FL.    EÁCH CHIEÂN BÔ           15.95  
            Deep fried garlic-battered frog legs stir fried with black 
  pepper, and onion. Served on cabbage with signature 
  fish sauce dressing. 

3FL.    EÁCH RANG MUOÁI                15.95 
           Frog legs stir-fried with butter, garlic and black pepper. 
4FL.    EÁCH XAØO LAÊN (peanut topped)       15.95 
            Frog legs sauteed in curry sauce and coconut milk.  
5FL.    EÁCH XAØO SAÛ ÔÙT                15.95 
            Frog legs stir-fried with lemon grass and onions. 
6FL.    EÁCH XAØO CAØRI                15.95 
            Frog legs stir-fried with curry sauce. 
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SQUID 

 
1SD.    MÖÏC XAØO CHUA NGOÏT RAU CAÛI       12.95 

          Slices of squid sauteed with cucumber and tomato  

  in  pineapple sauce. 

2SD.    MÖÏC XAØO SAÛ ÔÙT           12.95 

           Slices of squid sauteed with lemon grass and onions. 

3SD.    MÖÏC XAØO CAØ RI           12.95 

          Slices of squid stir-fried in curry sauce. 

4SD.    MÖÏC RANG MUOÁI           12.95 

           Deep fried slices of squid lightly battered then stir-fried  with  

  garlic and butter. 

5SD.    MÖÏC XAØO LAÊN (peanut topped)       12.95 

          Slices of squid cooked in coconut milk and curry sauce.  
 

 

 SCALLOP 

 
1SC.     SCALLOP XAØO SAÛ ÔÙT           12.95 
              Scallops sauteed with lemon grass and onions. 

2SC.    SCALLOP XAØO NAÁM ÑOÂNG COÂ        12.95 
             Scallops sauteed with black mushrooms, onion, snow pea  
  and carrot. 

3SC.    SCALLOP CHIEÂN BÔ          12.95 
             Deep fried garlic-battered scallops stir-fried with onions, 
  butter and black pepper. 

4SC. SCALLOP ÑAËC BIEÄT          12.95 
  Deep fried battered scallops stir-fried with butter, garlic,  
  black pepper and onions in ketchup . Served with  
  steamed broccoli.  

5SC.    SCALLOP XAØO LAÊN. (peanut topped)      12.95 
             Scallops sauteed with wood ear mushrooms and bean thread  
  noodles in spicy curry and coconut milk. 

6SC.    SCALLOP CAØ RI           15.95 
  Scallop with potato, acorn squash and carrot cooked in curry  
     and coconut milk.  
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VEGETARIAN ENTREES 

 
 

1VE. TAØU HUÛ XAØO SAÛ ÔÙT          8.95 
        Tofu stir-fried with lemon grass and onion. 
2VE. TAØU HUÛ SOÁT CAØ           8.95 
         Tofu sauteed in tomato sauce. 
3VE. TAØU HUÛ XAØO THAÄP CAÅM         8.95 
         Tofu sauteed with vegetables. 
4VE. TAØU HUÛ XAØO CAØRI          8.95 
          Tofu stir-fried in curry sauce. 
5VE. MÌ XAØO DOØN CHAY          8.95 
          Combination of sauteed vegetables topped on  
  crispy egg noodles. 

6VE. MÌ XAØO CHAY           8.95 
        Stir-fried egg noodles and variety of vegetables. 

7VE. CÔM CHIEÂN CHAY          8.95 
       Fried rice with tofu, straw mushrooms, bean sprouts,  
  peas and carrots. 

8VE. RAU MUOÁNG XAØO           8.95 
     Ong Choi stired-fried with garlic sauce. 

9VE. CARI CHAY   (peanut topped)            10.95 
  Straw mushrooms, baby corns, tofu, bamboo sliced, acorn  
  squash, potato and carrot cooked in curry and coconut milk. 
 

FRIED RICE 

 
1FR. CÔM BOØ NÖÔÙNG           7.95 

            Grilled beef with fried rice or steamed rice. 
2FR. CÔM HEO NÖÔÙNG          7.95 

             Grilled pork with fried rice or steamed rice. 
3FR. CÔM GAØ NÖÔÙNG           7.95 

             Grilled chicken with fried rice or steamed rice. 

4FR. CÔM SÖÔØN NÖÔÙNG          7.95 

        Grilled Pork chop with fried rice or steamed rice.    

5FR. CÔM CHIEÂN BOØ  ( Beef fried rice  )      7.95 

6FR. CÔM CHIEÂN HEO  ( Pork fried rice )      7.95 

7FR. CÔM CHIEÂN GAØ  ( Chicken fried rice )     7.95 

8FR. CÔM CHIEÂN TOÂM  ( Shrimp fried rice )     7.95 

9FR.    CÔM DÖÔNG CHAÂU (Combination fried rice)     8.95 
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NOODLE  SPECIALTIES 
Please note:  

All rice noodle bowls are served with chopped cucumber, lettuce, cilantro, 

 mint leaves, bean sprouts and topped with fried onion,  

green onion and peanut. 

Lunch served from 11am. To 4pm. 
 

                                           LUNCH / DINER 
 
1N.     BUÙN HEO NÖÔÙNG (peanut topped)    6.95       /   7.95 
  Grilled pork noodle bowl. 

2N. BUÙN BOØ NÖÔÙNG (peanut topped)     6.95       /   7.95 
  Grilled beef noodle bowl. 

3N. BUÙN BOØ XAØO  (peanut topped)     6.95      /   7.95 
             Stir-fried beef with lemongrass noodle bowl.                       

4N.     BUÙN CHAÛ GIOØ (peanut topped)     6.95      /   7.95 
  Vietnamese pork eggroll noodle bowl 

5N.     BUÙN CHAÛ GIOØ THÒT NÖÔÙNG (peanut topped)  6.95      /   7.95 
  Grilled pork and pork egg roll noodle bowl. 

6N.     BUÙN GAØ NÖÔÙNG (peanut topped)     6.95      /  7.95 
  Grilled chicken noodle bowl. 

7N.     BUÙN TOÂM THÒT NÖÔÙNG (peanut topped)   6.95      /  7.95 
  Grilled pork, grilled shrimp noodle bowl. 

8N.     BUÙN TOÂM NÖÔÙNG (peanut topped)    6.95      /  7.95 
  Grilled shrimp noodle bowl. 

9N.     BUÙN TOÂM QUEÁT (peanut topped)     6.95      /  7.95 
  Fried shrimp paste wrapped in rice paper noodle bowl. 

10N.    BUÙN TAØU HUÛ XAØO SAÛ ÔÙT…(peanut topped)   6.95      /  7.95 
  Stir fried tofu with lemon grass noodle bowl.                                                                  
11N.    BUÙN ÑAËC BIEÄT (peanut topped)     6.95      /  7.95 
  Grilled shrimp, grilled pork, grilled beef, and egg roll 
  Combo noodle bowl. 

12N. BUÙN HAØ NOÄI (peanut topped)        8.95 
  Grilled pork skewers noodle bowl. Garnished with  
  pickled daikon, carrots, Vietnamese herbs and shredded 
  ong choi. 

13N. BUÙN HAØ NOÄI ,TOÂM, CHAÛ GIOØ (peanut topped)        10.95 
  Grilled pork skewers, grilled shrimp and shrimp, 
  crab egg roll and shredded ong choi noodle bowl. 
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LUNCHES 
 

All lunches served with fried rice and pork egg roll. 

Available from 11 am.  to  4 pm. 
(PLEASE NO SUBSTITUTIONS) 

 

101.    GRILLED CHICKEN          6.95 

102.    CHICKEN VEGETABLE COMBINATION      6.95 

103.    CHICKEN with CASHEW         6.95 

104.    CHICKEN with ALMOND         6.95 

105.    CHICKEN with LEMON GRASS        6.95 

106.    CHICKEN in CURRY SAUCE        6.95 

107.    PORK with LEMON GRASS         6.95 

108.    GRILLED PORK           6.95 

109.    PORK VEGETABLE COMBINATION       6.95 

110.    GRILLED PORK CHOP          6.95 

111.    BEEF VEGETABLE COMBINATION       6.95 

112.    GRILLED BEEF           6.95 

113.    BEEF in CURRY SAUCE         6.95 

114.    SHRIMP VEGETABLE COMBINATION      6.95 

115.    SHRIMP in SPICY TOMATO SAUCE       6.95 

116.    VEGETABLE COMBINATION        6.95 

117.    BEEF with LEMON GRASS         6.95 

118.    PORK with CASHEW          6.95 

119.    SHRIMP with LEMON GRASS        6.95 

120.    SHRIMP in CURRY SAUCE         6.95 

121.    SHRIMP with CASHEW          6.95 

 

LUNCH SPECIALS 

 
LS1.    BUÙN ÑAËC BIEÄT (peanut topped)       6.95  
           Grilled shrimp, pork, beef, and egg roll topped on rice noodles, 
   cucumbers, lettuce, cilantro, mint leaves and bean sprouts 

LS2.    CÔM ÑAËC BIEÄT            8.95 
        Grilled pork chop, beef, chicken and egg roll with  

  fried rice or steamed rice 
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CAÙC MOÙN AÊN THUAÀN TUYÙ 
 

 
1.      BUÙN HAØ NOÄI…………………………………………………………………………………………………..……….….8.95 
          

2.      BUÙN HAØ NOÄI TOÂM ,CHAÛ GIOØ………………..………….....………………………………………….10.95 
 

3.      BUÙN OÁC XAØO.........……………………………………………………………...............................8.95 

 
4.      BUÙN RIEÂU………………………………..………………………………………………..…….…...................8.95 
   

5.      BUÙN RIEÂU OÁC………………....…………………………….………………………………....………...........8.95 
 

6.      BUÙN NÖÔÙC LEØO...……………………………………………………………….……………………………......8.95 
 

7.      BUÙN SUOÂNG………................……………………………...…….........................….........8.95 
              

8.      BUÙN BOØ HUEÁ..............…...………………………………….………………………..…………............8.95 
 

9.    BAÙNH CANH TOÂM CUA……….……………………………………………………….……………………..8.95 
           

10.  BAÙNH CANH TOÂM THÒT GIOØ HEO …………………………………………….…………………..8.95 
 

11.     MÌ QUAÛNG ……………………………………………………………………………………………….……….……...8.95 
 

12.    CÔM SÖÔØN BÌ  ………………………………………..……………………………………….……………………….8.95 
 

13.  CÔM BÌ THÒT NÖÔÙNG ……………………….………………………………………..………………………..8.95 
 

14.  CÔM BÌ  ……………………………………….………………………..……………….……….………………………...8.95 
 

15.  CÔM ÑAËC BIEÄT ………………………………………………………………………………………………………..8.95 
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BEVERAGES 
 
 
COKE,DIET COKE                  1.50 

 
SPRITE                    1.50 

 
ORANGE SODA                   1.50 

 
ÑAÙ CHANH                    3.00 
Lemonade with sugar. 

 
SÖÕA ÑAÄU NAØNH                   2.50 
Soybean milk. 

 
TRAØ ÑAÙ CHANH ÑÖÔØNG                 2.00 
Iced tea with sugar 

 
CAØ PHEÂ SÖÕA ÑAÙ                  3.50 
Vietnamese iced coffee with sweetened milk. 

 
CAØ PHEÂ ÑAÙ                    3.50 
Vietnamese iced coffee 
 
DÖØA TÖÔI                     3.50 
Fresh young coconut juice. 
 

CHEØ, BOBA DRINKS            4.00 
Tapioca and Desserts drinks 
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