
Xin Chào,
Chào Mừng

H E L L O  A N D  W E L C O M E ,
N I C E  T O  M E E T  Y O U

Appetizers
Spring Roll  -  Pork,  taro,  mushrooms, onion,  c lear

vermicel l i ,  homemade sauce/sweet chi l i  duck

Summer Roll  -  Shrimp, Vermicel l i ,  romaine,  mint,

chives dip with peanut/hoisin sauce

Tofu Roll  (V)  -  Tofu and veggies with home made

dipping sauce

Fried Wontons  -  Stuffed with ground pork,  shrimp,

garl ic ,  onions and served with sweet chi l i  sauce

Entrees

Chicken

Fi let  mignon

Seafood -  Shrimp, squid,  scal lops and f ish bal ls

Special  Combo -  Well  done f lank,  f i let  mignon,

brisket,  and meatbal l

Veggie:  Tofu,  broccol i ,  mushrooms, bok choy,  carrots

Verimicelli  Bowl  -  Verimicel l i  noodles with fresh herbs,

pickled carrot and daikon, served with Hel lo Vietnam

fish sauce.   Choice of chicken,  beef,  pork,  or tofu.

Pho  -  Pho noodles and your choice of broth and protein:

Broken Rice Platter  -  Served with lettuce,  fresh

tomatoes,  pickled carrots and daikon, and homemade

fish sauce.   Choice of chicken,  beef,  pork,  or tofu.

Add a fr ied egg for $2,  or 2 fr ied eggs for $4.

Dessert
Tiramisu
Crème Brûlée

Apri l  1st  -  10th,  2022

$25 per person /  BYOB

Choose one option from each category

Includes Lotus Root Salad and hot tea

RESTAURANT WEEK


