Khai vi - Entree:
Member Non-Member

()

. Fresh roll school prawn & pork or Fresh roll Vegetarian (3 rolls)
Goi cudn tdm thit hodc chay cudn (3 cuén) $12.00 $13.00

2. Vietnamese fish cake (fish cake with kaffir lime leaf)
Cha chién I3 chanh $12.00 $13.00

3. Seafood spring roll (4 rolls)
Cha gio do bién (4 cudn) $12.50 $13.50

4. Pork taro spring roll (pork, taro, onion, deep fried) (5 rolls)
Cha gid khoai mén (5cuén) $12.50 $13.50

5. Vegetarian Spring roll
Cha gio chay $12.50 $13.50

6. Spicy pork sausage
Déi cay la chanh $12.50 $13.50

7. Mini curry triangle
Banh cari chay tam vac $12.50 $13.50

Goi - Salad

8. Beef & green mango salad (beef, green mango, apple & mints)
GOi bo bép thau $24.00 $26.00
9. Squid tamarin salad (squid, green mango, apple, mints & tamarin)

Goi murc sot me $24.00 $26.00

11. Pawpaw prawn &pork salad (green pawpaw, prawn, pork & mints)
GOi du dd tdm thit $24.00 $26.00

12. Chicken cabbage salad
Goi ga xé phai $24.00 $26.00

13. Raw salmon salad
Goi ca salmon séng $27.00 $28.60

Lang nwdng - Grill (RICE NOT INCLUDED)

Member Non-Member

14. Nem nuong on lemongrass
Nem nwéng sa cay $16.50 $18.00

15. Grill prawn (with garlic basil chilly)
Tém nwéng $16.50 $18.00

16. Grill chicken (chicken marinated lemongrass / garlic) 1 piece
Ga nwéng (1 miéng) $16.50 $18.00

17. Grill pork chops (pork chop in lemongrass / garlic) 2 pieces
Swén nwéng (2 miéng) $16.50 $18.00

18. Grill pork (pork slice in garlic / lemongrass)
Thit nwéng $16.50 $18.00

20. Crispy quail (quails in preserved bean curd)
Chim cat don $16.50 $18.00

Bln & banh héi - Vermicelli

22. Special vermicelli
(6 variety of choices served with salad & vermicelli in a bowl)
Bun dac biét $22.00 $24.00

23. Special thin vermicelli DYI

(platter 6 mixture of choices DYI & thin vermicelli)

Banh héi dic biét $28.00 $30.00
24. Pancake with school prawn/pork

Banh xéo $22.00 $24.00




Phé - Noodle soup base Mén com tdi - Main (RICE NOT INCLUDED) Member Non-Member

52. Soft shell crab in tamarind sauce

Member Non-Member

Member Non Member

Cua I6t rang me $30.00 $32.50
25. Beef pho (traditional Vietnamese rare beef noodle soup) 34. Traditional 1 fish 2 choices in caramelized fish sauce & sour soup C4 tuoi - Whole fish
Pho tai $17.50 $18.50 Canh chua cé kho td (not including rice) ~ $77.00 $82.50 S o
26. Beef special (Fish cutlet in fish sauce & sour soup, tomato, pineapple, taro stem 53. Live silver perch steamed with ginger & shallot
(popular pho with mixture of beef, tribe, beef ball, Briskets rice paddy, cilantro) Chém hap girng hanh $66.00 $71.50
Phé dac biét $20.00 $22.00 35, Tender five spices duck(Duck slow cook with mustard green in clay pot) 54, Live silver perch deep fried with tamarind dipping sauce
27. Spicy pork beef Vit tiém tay cam $28.00 $30.00 Chém rang me $66.00 $71.50
in bo Hué . 18.50 i i
Bun bo Hué $17.50 $ 36. Seafood clay pot (Seafood with seasonal vegetable in pot) 55. Oysters steamed with ginger & shallot (1 dozen)
il = ' Do bién tay cam $33.00 $35.00 Hao hap girng hanh (115) $66.00 $71.50
20
37. Vietnamese goat curry (Goat in homemade curry spices, light coconut cream) Rau cai - Vegetable
Caridé $26.00 $28.00 56. Seasonal mix vegetable with garlic
38. Tender pork with chill mustard green Rau cdi xao toi $24.00 $26.00
' ‘ Heo phd ldu $26.00 $28.00 58. Crispy eggplant salt & pepper
Com chién, HU tiéu, Mi - Stir-fried rice & Noodle 39. Chicken with lemongrass & chilli Ca tim rang muéi $24.00 $26.00
28. Seafood tomato fried rice (tomato fried rice with diced Ga xa0 54 6t $26.00 $28.00 Thém - Extra
prawn, squid, fish ball) 40. Crispy chicken with tamarind sauce Com té : Steam rice per bowl $3.00
3 chién d6 bié Ga gion sot 26.00 28.00
Com dé chién db bién $22.00 $20.90 a gion st me $ $ Com dé : Tomato rice per bow! $4.00
29. Special fried rice (Fried rice with egg, Chinese sausage, 41. Bc‘?ef’ cul:es (Beef cubes in butter and pepper, served on water crest) .\l o (egg & shallot) per bowl  $6.00
prawn) Bo luc lac $26.00 $28.00 ) :
Banh trang - Rice paper 2.00
Com chién dwong chau $22.00 $24.00 42. Sizling beef § - Hilce pap
T Rau : Mix green (mints/lettuce, 4.00
30. Chicken salty fish fried rice (Fried rice with egg, diced chicken, Bo thiét ban $26.00 $28.00 green / 4 ’
ground salty fish) 43. Beef o s s Desserts -Trang miéng
Com chién ga ¢ m3 22.00 24.00 Cari bo 26.00 28.00 -
M chi€n g c4 man ? ’ L oo . 2. Deep fried ice-cream $13.00 $15.00
L Lo . 44. Slow cooked American ribs (pork ribs in young coconut juice & pepper) ca e
31. Vegetarian fried rice(Fried rice with egg, mix vegetable and . R Kem chién gion
tofu) New Swén non kho tiéu $26.00 $28.00
ofu
45. King prawn with Bau Frui . e
ia ruit shakes - Sinh t0
Com chién chay 222,00 524.00 Tém xao Bau Trwng $33.00 $35.00
32. Fried noodle combination 47. King prawn with coconut cream (Spicy coconut cream) 6. Lemon & mint - Sinh t6 Chanh 59.00 310.00
Thap cdm xao h tiéu hodc mi hodcmigion $24.00  $26.00 Tém kho nwéc dwa $33.00 $35.00 7. Mango shake - Sinh t6 Xoai $9.00 $10.00
(Combination of meat, seafood &vegetable on rice noodle or 48. Salt & pepper squid 8. Jackfruits-Sinh té Mit $9.00 $10.00
egg noodle or crispy noodle) Muc rang mugi $30.00 $32.50 9. Avocado -Sinh té Bo’ $9.00 $10.00
33. Fried noodle seafood 50. Pipis with basil & garlic 10. Soursop - Sinh t6 Médng ciu $9.00 $10.00
D0 bién xao hu tiéu hodc mi hodc migion $24.00  $26.00 Nghéu xao 1a qué $33.00 $35.50 11. Durian - Sinh t6 Sdu riéng $10.00 $11.00
(Combination of seafood & vegetable on rice noodle or egg 51. Soft shell crab salt & pepper 12. strawberry -Sinh t6 Ddu $9.00 $10.00

noodle or crispy noodle) Cua It rang mudi $30.00 $32.50 13. Lychee =Sinh té Vai $9.00 $10.00




