
Khai Vị - Appetizers 

1. Súp Măng Cua
  Asparagus Soup with Crab Meat   
4.50

2. Gỏi Cuốn
  Salad Rolls (2rolls)

  4.50
3. Bì Cuốn

  Shredded Pork and Salad Wrapped with Rice Paper
  4.00

4. Chả Giò
  Vietnamese Deep Fried Spring Rolls (5 rolls)

  6.50
5. Gỏi Ngó Sen Tôm Thịt

  Lotus Roots, Shrimp and Pork Salad
12.99

6. Gỏi Bò Tái Chanh
  Rare Beef Marinated in Lime Sauce
13.99

7. Gỏi Tôm Bò Tái Chanh
  Rare Beef and Shrimp Marinated in Lime Sauce

15.99
8. Bánh Xèo

  Vietnamese Crepes   
6.50

9.  Tôm Rang Muối
  Salted Shrimp 13.99

10.  Mực Rang Muối
    Calamari
13.99

11.  Nghêu Xào Dầu Hào
    Clams Sautéed in Oyster Sauce

13.99
12.  Nghêu Xào Tương Đen

    Clams Sautéed in Black Bean Sauce
13.99

13.  Nghêu Xào Húng Quế
    Clams Sautéed with Basil Leaves

13.99
14.  Ruột Heo Chiên Dòn

    Crispy Pork Intestines
12.99

15.  Ếch Chiên Bơ
    Fried Frog Legs
13.99

16.  Ếch Xào Lăn
    Frog Legs in Curry Sauce

13.99

15% Gratuity Will Be Added to Parties of Six and More



17.  Ếch  Xào XỚ ảt
    Frog Legs with Lemon Grass and Chilies

13.99
18.  Lươn  Chiên Bơ

    Fried Eel 
12.99

19.  Lươn Xào Lăn
    Eel in Curry Sauce

13.99
20.  Lươn Xào XỚ ảt

        Eel with Lemon Grass and Chilies 
13.99

Các Món Đặc Biệt - House Specials 

21.  Chạo Tôm
    Shrimp Paste on Sugar Cane
13.99

22.  Bò 5 Món
    5 Courses of Beef 

16.99
23.  Bò Tôm Nhúng Dấm

    Beef and Shrimp Poached in Vinegar
13.99

24.  Bò Nhúng Dấm
    Beef Poached in Vinegar
12.99

25.  Chả Cá Thăng Long
    Filet of Fish Thang Long Style

12.99
26.  Cá Nướng Mỡ Hành

    Baked Whole Catfish       
Seasonal

27.  Cua Rang Muối
    Salted Crab      
Seasonal

28.  Cua Xào Me
    Crab Sautéed in Tamarind Sauce      
Seasonal

29.  Cua Lột Chiên Bơ
    Fried Soft-Shelled Crab      
Seasonal

15% Gratuity Will Be Added to Parties of Six and More



Canh, Lẩu - Hot Pots 

30.  Lẩu Thập Cẩm
    Assorted Meat and Seafood in Hot Pot

27.99
31.  Cù Lao Bãi Biển

    Seafood in Hot Pot  
(serves 2) 22.99

 (serves 4)
32.00

32.  Lẩu Lươn
    Spicy Eel and Banana Blossom in Hot Pot  
(serves 2) 24.99

33.  Lẩu Bắp Chuối Hải Sản
    Seafood and Banana Blossoms in Hot Pot   (serves 
2) 24.99

      (serves 4)
37.99

Mì, Hủ Tiếu, Phở - Soups, Noodles 

34.  Phở Gà
    Rice Noodle with Chicken  

  6.99
35.  Hủ Tiếu Tôm Cua

    Rice Noodle with Shrimp and Crab
  6.99

36.  Hủ Tiếu Thập Cẩm
    Rice Noodle (combination)

  7.99
37.  Mì Tôm Cua

    Egg Noodle with Shrimp and Crab
  6.99

38.  Mì Thập Cẩm
    Egg Noodle (combination)

  7.99
39.  Mì Vịt

    Egg Noodle with Duck and Mushrooms   
7.99

15% Gratuity Will Be Added to Parties of Six and More



40.  Hoành Thánh
    Wonton Soup   
6.99

41.  Suông
    Rice Noodle with Shrimp Paste and Pork

  6.99
42.  Cháo Bò

    Rice Porridge with Beef     
8.99

43.  Cháo Bồi
    Rice Porridge Shrimp Paste and Pork

  7.99
44.  Mì Xào Dòn/Mềm (Bò, Hải Sản, Thập Cẩm)

    Crispy/Soft Egg Noodle (Beef, Seafood, Combo)
13.99

45.  Phở Áp Chảo/Mềm (Bò, Hải Sản, Thập Cẩm)
    Crispy/Soft Rice Noodle (Beef, Seafood, Combo)

14.99

Cà Ri, Bò Kho - Curry, Stew 

46.  Bò Kho
    Beef Stew   
7.50

47.  Cà Ri Nạm Bò
    Beef Stew with Tendon in Curry

  7.50
48.  Cà Ri Gà

    Chicken Curry   
7.50

49.  Cà Ri Hải Sản
    Seafood Curry
10.50

15% Gratuity Will Be Added to Parties of Six and More



Bún - Vermicelli 

50.  Bún Chả Hà Nội 
    Charbroiled Pork with Vermicelli

  7.99
51.  Bún Thịt Nướng

    Barbecue Pork with Vermicelli
  6.99

52.  Bún Tôm Thịt Nướng
    Barbecue Shrimp and Pork with Vermicelli

  7.99
53.  Bún Tôm Càng Nướng

    Barbecue Prawns with Vermicelli
14.99

54.  Bánh Hỏi Tôm Càng Nướng
    Barbecue Prawns with Fine Vermicelli

15.99
55.  Bún Chả Giò

    Spring Rolls with Vermicelli
  7.99

56.  Bún Bò Xào Xả
    Sautéed Beef and Lemon Grass with Vermicelli

  8.99

Cơm Dĩa - Rice Platters 

57.  Cơm Hoàng Hậu
    Queen Fried Rice   
8.99

58.  Cơm Tay Cầm
    Chicken, Mushroom with Rice in Clay Pot

  6.99
59.  Cơm Gà Nửa Con

    Half Roasted Cornish Hen with Rice    
7.99

60.  Cơm Gà Nguyên
    Whole Roasted Cornish Hen with Rice      

10.99
61.  Cơm Tấm Thịt Nướng

    Barbecue Pork with Broken Jasmine Rice 
  6.99

62.  Cơm Tấm Sườn Nướng
    Barbecue Pork Chop with Broken Jasmine Rice

  7.99
63.  Cơm Tôm Càng Kho Tàu

15% Gratuity Will Be Added to Parties of Six and More



    Caramelized Prawn with Rice
14.50

64.  Cơm Bò Lúc Lắc
    Wok-Fried Cubed Filet Mignon with Rice

14.99  

15% Gratuity Will Be Added to Parties of Six and More



Hors D’oeuvre - Appetizers 

1.  Escargots  
  Snails in White Wine, Garlic, and Onion Sauce
  8.99

2.  Crevettes du Chef
  Shrimps in Butter and Lemon Sauce   
6.99

3.  Rôti de Caille
  Roasted Quails   
7.99 	  

Potages et Soupes - Soups 

4.  Soupe à L’oignon
  French Onion Soup   
6.50

5.  Bisque de Crevettes
  Shrimp Bisque     
5.99

6.  Bouillabaisse
  Southern French Seafood Soup
18.99

7.  Olde Bay Clam Chowder
  Clam Chowder   
4.99

8.  Soupe Du Jour
  Soup of the Day   
5.99

Salade - Salads 

9.  Salade Verte
  Green Salad   
3.99

Dressing: Balsamic, Blue Cheese, Caesar, French, Honey 
Mustard
House’s, Italian, Ranch, Thousand Island

10.  Salade De Voilaille
  Chicken Salad   
6.99

11.  Salade Au Thon

15% Gratuity Will Be Added to Parties of Six and More



  Tuna Salad   
6.99

Coquillages, Crustacés et Poissons - Seafood 

12. Fruits De Mer Au Gratin
   Seafood Baked in Cream Sauce
14.99

13. Orientale Paella
   Seafood with Rice and Vegetables

14.50
14. Crevettes Au Beurre Blanc

   Shrimp with Butter Sauce
14.50

15. Saumon
   Baked Salmon 15.50

16. Moules Florentine
   Green Mussels Florentine
13.99

17. Brochettes De Moules Sauce Provencale
   Barbequed Green Mussels
12.99

Vollaille - Poultry 

18. Poussins Parmesan Au Gratin
   Roasted Half Cornish Hen with Fettuccini

12.99
19. Poulet A La Parisienne

   Boneless Chicken with Mushroom in Wine Sauce
12.99

20. Poulet Saute Au Vin De Graves
   Chicken Sautéed with Red Wine 

12.99
21. Canard A L’Orange

   Duck in Grand Marnier Orange Sauce
13.99

22. Canard Au Vin Chablis

15% Gratuity Will Be Added to Parties of Six and More



   Duck in White Wine Sauce
13.99

15% Gratuity Will Be Added to Parties of Six and More



Viandes - Steak 

23. Cotelettes De Porc Allemagne
   Pork Chop with Brown Onion Sauce
12.99

24. Entrecote Lyonnaise
   New York Steak with Onion and Red Wine Sauce   

15.99
25. Entrecote Americaine

   New York Steak American Style
15.99

26. Filet Mignon Aux Deux Poivres
   Filet Mignon with Pink and Green Pepper Corns

15.99
27. Tournedos “Favori”

   Filet Mignon with Favori Black Pepper Sauce
15.99

28. Chateaubriand Bouquetiere
   Filet Mignon with Crab and Béarnaise Sauce 

17.50
29. Filet Mignon Au Madere Et Aux Champignons

   Filet Mignon with Madeira Wine Sauce
16.50

30. Filet Mignon De Favori
   Filet Mignon with Cracked Black Pepper

15.99
31. Langue De Boeuf Dans La Sauce Piquante

   Beef Tongue in Spicy Sauce 
15.99

	 	  

 

15% Gratuity Will Be Added to Parties of Six and More



DRINKS 

1.Teas
  Hot Tea   
1.00

(each additional cup)   
0.50
  Iced Tea   
1.25
  Thai Tea   

3.00

2.Coffee
  French Coffee (Hot or cold, with or without 
condensed milk)   3.25
  Regular   
1.25
  Decaf Coffee   
1.25

3.Sodas
  Coke, 7-Up, Diet Coke, Perrier

  1.50

4.Shakes
  Avocado, Durian, Sour Sop, Jackfruit, Carrot

  3.50
  Pineapple Surprise, Coconut Delight
  3.50

5.Other
  Orange Juice   
3.50
  Lemonade (soda or flat) 

  3.00
  Salted Plum (soda or flat)

  3.00
  Salted Lemon (soda or flat)   
3.00
  Pennyworth   
3.00

6.Beer
  Budweiser, Bud Light, Blue Moon, Michelob, Miller, 

Miller Light   3.00

15% Gratuity Will Be Added to Parties of Six and More



  333*, Asahi, Corona, Heineken, Saigon Export*, 
Tsingtao   3.50

  *Vietnamese beer based on availability

DESSERTS 

  Banana Flambé   
4.00

  Banana Split   
4.25

  Ice Cream   
2.25

  Flan   
2.25

  3 Color Specials   
2.50

  Red Beans   
2.25

LUNCH SPECIALS 
Available from Monday through Friday, 11am to 4pm.  Excludes holidays 

(Please ask for our extended lunch menu) 

1. Combo I
  Spring Rolls, BBQ Pork with Vermicelli

  6.00
2. Combo II

  Spring Rolls, BBQ Pork Balls and Shrimps with Vermicelli
  7.00

3. Cơm Xào Thịt Bò
  Beef with Vegetables with Steamed Rice

  7.25
4. Cơm Xào Tôm

  Shrimp with Vegetables with Steamed Rice
  7.00

5. Cơm Xào Gà
  Chicken with Vegetables with Steamed Rice   
6.50

6. Cơm Xào Xá Xíu
  Chao Siu with Vegetables with Steamed Rice

  6.50
7. Cơm Xào Chay

  Vegetables with Steamed Rice   
6.50

8. Cơm Gà XỚ ảt Lụi Nướng
15% Gratuity Will Be Added to Parties of Six and More



  BBQ Chicken with Steamed Rice   
6.50

15% Gratuity Will Be Added to Parties of Six and More


