
 D  8. T¾i, GÝn 生牛肉、牛筋
With slice of eye-of-round steak & soft tendon

 D  9. T¾i, S¾ 生牛肉、牛百葉
With slice of eye-of-round steak & bible tripe

 D10. T¾i 生牛肉
With slice of eye-of-round steak

 D11. BÎ Viãn 牛肉丸
With Vietnamese beef meat balls

 D12. Phò G¿ (Large Bowl Only) 雞肉湯河粉
Chicken breast rice noodle soup in beef broth

 D13. Phò Chay (Large Bowl Only)  素菜牛湯河粉
Combo vegetable rice noodle soup in beef broth

(All Soups Are Served w/ Rice Noodle, Bean Sprouts,  
Hot Pepper, Fresh Basil Leaves & Piece of Lime)  
上述湯河粉皆以芽菜、青辣椒新鮮白草與檸檬

e - C˙C Lo„I Canh 湯羹類

Special Soup

 E  1. SÒp M×ng Cua (For Two) 蟹肉蘆筍羹 6.95
Crab Meat  and Asparagus Soup

 E  2. SÒp }ë Biæn (For Two) 海鮮羹 6.95
Combination of Seafood Soup

 E  3. Canh Chua C¾ HoÜc Tém 越式酸辣湯  Sm. 7.95   Lg 9.25
Vietnamese fish or shrimp hot & sour soup: Shrimp or fillet fish w/ fresh tomatoes, bean sprouts & 
pineapples (魚或蝦)

 E  4. Canh Chua G¿ 越式雞片酸辣湯  Sm. 7.95   Lg 9.25
Vietnamese chicken hot & sour soup: Chicken w/ fresh tomatoes, bean sprouts & pineapples

f - B˙nh Cu¬n 越南特色
crepe

All Items Below Served w/ basil, fish sauce, cilantro & lettuce

 F  1. ChÂo Tém B¾nh HÏi 蔗蝦細米粉 12.95
Sugar Cane Shrimp - Grilled shrimp paste on sugar cane topped w/ crushed peanuts & 
served w/ fine vermicelli, vegetables rice paper & peanut sauce

 F  2 BÎ }un B¾nh HÏi 香烤牛肉洋蔥卷 12.95
Grilled Sliced Beef Wrapped w/ Onion - Served w/ vermicelli, basil, lettuce in rice paper &  
dipped w/ peanut sauce

 F  3. B¾nh XÄo 越式煎餅 9.95
Vietnamese Pancake - Egg pancake stuffed w/ bean sprouts, pork & shrimp served w/ fish sauce.

G - C±M dI~ 越南特色飯

Steamed rice diSheS

 G  1. Cïm TÞm Sõñn Nõðng 香烤豬排碎米飯 8.95
Grilled Pork Chop Rice - On broken rice served w/ fish sauce

 G  2. Cïm TÞm Sõñn BÉ 香烤豬排肉絲碎米飯 8.95
Grilled Pork Chop & Shredded Pork Rice - On broken rice served w/ fish sauce

 G  3. Cïm TÞm Sõñn BÉ ChÀ 香烤豬排肉絲及蝦肉蛋餅碎米飯 9.95
Grilled Pork Chop, Shredded Pork & shrimp Patty - On broken rice & served w/ fish sace

a - KhaI - V⁄ 越南小吃
appetizerS

 A  1. GÏi Cuên (2 rolls) 蝦肉菜卷或素菜卷 3.95
Summer Rolls - Steamed shrimp, lean pork, vermicelli & fresh vegetables rolled in rice paper served 
w/ sweet peanut sauce (Vegetarian Upon Request)

 A  2. ChÀ GiÎ (2 rolls) 越式炸春卷 3.95
Vietnamese Spring Rolls -Deep fried crispy roll w/ chicken, pork, shrimp & vegetables served w/ 
fish sauce

 A  3. GÏi Cuên ThÌt Nõðng (2 rolls) 烤豬肉菜卷 3.95
Grilled Pork Summer Rolls - Sliced marinated grilled pork, vermicelli & fresh vegetables rolled in 
rice paper & served w/ peanut sauce

 A  4. Chim CÒt Quay (4 pieces) 烤鵪鶉 8.95
Roast Quail - served w/ pepper salt & lime juice

 A  5. ThÌt BÎ Nõðng 烤牛肉 5.95
Grilled Beef - topped w/ crushed peanuts & served w/ fish sauce

 A  6. ThÌt Heo Nõðng 烤豬肉 5.95
Grilled Pork - Marinated pork topped w/ crushed peanuts & served w/ fish sauce

 A  7. BÎ L¾ Nho (3 rolls) 烤葡萄葉牛肉卷 5.95
Grilled Beef in Grape Leaves - Ground marinated beef wrapped in grape leaves topped w/ 
crushed peanuts and served w/ fish sauce

 A  8. Tém Nõðng (7 pieces) 烤蝦球 8.95
Grilled Shrimp - Grilled marinated shrimp topped w/ crushed peanuts & served w/ fish sauce

 A  9. G¿ Nõðng XÀ 烤香茅雞 5.95
Grilled Chicken - Chicken w/ lemon grass topped w/ crushed peanuts & served w/ fish sauce

 A10. ChÀ C¾ Chiãn 炸魚餅 5.95
Fish Cake - Deep fried fish cake topped w/ crushed peanuts & served w/ fish  sauce

 A11. GÏi Tém 鮮蝦沙拉 8.25
Shrimp Salad - Vietnamese Shrimp salad with onion, cabbage topped w/ crushed peanuts & 
served w/ fish sauce

 A12. GÏi G¿ 雞絲沙拉 8.25
Chicken Salad - Vietnamese Chicken salad with onion, cabbage, topped w/ crushed peanuts & 
served w/ fish sauce

All Items from A5 to A12 are topped with crushed peanuts 
or served without peanuts upon request 

上述由A5 to A12之小吃皆附撤花生碎末佐餐，不加亦可 

B - LunCh SpeCIaL $ 7.25 
午餐特價

MONDAY to FRIDAY except HOLIDAYS 周一至周五，假日除外 
Served daily from 11 am to 3 pm 由上午十一時至下午三時 

(Dinner Price 晚餐價: $ 9.25) 
Choice of Any Three Items,  

Served w/ Premium Steamed Rice & Fish Sauce 
任選下列三項，附加白飯，并以魚露佐餐

 B  1. BÎ Nõðng XÀ  香茅烤牛肉
Grilled Beef w/ Lemon Grass 

 B  2. ThÌt Heo Nõðng 香烤豬肉
Grilled Pork 

 B  3. G¿ Nõðng Chanh 香茅烤雞肉
Grilled Lemon Chicken 

 B  4. Tém Nõðng 香烤明蝦
Grilled Shrimp 

 B  5. G¿ X¿o XÀ ²t 香茅炒雞肉
Stir-Fried Lemon Grass Chicken 

 B  6. }âu HÔ SÍt C¿ 番茄炸豆腐
Tofu Stewed w/ Tomato 

 B  7. ThÌt Heo Kho 香炆肉塊
Pork simmered in a caramel sauce

 B  8. BÎ L¾ Nho (1 roll) 香炆肉塊
Grilled Beef Wrapped w/ Grape Leaves - Marinated  
tender beef wrapped in grape leaves

 B  9. BÎ Kho 茄汁牛腩
Beef Stewed Vietnamese Style

 B10. Rau Thâp Càm 素什錦
Stir-Fried Mixed Vegetables

 B11. ChÀ GiÎ 越式炸春卷
Vietnamese spring roll (1 roll)

C - M‹ - h– TI¦u (S”p G˝) 雞湯蛋麵條-河米粉
egg noodle or rice noodle Soup in chicken broth

 C  1. MÉ }Ât Th¿nh  本店海鮮湯麵 8.25
House Special Thin Egg Noodle Soup - w/ shrimp, fish balls, squid, barbeque pork

 C  2. HÔ Tiäu Nam Vang 金邊粿條 8.25
Nam vang Clear Rice Noodle Soup - w/ shrimp, fish balls, squid, quail egg & ground pork

 C  3. MÉ Ho¿nh Th¾nh  雲吞湯麵 8.25
Vietnamese Wonton Thin Egg Noodle Soup - w/ shrimp & barbeque pork

 C  4. MÉ BÎ Kho 越式牛腩湯麵 8.95
Stewed Beef Thin Egg Noodle Soup - Vietnamese style

 C  5. MÉ G¿ Cay 辣雞粗湯麵 8.25
Spicy Chicken Egg Noodle Soup w/ vegetables

 C  6. HÔ Tiäu Mþ Tho 美拖河粉湯 8.25
My Tho Clear Rice Noodle Soup - w/shrimp, fish balls & pork

 C  7. B¾nh Canh GiÎ Heo 豬蹄瀨粉湯 8.25
Pig's Knuckle Rice Noodle Soup

 C  8. B¾nh Canh }ë Biæn 海鮮瀨粉湯 8.25
Seafood Rice Noodle Soup - Combination of seafood rice noodle soup

 C  9. BÒn BÎ Huä 順化辣豬蹄瀨粉湯 8.95
Hue Hot Beef Rice Noodle Soup - Spicy beef rice noodle soup w/ lemon grass & pig's knuckle

 C10. BÒn Riãu 越式海鮮細米粉湯 8.95
Seafood w/ Vermicelli Tomato Soup - Soft tiny rice noodle w/ shrimp, sliced fish cake, fish balls in 
tomato soup

 C11. MÉ VÌt Tiåm 鴨腿麵 8.25
Duck Leg Egg Noodle Soup - Simmered whole duck leg w/ egg noodle in tasty flavored soup

 C12. MÉ Chim CÒt (2 pieces) 鵪鶉麵 8.95
Roast Tasty Quail Egg Noodle Soup - Roasted quail w/ egg noodle in delicious soup

d - C˙C M˚n ph´ 各類牛肉河粉
 all kindS of beef rice noodle Soup

 Té Lðn - Large Bowl 大 碗 7.55

        (No meat) 5.55

 Té NhÏ - Regular Bowl 小 碗 6.95

        (No meat) 4.95

 Thãm ThÌt - Extra Topping 加 肉 2.00

 H¿nh DÞm - White Onion in Vinegar 醋 洋 蔥 1.50

 D  1. Phò }Üc Bièt  本店特色牛肉粉 
  T¾i, NÂm, Gßu, GÝn, S¾ch 生牛肉、腩肉、網油、牛筋、牛百葉

Special Phò - With slice of eye-of-round steak, well done flank, fat brisket, soft tendon &  
bible tripe

 D  2. ChÈn NÂm, Gßu, GÝn, S¾ch 熟牛肉、腩肉、網油、牛筋、牛百葉
With slice of  well done flank, well done brisket, fat brisket, soft tendon & bible tripe

 D  3. T¾i, NÂm, GÝn, S¾ch 生牛肉、腩肉、牛筋、牛百葉
With slice of eye-of-round steak, well done flank, soft tendon & bible tripe

 D  4. T¾i, NÂm, GÝn 生牛肉、腩肉、牛筋
With slice of eye-of-round steak, well done flank & soft tendon

 D  5. T¾i, NÂm, S¾ch 生牛肉、腩肉、牛百葉
With slice of eye-of-round steak, well done flank & soft tendon

 D  6. T¾i, NÂm 生牛肉、腩肉
With slice of eye-of-round steak and well done flank

 D  7. T¾i, ChÈn 生牛肉、熟牛肉
With slice of eye-of-round steak & well done brisket

Each Carry Out Soup Container add $0.50
每外賣湯盒加 $0.50

 Thãm Cïm: Té Lðn $2.00 / Té NhÏ $1.00 
Extra Premium Rice: One quart $2.00 / One pint $1.00 

加飯:大盒 $2.00 / 小盒 $1.00

 Hot & Spicy (can be not spicy upon request) 
辣味 (不辣亦可)

Thö BÀy, ChÒa nhút v¿ ng¿y lç khéng cÍ b¾n phßn lunch 
No Lunch Portion served on Saturday, Sunday & Holidays 

週六、日以及節假日均無午餐價

h - B”n 檬-越南細米粉

Vermicelli

All items below served over soft vermicelli, fresh bean sprouts 
lettuce & basil in an individual bowl, topped with crushed peanuts 

accompanied by our house special "Nöïc MÞm" - Fish sauce  
(or served without crushed peanut upon request). 

下列皆採用越南細米粉、芽菜、生菜、香菜、花生末及美味道 
"魚露"佐餐 (無花生末亦可)

 H  1. BÒn ThÌt Nõðng ChÀ GiÎ 香烤豬肉與春卷檬 8.95
Grilled Pork & Cha Gio Vermicelli - Grilled pork & crispy spring roll on vermicelli

 H  2. BÒn ThÌt Nõðng  香烤豬肉檬 8.95
Grilled Pork on Vermicelli

 H  3. BÒn BÎ Nõðng   香烤牛肉檬 8.95
Grilled Beef on Vermicelli

 H  4. BÒn G¿ Nõðng XÁ 香茅烤雞檬 8.95
Grilled Honey Lemon Grass Chicken thigh on rice

 H  5. BÒn Tém Nõðng  香烤鮮蝦檬 9.95
Grilled Shrimp on Vermicelli

 H  6. BÒn G¿ X¿o XÀ ²t 炒香茅雞片檬 8.95
Stir-fried Lemon Grass Chicken on Vermicelli

 H  7 BÒn ChÀ GiÎ 香炸春卷檬 8.95
Crispy Spring Rolls on Vermicelli

 H  8. BÒn 3 MÍn 香烤三寶檬（蝦、雞、豬肉） 9.95
Triple Delight Grilled - Shrimp, chicken & pork on vermicelli 

 H  9. BÒn C¿-ri Chay 香炒咖喱什菜檬 8.95
Vegetarian Curry Vermicelli - with stir-fried vegetables & fried tofu in curry sauce

 H10. BÒn G¿ Nõðng Chanh 香烤檸檬雞檬 8.95
Grilled Lemon Chicken Vermicelli - Grilled lemon chicken breast on vermicelli



I - houSe'S SpeCIaL 本店特色菜

 I  1. Múc Rang Muêi 椒鹽鮮魷 10.50
Crispy Spicy Squid - Deep fried squid & pan fried w/ black pepper & salt

 I  2. }ë Biæn Thâp Càm Rang Muêi 椒鹽三寶 14.95
Crispy Spicy Seafood - Deep fried shrimp, scallop, squid & pan fried w/ black pepper & salt

 I  3. }ë Biæn NgÕ VÌ Sauce 五味干貝蝦 14.95
Five Flavors Delight - Shrimp & scallop sauteed in five flavors spicy house sauce.

 I  4. Múc XÀ ²t G÷ng 姜辣鮮魷 9.95
Ginger Squid - Sauteed squid w/ chili & ginger sauce

 I  5. Chem ChÃp X¿o Tõïng }en - L¾ Quä 豉椒或香菜炒青口 9.95
Stir Fried Mussels w/ Black Bean Sauce or w/ basil leaves, onions & green pepper

 I  6. X¿o Thâp Càm }Üc Bièt 炒三鮮 13.95
Trip Delight Speacial - Jumbo shrimp, beef and chicken with basil, lime in black pepper sauce.

 I  7. BÎ LÒc LØc 越式黑椒牛肉粒 11.95
luc Lac Beef - Cubed beef sauteed w/ garlic & black pepper sauce - Vietnamese style

 I  8. G¿ LÒc LØc 越式黑椒雞丁 11.95
Luc Lac Chicken - Diced chicken stirfried with basil, onion and green pepper

 I  9. C¾ Kho Tî 越式煲仔炆魚 11.95
Fish Pot - Filet fish w/ caramel sauce simmered in clay pot-Vietnamese country style

 I10. C¾ HÞp HoÜc Chiãn 清蒸或香炸金魚 Seasonal
Steamed or Fried Fish - Whole fish (Tilapia) steamed or crispy deep fried in black bean sauce or 
house special sauce 

 I11. C¿ X¿o ²t Xanh 豉椒炒魚片 11.95
Bell Pepper Fish - sliced Fish Filet sauteed w/ bell pepper & onions in black bean sauce

 I12. Láu }ë Biçn 海鮮煲 13.95
Seafood Hot Pot - Shrimp, fih balls, squid, mussel, scallop & tofu, stewed in special house gravy 
sauce

 I13. Tém & G¿ X¿o }âu Que 蝦雞炒四季豆 12.95
Shrimp & Chicken w/ String Beans - Sauteed w/ string beans in tamarind sauce

 I14. BÎ Chiãn DÎn }Üc Bièt 干煸牛絲 12.95
Shredded Crispy beef - Sauteed w/ hot spicy & slightly sweet sauce

j - G˝ - ChICKen 雞肉類
  LuNCH DINNER

 J  1. G¿ X¿o XÀ ²t 香茅爆雞片 6.50    9.50
Lemon Grass Chicken - Sauteed chicken w/ lemon grass & onion

 J  2. C¿-Ri G¿ 咖喱炒雞片 6.50    9.50
Curry Chicken - Sauteed chicken w/ green pepper & onion in curry sauce

 J  3. G¿ X¿o Rau Quä 香菜炒雞片 6.50    9.50
Basil Chicken - Sauteed chicken w/ basil, onion & green pepper

 J  4. G¿ X¿o H¿nh G÷ng 蔥爆雞片 6.50    9.50
Ginger Chicken - Stir fried chicken w/ ginger & scallion

 J  5. G¿ X¿o Rau CÀi 素什錦炒雞片 6.50    9.50
Chicken w/ Vegetables - Stir fried chicken w/ mixed vegetables

 J  6. G¿ Ram MÄ 芝麻雞 7.50  10.50
Sesame Chicken - Battered chicken glazed w/ sweet & spicy sauce, sprinkled w/ sesame seeds

 J  7. G¿ Chiãn DÎn 左宗雞 7.50  10.50
General Chicken - Battered chicken glazed w/ the House's favorite spicy sauce

 J  8. G¿ X¿o ²t Xanh 豉椒雞片 6.50    9.50
Bell Pepper Chicken - Sliced chicken breast sauteed w/ bell pepper, onion & tomato in black bean 
sauce

 J  9. G¿ Satä 沙茶雞片 6.50    9.50
Sate Chicken - Sliced chicken sauteed w/ spicy sate sauce on lettuce & tomato

 J10. G¿ Kho G÷ng 越式煲仔炆雞 10.50  10.50
Ginger Chicken in Clay Pot - Chicken simmered w/ ginger in clay pot, Vietnamese country style

 J11. G¿ X¿o Tiãu }en 黑椒雞片 6.50    9.50
Black Pepper Chicken - Sliced chicken sauteed w/ tomato in garlic & black pepper sauce

 J12. G¿ Rang Muêi 椒鹽雞 10.95  10.50
Crispy Spicy Salted Chicken - Deep fried battered chicken and pan fried w/ black pepper & salt

 J 13. G¿ X¿o Chua NgÑt 甜酸雞 6.50    9.50
Sweet & Sour Chicken - Deep fried battered chicken chunks glazed w/ red sweet & sour sauce

n - C˙C M˚n ™n Chay 素食類 
Vegetarian  diSheS

(Many of these items can be steamed upon request.)
 N  1. CÀi L¿n Dßu H¿o  蠔油芥蘭 8.50

Chinese Broccoli - Steamed Chinese broccoli topped w/ oyster sauce
 N  2. Rau CÀi X¿o Thâp Càm 炒素什錦 8.50

Combination Vegetable - Stir fried mixed vegetables with fried tofu in brown sauce
 N  3. }âu Que X¿o Cay 干扁四季豆 8.95

String Bean Delight - Stir fried string bean in spicy garlic sauce
 N  4. }âu HÔ XÀ ²t 香茅豆腐 8.50

Lemon Grass Tofu - Stir fried crispy tofu w/ lemon grass
 N  5. HÔ Tiäu X¿o Chay 素什錦炒河粉 9.95

Vegetarian Rice Noodles - Sauteed thick rice noodle topped w/ assorted vegetables & fried bean 
curd in brown sauce

 N  6. MÉ X¿o DÎn Chay 素菜兩面黃 9.95
Vegetarian Crispy Egg Noodles - Pan fried crispy thin egg noodles topped w/ assorted sauteed 
vegetables & fried bean curd in brown sauce

 N  7. MÉ X¿o Måm Chay  越式素菜撈蛋麵 9.95
Vegetarian Soft Egg Noodle - Vietnamese pan seared soft egg noodles topped w/ assorted fried 
tofu & vegetables

 N  8. HÔ Tiäu X¿o Chay Kiæu Th¾i 泰式素什錦炒粉 9.95
Vegetarian Rice Noodles Thai Style - Stir fried rice noodles w/ vegetables in home made spicy 
sauce

 N  9. Broccoli X¿o TÏi G÷ng 魚香芥蘭 8.50
Ginger & Garlic Broccoli - Stir-fried fresh broccoli w/ spicy ginger & garlic sauce.

 N10. Rau CÁi C¿-Ri 咖喱素什錦 8.50
Curry Vegetable - Sauteed mixed vegetables in hot spicy curry sauce.

 N11. }âu HÔ Kho Tî 越式煲仔炆豆腐 8.50
Tofu in Clay Pot - Simmered tofu in traditional sauce, sprinkled w/ black pepper - Vietnamese 
country style.

 N12. }âu HÔ X¿o Cay 麻婆豆腐 8.50
Mapo Tofu - Stir-fried cubed tofu w/ green peas, bamboo shoot in hot spicy sauce.

 N13. }âu HÔ NgÕ Vi Sauce 五味豆腐 8.50
Five Flavor Tofu - Sauteed w/ chopped onions in five flavor special house spicy sauce

 N14. TÏi X¿o X¿ L¾ch Son 大蒜西洋菜 8.95
Fresh watercress - Stir fried in garlic sauce
.

o - Lo MeIn or frIed rICe 
撈粗麵或炒飯

  LuNCH DINNER
 O 1. Vegetable  
  Lo Mein or Fried Rice 素什錦撈粗麵或炒飯 5.50    6.95     
 O 2. Chicken  
  Lo Mein or Fried Rice 雞片撈粗麵或炒飯 5.50    6.95
 O 3. Shrimp  
  Lo Mein or Fried Rice 鮮蝦撈粗麵或炒飯 5.95    7.95
 O 4. Beef  
  Lo Mein or Fried Rice 牛肉撈粗麵或炒飯 5.95    7.95
 O 5. Combination (Shrimp, Beef & Chicken) 
  Lo Mein or Fried Rice 什錦撈粗麵或炒飯 5.95    7.95
 O 6. Singapore Fried Rice 星州炒飯            8.95

Stir fried with shrimp, egg, barbecue pork and vegetables in light curry sauce

 p- M‹ ho˜C h– TI¦u x˝o 香炒蛋麵或河粉 
 chowfoon or chowmein   
 P  1. MÉ X¿o Måm Thâp Càm 越式什錦撈蛋麵 11.95

Soft Egg Noodles w/ Assorted Meat - Vietnamese stir fried soft egg noodles w/ shrimp, chicken & 
beef topped w/ crushed peanut      （蝦、雞、牛肉）

 P  2. MÉ X¿o DÎn }ë BÉæn 海鮮兩面黃 14.95
Crispy Egg Noodles w/ Seafood - Pan fried crispy thin egg noodles w/ seafood combo

 P  3. HÔ Tiäu X¿o ThÌt BÎ 芥蘭牛河粉 11.95
Beef Chowfoon - Stir fried flat rice noodles w/ Chinese broccoli, beef in oyster sauce

 P  4. HÔ Tiäu X¿o }ë Biæn 海鮮炒河粉 14.95
Seafood Chowfoon - Stir fried flat rice noodles w/ combo seafood

 P  5. Pad Th¾i 泰式炒粉 11.95
Pad Thai - Stir fried rice noodles with shrimp, egg, tofu & vegetables topped w/ crushed peanuts in 
house special sweet sauce

 P  6. Singapore Noodles 星州炒米 11.95      
Singapore Noodles - Stir fried thin rice noodles w/ shrimp, egg, barbecue pork & vegetables in 
light curry sauce.

 P  7. HÔ Tiäu X¿o ThÌt BÎ Th¾i 泰式牛河 11.95
Beef Chowfoon w/ Basil - Stir-fried hot rice noodles w/ beef & basil in house special tasty sauce - 
Thai style.

 P  8. HÔ Tiäu X¿o Tém & Scallop Tiãu }en 干貝蝦河粉 14.95
Double Delight Chowfoon - Stir-fried flat rice noodles w/ shrimp & scallop in black pepper oyster 
sauce.

 P  9. BÒn X¿o Thâp Cám  什錦炒檬（細米粉）11.95
Vermicelli Sauteed Assorted Meat - Tiny rice noodle sauteed w/ shrimp, chicken & beef in house 
special tasty sauce.

(K)  heo - porK 豬肉類
  LuNCH  DINNER

 K  1. ThÌt Heo Kho Tî 越式煲仔炆肉片 9.95    9.95
Pork Pot - Sliced lean pork simmered in traditional sauce, sprinkled w/ black pepper, Vietnamese 
country style

 K  2. ThÌt Heo X¿o Rau CÀi 素什錦肉片 5.95    8.95
Pork with Vegetable - Sliced pork sauteed w/ mixed vegetables in brown sauce

 K  3. ThÌt Heo X¿o XÀ ²t 香茅爆肉片 5.95    8.95
Lemon Grass Pork - Sauteed pork w/ lemon grass, onion

 K  4. ThÌt Heo X¿o }âu HÔ Chiãn 肉片炒炸豆腐 5.95    8.95
Pork Tofu - Sliced pork sauteed w/ fried tofu, onion, mushroom & bamboo shoot in garlic sauce

 K  5. ThÌt Heo X¿o Rau Quä 香菜炒肉片 5.95    8.95
Basil Pork - Sliced pork sauteed w/ basil, onion & green pepper

 K  6. ThÌt Heo Satä 沙茶肉片 5.95    8.95
Sate Pork - Sliced pork sauteed w/ spicy sate sauce on lettuce & tomato

 K  7. Sõñn Rang MuêÈ 椒鹽豬排 9.95  9.95
Crispy Spicy Sauteed Pork Chop - Pan seared pork chop w/ salt & black pepper

 K  8. Thit Heo X¿o Tiãu }en 黑椒肉片 5.95    8.95
Black Pepper Pork - Sliced pork souteed w/ toamto in garlic & black pepper sauce

(L)  BŁ - Beef 牛肉類
  LuNCH  DINNER

 L  1. BÎ X¿o Rau Quä 香菜炒牛肉 6.95    9.95
Basil Beef - Beef w/ basil leaves, onion & green pepper

 L  2. BÎ X¿o H¿nh G÷ng 蔥爆牛肉 6.95    9.95
Ginger Beef - Beef sauteed w/ ginger & scallion

 L  3. BÎ X¿o }âu HÔ Chiãn 牛肉炒炸豆腐 6.95    9.95
Beef Tofu - Beef sauteed w/ fried tofu in garlic sauce

 L  4. BÎ X¿o Rau CÀi 素什錦炒牛肉 6.95    9.95
Beef w/ Vegetables - Beef sauteed w/ mixed vegetables

 L  5. BÎ X¿o L×n 咖喱椰汁炒牛肉 6.95    9.95
Coconut & Curry Beef - sliced tender beef simmered w/ bean noodle & sweet onions in light curry 
& coconut sauce

 L  6. BÎ X¿o ²t Xanh 豉椒炒牛肉 6.95    9.95
Bell Pepper Beef - sliced beef sauteed w/ bell pepper, onions & tomato in black bean sauce

 L  7. BÎ X¿o Béng CÀi 西蘭花炒牛肉 6.95    9.95
Beef Broccoli - sliced tender beef sauteed w/ oyster sauce & broccoli

 L  8. BÎ Satä 沙茶牛肉 6.95    9.95
Sate Beef -Sliced Beef sauteed w/ spicy sate sauce on lettuce & tomato

 L  9. BÎ X¿o Tiãu }en 黑椒牛肉 6.95    9.95
Black Pepper Beef - Sliced beef sauteed w/ tomato in garlic & black pepper sauce

 L10. BÎ X¿o X¿ ²t 香茅炒牛肉 6.95    9.95
Lemongrass Beef - Sliced beef sauteed w/ lemongrass, onion & green pepper

 L11. BÏ X¿o }âu Que ²t Cay 四季豆炒牛肉 6.95  11.95
String Bean Garlic Beef - Sliced beef sauteed w/ string beans in spicy garlic sauce

 L12. BÏ X¿o X¿ L¾ch Son 西洋菜炒牛肉 11.95  11.95
Beef with watercress - Stir fried beef on watercress salad

(M)  T«M - ShrIMp 海鮮類
  LuNCH DINNER

 M 1. Tém X¿o Rau CÀi 素什錦炒蝦球 7.75   11.95
Shrimp w/ Vegetables - Stir fried shrimp w/ mixed vegetables

 M 2. Tém X¿o ²t Xanh 豉椒炒蝦球 7.75   11.95
Bell Pepper Shrimp - shrimp sauteed w/ bell pepper, onion & tomato in black bean sauce

 M 3. Tém X¿o Rau Quä 香菜炒蝦球 7.75   11.95
Basil Shrimp - Shrimp w/ white onion, green pepper & basil leaves

 M 4. Tém X¿o C¿-Ri 咖喱蝦球 7.75   11.95
Curry Shrimp - Curry shrimp sauteed w/ green pepper & onion in curry sauce

 M 5. Tém X¿o }âu HÔ 蝦仁豆腐 7.75   11.95
Shrimp Tofu - Shrimp sauteed w/ tofu in a crystal tasty sauce

 M 6. Tém Rang MuêÈ 椒鹽蝦 12.95   12.95
Crispy Spicy Shrimp - Deep fried battered shrimp w/ head & shell on, & then pan sauteed w/ 
black pepper & salt

 M 7. Tém X¿o NØm Tõïi 鮮菇蝦 7.95   11.95
Shrimp w/ Fresh Mushroom - Shrimp sauteed w/ fresh mushroom in oyster sauce

 M 8. Tém X¿o Tiãu }en 黑椒蝦 12.95   12.95
Black Pepper Shrimp - Shrimp deep-fried w/ tomato in garlic & black pepper sauce

 M 9. Tém X¿o }âu HÕ & Béng CÀi 芥蘭豆腐蝦 7.75   11.95
Shrimp Broccoli & Tofu - Shrimp sauteed w/ broccoli & fried tofu in clear delicious sauce

C a r r y  o u t  M e n u

phò }ât Th¿nh
VIETNAMESE  RESTAuRANT  
F INE GRILL AND NOODLES

9400 Snowden River Parkway 
Suite 124-125 

Columbia, MD 21045

HouRS  Monday - Sunday
Lunch: 11:00 am -  3:00 pm

Dinner:   3:00 pm - 10:00 pm

Tel:(410)-381-3839
 (410)-381-3836

We Accept Master Card, VISA & American Express

FroM BaltiMore
I-95 S to Columbia (Exit 41A) merge onto MD175W Exit Snowder River Park-
way - go left Columbia Market Place is on right

FroM DC/Va
I-95 N to MD32W (Exit 38B to Columbia) Exit Broken Land Parkway (Exit 14 & 
Bear right turn on Snowden River Pkwy (1/4 miles) U-Turn at Oakland Mills Blvd. 
Columbia Market Place is on right.

From Silver Spring
Rt. 29 N to MD32E (Exit 16A - Fort Meade) Exit Broken Land Parkway (Exit 
14A) & bear right turn right on Snowden River Pkwy. (1/4 miles)  U-Turn at Oak-
land Mills Blvd. Columbia Market Place is on right.

exIT 41a

exIT 38B
exIT 14a

exIT 16a
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Parkway

Oakland Mills Road

exIT 22B

CATERING AVAILABLE


