





BEEF / (THIT BO

MONGOLIAN BEEF (Bb Mong C8)

SHAKING BEEF CHUNK ON ICEBERG LETTUCE VINIAGRETTE (Bb Liic Lic)

STIR FRIED BEEF AND BROCCOLI (B Xao0 Béng Cai Xanh)

STIR FRIED BEEF WITH VEGETABLE MEDLEY (B0 Xao Rau Céi)

CURRY BEEF (Bb S8t Ca-Ri)

TENDER BEEF STEAK SAUTEED WITH FRESH CHINESE BROCCOLI (Bo xao cai lan)

THANH PHUONG DELITE Beef, Chicken, Shrimp with Mixed Vegetable in a Delightful Sauce
(Thap C&m Dic Biét Thanh Phwong)

L8. BEEF & SCALLOP in Authentic Hunan Sauce with Broccoli and Mushroom
(Bo va Hao Diép S6t H6 Nam Rau Cai)

PORK (THIT HEO)

. SOFT-RIBS SAUTEED IN CARAMELIZED FISH SAUCE (Swon Ram Min) $ 9.95
(Add shrimp $4)

. SALT & PEPPER TOASTED PORK RIBS (Swon Rang Mu6i)
. THE CAPITAL RIB - SIMMERED SOFT RIBS IN SWEET RED SAUCE (Swon Kinh Do)

. SLICED PORK SIMMERED WITH CARAMELIZED FISH SAUCE IN CLAY POT (Thit Kho To)

JUMPO SHRIMP / (14.95)

CRUNCHY ROASTED SHRIMP ASSORTED WITH BLACK PEPPER (Tém Rang Mudi)
CRUNCHY ROASTED SHRIMP WITH THICK TAMARIND SAUCE (Tém Rang Me)
. SHRIMP WITH VEGETABLE AND GARLIC SAUCE HUNAN STYLE (Tém H6 Nam)
. SHRIMP SAUTEED WITH CHINESE BROCCOLI (T6m Xao Cai Lan) 4
. SHRIMP SAUTEED IN TOMATO RED SAUCE (T6m S6t Ca)
. SHRIMP CURRY (Tém Xao Ca Ri)
KUNG PAO SHRIMP (T6m S6t Kung Pao)
. SRIMP IN LOBSTER SAUCE (T6m Xao S6t Lobster)
N9 SHRIMP WITH CASHEW NUTS (Tém Xao Hot Diéu)
N10.SHRIMP STIR FRIED IN VEGETABLE MEDLEY (Tém Xao Rau Cai Thip C4m)

BLUE CRAB / (14.95

P1. LIGHTLY FRIED TEMPURA CRAB TOP WITH CHEF SPECIAL XO
SAUCE (Cua S6t X0 bic Biét)

P2. BAKED BLUE CRAB TOP WITH THICK TAMARIND SAUCE
(Cua Rang Me)

P3. BAKED CRAB FLASH FRIED WITH GARLIC BUTTER SAUCE
(Cua Rang Bo Toi)

P4. FLASH FRIED CRAB TOSS WITH GINGER AND GREEN ONION
(Cua Xao Glirng Hanh)

P5. FLASH FRIED CRAB ASSORTED WITH SALT AND PEPPER
(Cua Rang Mu6i)
CRAB IN BLACK BEAN SAUCE
(Cua Xao Tau Xi)
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FISH / CA

. CATFISH SIMMERED WITH CARAMELIZED FISH SAUCE IN CLAY POT (C4 Kho T9)
UPGRADE TO TILAPIA FILET BONELESS (Ca R6 Phi) add ......ccconmnmeeinserneirinnnns 1.50
ADD SLICED ROASTED PORK (Thém Thit Kho)add .......cneresserseeeenns 2.00

. FRIED TALAPIA WHOLE FISH TOP WITH ASSORTED GINGER GARLIC SAUCE
(C4 R6 Phi Chién Don M&m Girng)

. STEAM TALAPIA WHOLE FISH WITH GINGER AND SCALLION TOP WITH SWEET SOY SAUCE
(C& R Phi Hip Girng Hanh)

. FRIED TALAPIA FILET WITH CARAMELIZED TAMARIND SAUCE
(C4 Phi Lé S6t Me)

. FIRED TALAPIA FILET WITH MANGO IN SWEET AND SOUR SAUCE
(C4 Phi Lé Chién Xoai Séng)

. FRIED TALAPIA FILET TOP WITH ASSORTED GINGER ONION SAUCE
(C4 Phi Lé Chién Don S6t Glrng Hanh)

. FRIED SMELT FISH COAT WITH BUTTER GARLIC SAUCE
(Ca Bong Trirng Chién Don B6 Toi)

. SMELT FISH SIMMER WITH CARAMELIZED FISH SAUCE IN CLAYPOT
(Ca Bong Trirng Kho Td)

CALAMARI / MUC (10.95)

. WOK-STYLE TOSS WITH VEGETABLES MEDLEY (Mwc Xao Thap Cam)
KUNG PAO CALAMARI (Muc S6t Kung Pao)
CALAMARI CURRY SAUCE (Mwc Xao S6t Ca Ri)
FLASH FRIED CALAMARI WITH ASSORTED SALT AND PEPPER (Muc Rang Mudi)
FRIED CALAMARI TOSS WITH SESAME SEED IN BUTTER GARLIC SAUCE(Muc Chién Me Bo T6i)
STIR FRIED CALAMARI WITH SAUTTEED CHINESE BROCCOLI (Muwc Xao Cai Lan)
CALAMARI WOK-TOSS WITH SPICY SATAY SAUCE (Mwc Xao Sa T&)
CALAMARI STIR FRIED WITH VEGETABE IN PINEAPPLE CHUTNEY... (Muc Xao Rau Cai Chua Ngot)

CLAM, MUSSLE & SEA SNAIL /(12.95
(Nghéu, Chem chép, Oc Hwong)
You can order Clam, Mussel, or Sea Snail in the following style:s

WOK TOSS WITH THAI BASIL AND MINT LEAF BROWN SAUCE (Xao L4 Qué)
WOK TOSS WITH SPICY SATAY SAUCE (Xao Sa Té)

WOK TOSS WITH SAUTEED GINGER AND GREEN ONION OILY (SEA SNAIL AND MUSSEL ONLY)
(Oc Hrong / Chem Chép Xao Girng Hanh)

STIR FRIED WITH BLACK BEAN SAUCE (CLAM AND MUSSEL ONLY)..(Nghéu / Chem Chép Xao Tau Xi)
MINCED CLAM SAUTEED WITH LEMON GRASS Serve with Rice Cracker..(Nghéu Bam Xutc Banh Da)
CLAM STEAM WITH GINGER AND ONION (Nghéu Hap Glrng Hanh)

SEA SNAIL TOSSED WITH HOT CHILI AND GARLIC SAUCE (Oc Hwong Xao Toi 6t)




GAME MEAT / MON AN CHO'I

Game meats are generally anything you imagine. It can be best accompanied by a cold beer; or just a dinner meal.
Dishes usually come with some vegetables, or salad ,and rice if requested.

FRESH WATER EEL / LUON (13.95

WOK TOSSED WITH LEMON GRASS AND CHILI SAUCE (Lwon Xao Sa 6t)
WOK TOSSED WITH MUSHROOM, CLEAR NOODLE IN CURRY SAUCE (Lwon Xao Lan Banh ba)

FROG LEGS / ECH (14.95)
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DEEP FRIED AND TOSSED WITH BUTTER SAUCE L:

(Ech Chién Bo) Pyu Py e

DEEP FRIED THEN WOK-TOSSED

WITH SESAME SEED IN BUTTER GARLIC SAUCE
(Ech Chién Mé Bo Téi)

CHOPPED FROG LEGS COOKED IN CURRY SAUCE,
Serve with sesame Rice Cracker
(Ech Xa0 Lin Banh Pa)

STIR FRIED IN SPICY GARLIC ONION AND CHILI SAUCE
(Ech Xao Toi 6t)

QUAIL / CHIM CUT (13.95)

ROASTED SEASONED QUAIL, COATED WITH BUTTER SUACE (Chim Cut Chién Bo)
GRILLED QUAIL SEASONED IN LEMON GRASS AND SEASAME FLAVOR (Chim Cut Nwéng Xa Me)
FLASH FRIED QUAIL ON GREEN LETTUCE (Chim Cut R6 Ti)

BOAR / HEO RUNG (14.95)

X10. GRILL SAUTEED BOAR MEAT IN LEMON GRASS SAUCE
(Heo Rirng Nwédng Sa Com Nép Chién)

X11. BOAR MEAT STIR FRIED IN CURRY SAUCE , Serve with Rice
Cracker (Heo Rirng Xao Lan Banh Da)

X12. BOAR MEAT TOSSED ASSORTED LEMON GRASS, GARLIC
AND CHILI SAUCE ( Heo Rirng Xao Sa 6t)

X13. BOAR MEAT STIR FRIED IN SPICY SATAY SAUCE
(Heo Rirng Xao Sa Té)

RABBIT (Serve with Crunchy Sweet Rice) Z TH() (Com Nép Chién) I 14.95 I

X14. GRILLED RABBIT WITH PRESERVED BEAN CURD SAUCE (Thé Nudéng Chao)
X15. DEEP FRIED CRISPY RABBIT SAUTEED IN BUTTER SAUCE (Thé Chién Don S6t Bo Téi)

X16. SAUTEED RABBIT WOK-TOSSED WITH PEPPER CORN SAUCE (Thé Xao 2 Loai Tiéu)




VENISON / NAI (14.95

X17. SAUTEEQ “SHAKING” DICED VENISON ON BED OF ICEBERG LETTUCE VENIAGRETTE.
(Nai Luc Lac)
X18. SAUTEED VENISON IN CURRY SAUCE, ServeD with Sesame Rice Cake
(Nai Xao Lan Banh ba)
X19. VENISON TOSSED WITH GARLIC, ONION AND CHILI SAUCE
(Nai Xao Téi 6t)
X20. SAUTEED VENISON WITH PEPPER CORN SAUCE
Crunchy Sweet Rice

(Nai Xao 2 Loai Tiéu V&i Com Nép Chién)

ALLIGATOR / CA SAU (14.95)

X21. SAUTEED “SHAKING” DICED ALLIGATOR ON BED OF ICEBERG LETTUCE VENIAGRETTE.
(C4 Sau Luc Lic)

X22. SAUTEED ALLIGATOR IN CURRY SAUCE with Sesame Rice Cracker (C4 Sau Xao Lan Banh ba)
X23. ALLIGATOR TOSSED WITH GARLIC, ONION AND CHILI SAUCE (Ca Sau Xao Toi 6t)

X24. ALLIGATOR TOSSED WITH LEMON RASS AND CHILI SAUCE (Ca Sau Xao Sa 6t)

X25. ALLIGATOR WOK TOSSED WITH THAI BASIL (Ca Sau Xao La Qué)

MUTON / THIT DE (14.95)

X26. SAUTEED TENDER MUTON IN CURRY SAUCE serve with Rice Cracker (Dé Xao Lin Banh Da)

HOTPOT / LAU

Hot pot is very significant to Vietnamese Cuisine due to the freshness and readiness of the meal. All ingredients
are Fresh and cooked at the table as you please. Food that only barely cooked retain more nutrition than overly done.
Hot pots come with a pot of soup, your choice of meat, vegetable and noodle.

TENDER GOAT IN BEAN CURD SAUC (Liu Dé N4u Chao)

TENDER GOAT IN CHINESE HERB (L4u Dé Bat Btru)

THAI STYLE BEEF AND SEAFOOD MEDLEY WITH SOUR SOUP (L4u Chua Thip C4m Xiém Lo)
CATFISH VIETNAMESE STYLE SOUR SOUP (Liu Chua C4 Bong Lau)

COMBINATION SEAFOOD IN PRESERVED BEAN CURD HOT POT (L&u Mam Chao D6 Bién)

SWEET & SOUR BROTH EEL HOT POT (L4u Lwon Chua Bip Chudi )

***All prices are subjected to change without notice
*#%15% Gratuity will be added to party of 6 or more to insured excellent Service




CO'M PHAN GIA DINH (FAMILY DINE-IN)

4A $46.95

CATFISH OR SHRIMP IN HOT AND SOUR HOT POT
CATFISH OR PORK IN SALTED CARAMELIZED SAUCE
FRIED CRISPY TILAPIA W/GINGER AND FISH SAUCE
STIR FRIED SHRIMP W/SALT AND PEPPER

SHRIMP, PORK AND LOTUS ROOT IN SOUR SALAD

4B $56.95

COMBINATION SEAFOOD IN HOT AND SOUR HOT POT
CATFISH OR PORK IN SALTED CARAMELIZED SAUCE
STIR PRIED SHRIMP W/SALT AND PEPPER

MANILA CLAM W/BASIL MINT LEAF

SAUTEED SQUID W/PINEAPPLE

6A $66.99

COMBINATION SEAFOOD IN HOT AND SOUR HOT POT
CATFISH OR PORK IN SALTED CARAMELIZED SAUCE
MANILA CLAM W/BASIL MINT LEAF

STIR FRIED SHRIMP W/SALT AND PEPER

CHICKEN W/GINGER SAUCE

WATER SPINACH W/GARLIC SAUCE

6B $76.95

SEAFOOD IN HOT POT THAI STYLE

STIR FRIED SHRIMP W/SALT AND PEPPER

MANILA CLAM W/GINGER AND SCALLIONS

DICED BEEF STEAK ON A BED OF ICEBERG LETTUCE
FRIED WHOLE FILLET FISH W/HOT MINT LEAF SAUCE

WATER SPINACH W/GARLIC SAUCE

L&u Chua Tom Hay Ca

Ca Hay Thit Kho To

C4 Chién Nwéc Mam Girng Rau Ram

Tém Rang Mudi

Ga&i Tom Thit Ng6 Sen

L4u Chua Do Bién
Ca Hay Thit Kho To
Tém Rang Muoi

Nghéu Xao L4 Qué

Muc Xao Khom

L4u Chua D6 Bién
Ca Hay Thit Kho T6
Nghéu Xao La Qué
Tém Rang Muoi
Ga Xao Girng

Rau Mudng Xao Toi

Lau Chua D6 Bién Thaéi Lan
Tém Rang Mudi

Nghéu Xao Girng Hanh

Bo Luc Lac

Thit C4 Chién Don Sauce La Qué

Rau Mudng Xao Toi




8A $86.95

CATFISH AND SHRIMP IN HOT AND SOUR HOT POT Lau Chua T6m Ca

CATFISH OR PORK IN SALTED CARAMELIZED SAUCE Ca Hay Thit, Kho To

STIR FRIED FILLET FISH W/BUTTER SESAME SEED Ca Fillet Chién Me Sauce Bo Toi
STIR FRIED SHRIMP W/SALT AND PEPPER Tém Rang Muéi

JELLY FISH, LOTUS ROOT, SHRIMP, PORK MIXED W /FRESH VEGETABLES Goi Stta Tém Thit Ng6 Sen
SAUTEED SQUID W/SHRIMP PASTE Muc Xao Mam Rudc

MANILA CLAM W/SATEY SAUCE Nghéu Xao Sate

WATER SPINACH W/GARLIC SAUCE Rau Muéng Xao Toi

8B $96.95

COMBINATION SEAFOOD W/BEAN CURD HOT POT L4u Mdm Chao Do Bién
BABY FISH IN SALTED CARAMELIZED SAUCE Ca Kho T

SQUID W/PRESERVED VEGATABLES COMBINATION Muc Xao Thap Cdm
MANILA CLAM W/HOT MINT LEAF Nghéu Xao La Qué
DICED BEEF STEAK ON A BED OF ICEBERG LETTUCE Bo Lic Lac

BAKED SALTY SHRIMP W/BLACK PEPPER Tém Rang Muédi
CHICKEN W/LEMON GRASS AND CHILI Ga Xao Xa ot

WATER SPINACH W/GARLIC SAUCE Rau Muéng Xao Toi

10A $150.95

SEAFOOD HOTPOT L4u Chua Do Bién
CATFISH IN SALTED CARAMELLIZED SAUCE Ca Kho To
DEEF FRIED WHOLE FILLET W/SZECHUAN HOT SAUCE Ca Fillet Chién Don Sauce T Xuyén
STIR FRIED CRAB W/SALT AND PEPPER Cua Rang Muéi
JELLY FISH, LOTUS ROOT, SHRIMP, PORK MIXED W/FRESH VEGETABLE W /SPECIAL SAUCE

Gai Stra Tom Thit Ngo6 Sen
SAUTEED SQUID W/SATEY SAUCE Muc Xao Saté
MANILA CLAM W/BASIL MINT LEAF Nghéu Xao L4 Qué
CHICKEN W/LEMON GRASS AND CHILI Ga Xao Sa ot
DICED BEEF STEAK ON A BED OF ICEBERG LETTUCE Bo Luc Lac
WATER SPINACH W/GARLIC SAUCE Rau Mudng Xao Toi

10B $160.95

THAI STYLE SEAFOOD W/HOT AND SOUR IN HOT POT Lau Chua D6 Bién Thai Lan
PORK IN SALTED CARAMELIZED SAUCE Thit Kho To

BAKED SHRIMP W/ TAMARIND SAUCE Tom Rang Me

MANILA CLAM W/HOT MINT LEAF SAUCE Nghéu Xao La Qué

DICED BEEF STEAK ON A BED OF ICEBERG LETTUCE Bo Lic Lac

STEAMED TILAPIA W/GINGER AND SCALLIONS Ga Hip Glrng Hanh

FRIED FRIG LEG W/BUTTER SAUCE Ech Chién Bo

STIR FRIED CRAB W/HOUSE SPECIAL SAUCE Cua Xao Dac Biét

WATER SPINACH W/GARLIC SAUCE Rau Muéng Xao Toi

JELLY FISH, LOTUS ROOT, SHRIMP, PORK MIXED W /FRESH VEGETABLE Goi Stta Tom Thit Ng6 Sen




BEVERAGES / DESERT
THU'C UONG / TRANG MIENG

BOTTLE WATER
Chai Nwdc

COCO JUICE

FRESH’ ORANGE JUICE
Cam Vat

FRESH LEMONADE
Pa Chanh

SODA LEMONADE
Soda Chanh

SALTED LEMONADE
Chanh Mudi

SOY BEAN MILK
Stra Pau Nanh

ICE COFFEE
Café ba

CONDENSE MILK COFFEE
Café Siva ba

SAMBO-DRIED FRUIT
Sam Bo Lwong

TRI COLOR BEANS
Che Ba Mau

JACKFRUIT SMOOTHIE
Sinh Té6 Mit

AVOCADO SMOOTHIE
Sinh T6 Bo

SOURSOP SMOOTHIE
Sinh T6 Mang Cau

**¥ COCO FRESH GELATIN
Thach Dira Two'i

***All prices are subjected to change without notice
*#%15% Gratuity will be added to party of 6 or more to insured excellent Service




