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| $16.95 per person* - September 12-23 |

FIRST COURSE

Choice of:
Phé Bo - Beef (Steak) Noodle Soup.
Phé Ga - Chicken Noodle Soup.

Cha Gio6 - A mixture of shrimp, minced pork rolled
in a thin rice wrapper, deep fried until crispy.

Goi Cudn - Prawns, vermicelli, and pork rolled in rice wrapper
with mint and basil, served with peanut sauce.

Soup Mang Tay Cua - Crabmeat, quail egg, and asparagus in a thick broth.

Soup Chua Ngot - Straw mushroom, tomato, and shrimp soup.

SECOND COURSE

Choice of:

Ca Kho Pau Hii To - Basa fish with cabbage, mushroom,
and tofu. Served with rice on the side.

Toém S6t Chua Ngot - Jumbo shrimp with BBQ sauce.
Served with rice on the side.

Muc Xao Chua Cay (Spicy) - Sour and spicy calamari with pineapple served
with vegetable. Served with rice on the side.

Xiro'n Xao Chua Ngot — Sweet and sour spare ribs. Served with rice on the side.

Ca Tim Canh Ga To - Sautéed bone-in chicken wings with eggplant and black
bean sauce. Served with rice on the side.

C4 S6t Chua Ngot - Basa fish filet with onion, scallion, and bbq sauce.
Served with rice on the side.

BO Xao Xa Ot (Spicy) - Beef with lemongrass sauce. Served with rice on the side.
Bo Xao Rau Cai - Beef with stir fried vegetable. Served with rice on the side.

Thit Heo Kho Tiéu - Caramelized pork slices. Served with rice on the side.

THIRD COURSE

Choice of:

Kem Chudi - Vanilla ice cream with fried banana, topped with coconut cream,
toasted coconut, and peanuts.

Cha Gio6 Trai Cay - Spring roll filled with sweet cream cheese,
cheesecake and fresh fruit.

Ché Ba Mau - Rainbow Ice — red bean, mung bean, & Vietnamese jello

*Tax, alcohol, and gratuity not included.



