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S3. Mango salad  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.00
 Mango, onion, bell pepper, coriander & cashew nut
 Goûi Xoaøi   

A1. Spring rolls (2 rolls)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.00
 Ground pork, shrimp, vermicelli, taro, shiitake mushroom & 
 vegetable served wé fish sauce.
 Chaû Gioø (2)  

A2. Vegetable spring rolls (2 rolls)  . . . . . . . . . . . . . . . . . . . . . 7.00
 Taro, vermicelli, shiitake mushroom & vegetable 
 served with sweet chili sauce.
 Chaû Gioø Chay (2)   

A3. Cold rolls (2 rolls) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.00
 Pork, shrimp, vermicelli, mint, vegetable, served with peanut sauce. 
 Goûi Cuoán (2)   

A4. Crispy tiger shrimp rolls (4 rolls) . . . . . . . . . . . . . . . . . . . 9.00
 Chaû Gio toâm  (4)  

A5. Deep fried breaded shrimp (4) . . . . . . . . . . . . . . . . . . . . . 9.00
 Toâm Chieân Boät (4)  

A6. Deep fried chicken wings (6). . . . . . . . . . . . . . . . . . . . . . 11.00
 Caùnh Gaø Chieân (6)  

A7. Crispy wonton (8 pcs.)  . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.00
 Hoaønh Thaùnh Chieân Doøn (8)  

A8. Crispy tofu. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.00
 Ñaäu Huû Chieân Doøn   

A9. B.B.Q. minced pork (2)  . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.00
 Nem Nöôùng (2)   

A10. Minced shrimp on sugar cane (2)  . . . . . . . . . . . . . . . . . . 10.00
 Chaïo Toâm (2)  

S1. Tom yum  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.00
 Suùp tom Yum   
 a) Vegetable   B) Chicken   C) Shrimp
    Rau Caûi            Gaø              Toâm  

S2. Wonton soup (8 pcs.).(pork & shrimp). . . . . . . . . . . . . . . 11.00
 Suùp Hoaønh Thaùnh (8) 

Moùn Khai Vò  Appertizers  

Suùp Soup  

Goûi  Salad   

Please notify us of any food allergies.



T1. Red curry  Caøri Ñoû  
 Eggplant, tofu, mixed vegetable served with rice
  a) Vegetable & tofu Rau Caûi & Ñaäu Huû  . . . . . . . . .15.00
  b) Chicken Gaø    . . . . . . . . . .15.00
  c) Beef Boø   . . . . . . . . . .16.50
  d) Shrimp Toâm   . . . . . . . . . .16.50
  e) Seafood Ñoàø Bieån   . . . . . . . . . .16.50
T2. Green curry  Caøri Xanh  
 Eggplant, tofu, mixed vegetable served with rice
  a) Vegetable & tofu Rau Caûi & Ñaäu Huû  . . . . . . . . .15.00
  b) Chicken Gaø    . . . . . . . . . .15.00
  c) Beef Boø   . . . . . . . . . .16.50
  d) Shrimp Toâm   . . . . . . . . . .16.50
  e) Seafood Ñoàø Bieån   . . . . . . . . . .16.50
T3. Pineapple curry  Caøri Khoám  
 Pineapple & cherry tomatoes served with rice
  a) Shrimp Toâm   . . . . . . . . . .16.50
T4. Pad Thai  
 Stir fried rice noodle with peanut on top
  a) Vegetable & tofu Rau Caûi & Ñaäu Huû  . . . . . . . . .15.00
  b) Chicken Gaø    . . . . . . . . . .15.00
  c) Chicken & ShrimpGaø & Toâm   . . . . . . . . . .16.50
  d) Shrimp Toâm   . . . . . . . . . .16.50
  e) Seafood Ñoàø Bieån   . . . . . . . . . .16.50
T5. Thai mango sauce  Thaùi Soát Xoaøi   
  a) Chicken Gaø    . . . . . . . . . .15.00
  b) Shrimp Toâm   . . . . . . . . . .16.50
  c) Chicken & Shrimp  Gaø & Toâm   . . . . . . . . . .16.50
T6. Thai basil  Rau Queá Xaøo Kieåu Thaùi  
 Stir fried lemongrass, garlic, chili, basil & mixed vegetable
  a) Vegetable & tofu Rau Caûi & Ñaäu Huû  . . . . . . . . .15.00
  b) Chicken Gaø    . . . . . . . . . .15.00
  c) Beef Boø   . . . . . . . . . .16.50
  d) Shrimp Toâm   . . . . . . . . . .16.50
  e) Seafood Ñoàø Bieån   . . . . . . . . . .16.50

T7. Cashew nut chicken  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .16.00
 Onion, red & green pepper, green onion, coriander
 Gaø Xaøo Hoät Ñieàu    
T8. General Tao's chicken  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .16.00
 Green onion, garlic, ginger, sesame seed
 Gaø Xaøo Kieåu Töù Xuyeân  
T9. Grilled short rib & tiger shrimp served w/ fried rice. . . . . . . . . . . . . . . . . . . . . . .19.00
 Côm Chieân Toâm & Söôøn Boø non Nöôùng  

Thai Dishes  Moùn Thaùi   

T1

T5

Please notify us of any food allergies.

T2

T4

T6



T11. Pineapple fried rice     Côm Chieân Khoám  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .16.00
 Chicken, shrimp, pineapple, cashew nut, green onion, 
 ginger, red pepper & mixed bean  
T12. Basil fried rice             Côm Chieân Rau Queá  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .16.00
 Chicken, shrimp, basil, red pepper, chili, garlic, cucumber  
T13. Fried rice  Côm Chieân  
  a) Vegetable & tofu Rau Caûi & Ñaäu Huû  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.00
  b) Chicken or pork chop Gaø hoaëc Söôøn . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.00
  c) Beef Boø  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.50
  d) Young Chau Döông Chaâu  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.00
  e) Shrimp Toâm. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.50
  f)  Salted fish & (chicken & shrimp) Caù maën & (gaø & toâm) . . . . . . . . . . . . . . . . . . . . 16.50

T14. Stir fried on steamed rice  Côm dóa  
      1)Oyster  Daàu haøo    2)Satay sauce Sateù      3)Black bean Töông ñen
  a) Vegetable & tofu Rau Caûi & Ñaäu Huû  . . . . . . . . . . . . . . . . . . . . . . . . . . 15.00
  b) Chicken Gaø   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.00
  c) Beef Boø . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.50
  d) Shrimp Toâm. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.50
  e) Seafood Ñoàø Bieån . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.50
T15. Stir fried thick noodle in gravy  Huû Tieáu Xaøo  
      1)Oyster  Daàu haøo 2)Satay sauce Sateù    3)Black bean Töông ñen
  a) Vegetable & tofu Rau Caûi & Ñaäu Huû  . . . . . . . . . . . . . . . . . . . . . . . . . . 15.00
  b) Chicken Gaø   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.00
  c) Beef Boø . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.50
  d) Shrimp Toâm. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.50
  e) Seafood Ñoàø Bieån . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.50
T16. Stir fried thick noodle in dry style  Huû Tieáu Xaøo Khoâ  
      1)Oyster sauce  Daàu haøo      2)Thai spicy basil   Rau thôm cay Thaùi
  a) Vegetable & tofu Rau Caûi & Ñaäu Huû  . . . . . . . . . . . . . . . . . . . . . . . . . . 15.00
  b) Chicken Gaø   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.00
  c) Beef Boø . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.50
  d) Shrimp Toâm. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.50
  e) Seafood Ñoàø Bieån . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.50
T17. Chow mein (soft or crispy) Mì Xaøo(meàm hoaëc doøn)  
 1)Oyster sauce  Daàu haøo      2)Thai spicy basil   Rau thôm cay Thaùi
  a) Vegetable & tofu Rau Caûi & Ñaäu Huû  . . . . . . . . . . . . . . . . . . . . . . . . . . 15.00
  b) Chicken Gaø   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.00
  c) Beef Boø . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.50
  d) Shrimp Toâm. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.50
  e) Seafood Ñoàø Bieån . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.50

Please notify us of any food allergies.

Extra:   
  * Chicken Gaø . . . . . . . . . . . . 5.00
  * Beef Boø  . . . . . . . . . . . . 6.00
  * Shrimp Toâm  . . . . . . . . . . . 6.00
  * Seafood Ñoà Bieån  . . . . . . . . 6.00
  * Côm Rice . . . . . . . . . . . 4.00
  * Phôû/Mì Noodle/Egg Noodle 4.00



H1. HUÛ TIEÁU HOAËC MÌ ÑOÀ BIEÅN (khoâ / nöôùc). . . . . . . . . .14.00
 Seafood with Rice Noodle or Egg Noodle Soup (or dry)
H2. HUÛ TIEÁU HOAËC MÌ THAÄP CAÅM (khoâ / nöôùc)  . . . . . . .14.00
 Combination with Egg Noodle or Rice Noodle Soup (or dry)
H3. HUÛ TIEÁU MÌ ÑOÀ BIEÅN (khoâ / nöôùc) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.00
 Seafood with Rice Noodle & Egg Noodle Soup (or dry)
H4. HUÛ TIEÁU MÌ THAÄP CAÅM (khoâ / nöôùc). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.00
 Combination with Egg Noodle & Rice Noodle Soup (or dry)

H5. HUÛ TIEÁU HOAËC MÌ ÑOÀ BIEÅN SATEÙ     jj  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.00
 Satay Seafood with Rice Noodle or Egg Noodle Soup 

H6. HUÛ TIEÁU MÌ ÑOÀ BIEÅN SATEÙ      jj. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.00
 Satay Seafood with Rice Noodle & Egg Noodle Soup 
H7. HUÛ TIEÁU MYÕ THO (khoâ / nöôùc). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.00
 My Tho Style Special Rice Noodle Soup (or dry)
H8. MÌ HOAØNH THAÙNH  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.00
 Wonton with Egg Noodle Soup
H9. ÑOÀ VÔÙI (U-DONG)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.00
 Seafood & (U Dong ) Soup
H10. HUÛ TIEÁU THAÙI LAN . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.00
 Thai Style Rice Noodle Soup

T18. Singapore noodle Kieåu Singapore  
  a) Vegetable & tofu Rau Caûi & Ñaäu Huû   . . . . . . . . . .15.00
  b) Chicken Gaø    . . . . . . . . . .15.00
  c) Beef Boø   . . . . . . . . . .16.50
  d) Shrimp Toâm   . . . . . . . . . .16.50
  e) Seafood Ñoàøø Bieån   . . . . . . . . . .16.50

T19. Udong   
  a) Vegetable & tofu Rau Caûi & Ñaäu Huû   . . . . . . . . . .15.00
  b) Chicken Gaø    . . . . . . . . . .15.00
  c) Beef Boø   . . . . . . . . . .16.50
  d) Shrimp Toâm   . . . . . . . . . .16.50

Please notify us of any food allergies.

T16

T19

Rice Noodle / Egg Noodle Soup    Huû Tieáu / Mì    

T18

Extra:   
  * Shrimp Toâm  . . . . . . . . 6.00
  * Seafood Ñoàø Bieån  . . . . . 6.00
  * Egg Noodle Mì   . . . . . . . . .4.00
  * Phôû Noodle  . . . . . . 4.00



Please notify us of any food allergies.

P1. Rare beef with rice noodle soup
 Phôû Taùi   
P2. Rare beef & well-done flank with rice noodle soup
 Phôû Taùi Naïm  
P3. Rare beef & tendon with rice noodle soup
 Phôû Taùi Gaân  
P4. Rare beef & tripe with rice noodle soup
 Phôû Taùi Saùch  
P6. Rare beef & well-done brisket with rice noodle soup
 Phôû Taùi Veø Doøn  
P7. Rare beef & beef ball with rice noodle soup
 Phôû Taùi Boø Vieân  
P8. Well-done beef with rice noodle soup
 Phôû Chín Naïm 
P9. Well-done flank & tendon with rice noodle soup
 Phôû Naïm Gaân  
P10. Well-done flank & tripe with rice noodle soup
 Phôû Naïm Saùch  
P12. Well-done flank & beef ball with rice noodle soup
 Phôû Naïm Boø Vieân  
P13. Well-done flank & brisket with rice noodle soup
 Phôû Naïm Veø Doøn  
P14. Rare beef, well-done beef & tendon with rice noodle soup
 Phôû TaùÙi Naïm Gaân  
P15. Rare beef, well-done flank & tripe with rice noodle soup
 Phôû TaùÙi Naïm Saùch  
P16. Rare beef, well-done flank & beef ball with rice noodle soup
 Phôû TaùÙi Naïm Boø Vieân  
P18. Rare beef,well-done beef, tendon & tripe with rice noodle soup
 Phôû TaùÙi Naïm Gaân Saùch  
P20. Beef ball with rice noodle soup
 Phôû Boø Vieân  
P21. House special beef with rice noodle soup
 Phôû Ñaëc Bieät  
P22. Satay special beef rice noocle soup
 Phôû Sateù Boøø Ñaëc Bieät 
P23. Special beef & chicken rice noodle soup

Phôû Boø Gaø Ñaëc Bieät   
P24. Chicken rice noodle soup
 Phôû Gaø  
P25. Chicken & well-cone beef rice noodle soup
 Phôû Gaø Naïm 
P27. Beef ball soup    . . . . . . . . . . . . . . . . 9.00
 Suùp boø Vieân  
P28. Plain rice noodle soup . . . . . . . . . . . . 11.00
 Phôû Khoâng  

 Phª TÜÖi - Fresh rice noodle =(S+1.50   L+2.50) 
Mì - Egg noodle = (S+1.50   L+2.50) 

Beef / Chicken Noodle Soup   Phôû  

     (S)                (L)           

 12.00    14.00

Extra:  
 * Rare beef  Thòt taùi    . 5.00  
 * Welldone beef  Naïm        . 5.00 
 * Beef ball  Boø Vieân  . 5.00 
 * Tripe  Saùch  . . . . 5.00 
 * Tendon  Gaân  . . . . 5.00 
 * Brisket  Veø Doøn . . 5.00  
 * Rice noodle  Baùnh Phôû  4.00 



Please notify us of any food allergies.

B1. Spring roll with vermicelli  . . . . . . . . . . . . . . . . . . . . . . .13.00
 Buùn Chaû Gioø   
B2. Grilled pork with vermicelli . . . . . . . . . . . . . . . . . . . . . .14.00
 Buùn Thòt Nöôùng  
B3. Grilled chicken with vermicelli  . . . . . . . . . . . . . . . . . . .14.00
 Buùn Gaø Nöôùng   
B4. Grilled beef with vermicelli  . . . . . . . . . . . . . . . . . . . . . .14.00
 Buùn Boøø Nöôùng   
B5. Grilled minced pork with vermicelli . . . . . . . . . . . . . . .14.00
 Buùn Nem Nöôùng   
B6. Grilled minced shrimp on sugar cane. . . . . . . . . . . . . . . . . 14.00
 Buùn Chaïo Toâm   
B7. Spring roll & (grilled chicken or beef or pork) 
  with vermicelli   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14.00
 Buùn Chaû Gioø vaø (gaø hoaëc boø hoaëc thòt nöôùng)  
B9. Grilled minced pork &
  (grilled chicken or beef or pork) with vermicelli . . . .14.00
 Buùn Nem Nöôùng vaø (gaø hoaëc boø hoaëc thòt nöôùng) 
B10. Minced shrimp on sugar cane &
  (grilled chicken or beef or pork) with vermicelli . . . .14.00
 Buùn Chaïo Toâm vaø (gaø hoaëc boø hoaëc thòt nöôùng) 
B11. Grilled minced pork & minced shrimp on sugar cane 
 with vermicelli  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14.00
 Buùn Nem Nöôùng & Chaïo Toâm  
B12. Grilled minced pork, minced shrimp on sugar cane &
   (grilled chicken or beef or pork) with vermicelli. . . .16.00
 Buùn Nem Nöôùng, Chaïo Toâm Vaø (Gaø hoaëc Boø Hoaëc Thòt)
B15. Spicy chicken or beef with lemongrass 
 on vermicelli  jj   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .16.00
 Buùn Gaø Hoaëc Boø Xaøo Xaû ÔÙt   
B16. Spicy shrimp with lemongrass on vermicelli  jj . . . . . .16.00
 Buùn Toâm Xaøo Xaû ÔÙt   
B17. Hue style beef, pork & blood pudding vermicelli 
 with spicy soup vermicelli  jj   . . . . . . . . . . . .15.00
 Buùn Boø Hueá  
B18. Stir fried chicken breast or beef tenderloin 
 with basil & lemongrass chili served 
 with vermicelli  jj . . . . . . . . . . . . . . . . . . . . . .16.00
 Buùn Gaø Hoaëc Boø Xaøo xaû ÔÙt Laù Hueá  

Vermicelli  Buùn    

B7

B12

B18

Extra:  
 * Beef  Boø  . . . . . 6.00  
 * Chicken Gaø        . . . 5.00 
 * Pork Thòt Heo    5.00 
 * Vermicelli Buùn . . . . . 4.00 



C1. Grille pork chop (or beef or chicken) on steamed rice 13.00
 Côm Söôøn Nöôùng (Gaø Hoaëc Boø)   
C3. Fried egg with grille (pork chop or beef or chicken) 
 on steamed rice . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14.00
 Côm OÁp-La (Söôøn Hoaëc Gaø Hoaëc Boø)  
C4. Shredded pork, steamed crab meat & 
 (pork chop or beef or chicken) on steamed rice  . . . . .14.00
 Côm Ba maøu (Söôøn Hoaëc Gaø Hoaëc Boø)  
C5. Dried bean curd skin with grilled 
 (pork chop or beef or chicken) on steamed rice. . . .14.00
 Côm Ñaäu Huû Ky (Söôøn Hoaëc Gaø Hoaëc Boø)  
C6. Shredded pork, steamed crab meat, fried egg, 
 dry bean cud w/ grilled 
 (pork chop or beef or chicken) on steamed rice. . . .16.00
 Côm Naêm maøu (Söôøn Hoaëc Gaø Hoaëc Boø)  
C7. Jumbo shrimp with grilled (pork chop or beef or chicken) 
 on steamed rice. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .16.00
 CômToâm Caøng (Söôøn Hoaëc Gaø Hoaëc Boø)  
C8. Marinated jumbo shrimp with steamed rice . . . . . . .16.00
 Côm Toâm Caøng Rim   
C9. Pan fried beef cube on steamed rice  . . . . . . . . . . . . .16.00
 Côm Boø Luùc Laéc  
C10. Baby beef ribs on sizzling hot plate with steamed rice 
 (Onion, Pineapple, red& green pepper)  . . . . . . . . . .19.00
 Côm Sateù Söôøn Boø Non ( dóa Saét)   
C11. Beef or chicken or shrimp on sizzling hot plate w/ steamed 
 rice (Onion, Pineapple, red& green pepper) . . . . . . . . . . 17.00
 Côm Sateù Bo hoaëc Gaø Hoaëc Toâm ( dóa Saét) 

Rice   Côm    

C1

C6

C7

Stir Fried Dishes   Moùn Xaøo    
CS1. Stir fried minced pork with eggplant  . . . . . . . . . . .14.50 
 Caø tím soùt thòt baàm  
CS2. Marinated jumbo shrimp (2)  . . . . . . . . . . . . . . . . . .14.00
 Toâm caøng rim (2)  
CS3. Stir fried shrimp with pepper salt . . . . . . . . . . . . . .16.00 
 Toâm rang muoái  
CS6. Sweet & sour shrimp & chicken  . . . . . . . . . . . . . . .16.00 
 Toâm gaø chua ngoït  
CS8. Spare rib with pepper salt  . . . . . . . . . . . . . . . . . . . .16.00 
 Söôøn heo rang muoái  
CS9. Stir fried beef or chicken with vegetable. . . . . . . . .16.00 
 Caûi xaøo (gaø hoaëc boø)  
CS10. Stir fried shrimp or seafood with vegetable . . . . . . . . .16.50 
 Caûi xaøo (toâm hoaëc ñoà bieån)  

CS1

Extra:  
* Beef  Boø  . . .5.00  
* Chicken Gaø       5.00 
* Pork chop Söôøn   5.00 
* Rice Côm . .4.00
* Egg Tröùng 2.00 

Please notify us of any food allergies.



D1. Iced espresso coffee . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.50
  Caø Pheâ Ñaù  
D2. iced espresso coffee with condensed milk . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.50
  Caø Pheâ Söõa Ñaù  
D3. Icec lemonade . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.00
  Ñaù Chanh  
 D4. Iced pickle lemonade  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.00
  Chanh Muoái  
D5. Young coconut slice with juice  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.50
  Döøa Xieâm  
 D6. Fresh squeezed orange juice . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.50
  Cam Vaét  
D7. Pop     . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.00
  Coke / 7-Up / Sprite / Orange / Root Beer / Iced Tea / Diet Coke / 
  Ginger Ale / Pepsi

D15. Domestic Beer    . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.50
  (Budweiser, Canadian, Labatt Blue,  Coors Light)
D16. Imported Beer   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.50
  (Heineken, Corona )

Cold Beverages   Giaûi Khaùt Laïnh    

Liquor Menu   Bia Ruoäu    



D20. Sinh TÓ MÄn CÀu  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .6.00
 Sour Sop Milk Shake
D21. Sinh TÓ Mít. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .6.00
 Jack Fruit Milk Shake
D22. Sinh TÓ BÖ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7.00

Avocado Milk Shake
D23. Sinh TÓ SÀu Riêng. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7.00
 Durian Milk Shake
D24. Sinh TÓ  Xoài . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7.00
 Mango Milk Shake
D25. Sinh TÓ Trái Dâu  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7.00
 Strawberry Milk Shake
D26. Sinh TÓ ChuÓi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7.00
 Bananan Milk Shake
D27. Sinh TÓ Khóm  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7.00

Pineapple Milk Shake
D28. Sinh TÓ Kiwi. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7.00
 Kiwi Milk Shake

Sinh Toá  Fruit Shake    

D33. Khoai Môn
 Taro

D34. DÜa MÆc
 Honey Dew

D35. Xoài
 Mango

D36. Trái Dâu
 Strawberry

D37. ThÖm
 Pineapple

D38. DØa
 Coconut

D39. SÀu Riên
 Durian

Bubble Tea    

$7.00

Extra:  
* Jelly    . . . . .1.00  
* Tapioca     . . . .1.00 


