SHAREABLE DISHES

CRISPY WINGS cCénh Ga Chién /£ 4

Spicy fish sauce chién nuéc mim
Sweet & tangy tamarind sot nuéc mam me
Honey garlic sot toi mat ong
8 (4pc) | 15 (8pc) | 21 (12pc) | 33 (20pc)

w/ French fries
11 (4pc) | 20 (8pc) | 28 (12pc) | 40 (20pc)

SPRING ROLLS Goi Cuon @12

Pork and shrimp, lettuce, bean sprouts,
and basil fresh wrapped in cool rolled rice
paper (non-fried) served w peanut hoisen

dipping sauce 8 (2pc) | 16 (8pc)

may substitute pork & shrimp w/ grilled chicken,
grilled pork, or *vegan mushrooms & tofu
may substitute peanut sauce w/ *gluten-free fish sauce

MAMA’S EGG ROLLS cha Gio

Savory fried wheat flour roll of pork, egg,
carrots, green onions, and spices served
w/ lettuce, fresh herbs, and a lightly spicy,
salty, sweet, and tangy nudc cham sauce
8 (3pc) | 16 (6pc)

CRISPY BRUSSELS SPROUTS '2

Cai Brussels Chién

Fried brussels sprouts glazed w/ honey fish
sauce topped w/ fried shallots, crushed
peanuts, and scallions 70

guest favorites
STICKY RIBS Suong S6t Me V2

Slow-cooked, fall-off-the-bone ribs
deep-fried and tossed in a tamarind
sauce topped w/ sesame seeds 12

FRIED CALAMARI
Muc Chién Gion
Fried calamari served w/

house chili lime fish sauce and
green chili sauce 70

ROCKET SHRIMP 1om Hoa Tién

Fried shrimp in wonton wrappers served
w/ house aioli sauce 70

GRILLED SATAY SQUID
Muc Nudng Sa Té

Grilled whole squid in a chili soy
marinade served w/ ginger fish sauce
and green chili sauce 715

chef’s choice

GRILLED MUSSELS 'z
Chem Chép Nuéng M3 Hanh
Grilled mussels with ginger sauce and fried

scallions, topped w/ toasted peanuts,
Vietnamese coriander, and Sriracha 12

2

LEMONGRASS
COCONUT MUSSELS '2
Chem Chép Xao NuGc Dira

New Zealand mussels sautéed in lemongrass,
lime leaves, and coconut sauce topped
w/ Viethamese coriander and Sriracha 712

VIETNAMESE SANDWICH Banh mi
A Vietnamese staple street food of soft, lightly
crispy, homemade baguette filled w/ grilled pork
or chicken, pickled carrot and daikon, cucumber,
cilantro, jalapefio, paté, and house mayo 9

Crispy rice flour crepe filled w/ bean sprouts,
red onions, scallions, pork, shrimp, and a
lightly spicy, salty, sweet, and tangy
nudc cham sauce 15

may substitute w/ *vegan king mushrooms & tofu

PHO BAR
VIETNAMESE KITCHEN

Authentic Viethamese Cuisine & Bar

PHO NOODLES

Homemade noodles playa cruczal role in the authenticity of tradztwna
Pphé in Vietnam. Made with rice flour and water, phé noodles a area ".‘

{7 'dehcai‘e yet chewy texture meant to perfectly complement the rich broth

The process of homemade phé noodles is an art passed down throug}}
- generations, ensuring that each bowl delivers an authentic and
soul-satisfying experience to eager taste buds of locals and visitors alike.

 HOUSE SPECIAL PHO

EYE ROUND PHO _
EYE ROUND & FLANK PHO
FLANK & BRISKET

EYE ROUND & BRISKET PHO
MEATBALL PHO

SHORT RIB PHO
SHRIMP PHO
CHICKEN PHO

VEGAN PHO

PHO GIA LAI

CUSTOM PHO BOWL

18% GRATUITY IS ADDED FOR PARTY OF 6 OR MORE.

18% TIEN TIP SE PUQGC CONG VAO HOA PON CHO BAN TU 6 KHACH TRG LEN.

PLEASE INFORM OUR SERVERS OF ANY DIETARY RESTRICTIONS OR FOOD ALLERGIES. Consuming raw or undercooked meats,
poultry, seafood, shelifish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions



MAIN DISHES

BBH Bin Bo Hué . 2

A famous dish from the imperial city
of Hué that consists of spicy beef
broth, homemade rice noodles,
brisket, beef shank, pork roll, pig
feet, and blood cake garnished

w/ green and yellow onions 18.5

§ enjoy w/ Pinot Noir

VIETNAMESE LOMO SALTADO
Bo Lac Lac Khoai Tay Chién
Sautéed marinated filet mignon (80z),

tomatoes, onions, and scallions served
w/ french fries and rice 24

§ enjoy w/ Malbec

GRILLED CHICKEN & RICE

Com Ga Nuong

Served with a sunny side up egg, lettuce,
cucumbers, tomatoes, pickled carrots and green
papaya topped w/ sauté scallions and a lightly
spicy, salty, sweet, and tangy nudc cham sauce
on the side 74

? enjoy w/ Cabernet or Pinot Noir

GRILLED CHICKEN & NOODLES ‘2
Bun Ga Nudng
Rice vermicelli, grilled chicken, lettuce,
cucumbers, fresh herbs, peanuts, pickled
carrots and daikon served with a lightly

spicy, salty, sweet, and tangy nudéc
cham sauce on the side 74

§ enjoy w/ Pinot Noir

PORK CHOP & RICE PLATE

Com Suon Dac Biét
Served with fried egg, pork meatloaf, a
sunny side up egg, tomatoes, cucumbers,
lettuce, and pickled carrots and green
papaya topped w/ sauté scallions and a
lightly spicy, salty, sweet, and tangy nudc
cham sauce on the side 77.5

§ enjoy w/ Malbec

Bun Thit Nuéng Cha Gio
Rice vermicelli, grilled pork shoulder, egg
roll, lettuce, cucumbers, fresh herbs, and
pickled carrots topped w/ toasted
peanuts, fried shallots, sauté scallions,
and a lightly spicy, salty, sweet, and
tangy nudc cham sauce on the side 76.5

§ enjoy w/ Malbec

KIDS  MENU
KIDS’ PHO BOWL prho Tre Em V2

Eye round steak and meatball in beef
broth. Phd vegetable and onion garnish
available upon request 70

POPCORN CHICKEN
W/ FRENCH FRIES

Ga Rang va Khoai Tay Chién 70

KIDS’ GRILLED PORK
W/ RICE & MAMA'S EGG ROLL

Com va Thit Nuéng Cha Gio 70

KIDS’ GRILLED CHICKEN
W/ RICE & MAMA'S EGG ROLL

Com va Ga Nudng Cha Gio 10

SUBSTITUTIONS:
An upcharge will be added for
substitutions on kids' menu items

18% GRATUITY IS ADDED FOR PARTY OF 6 OR MORE.

STEAK & EGGS Bo N¢

(10-15 minutes cook time)

Sirloin steak cooked medium* with sunny
side up eggs, Sriracha, paté, and caramelized
onions on a sizzling plate served with a
homemade baguette on the side 27

*may request different temperature

§ enjoy w/ Cabernet or Malbec

CURRY CHICKEN '
Ca Ri Ga
Savory coconut curry with boneless
chicken thigh, carrots, and sweet
potatoes served with your choice of
Vietnamese baguette, fresh pho
noodles, or jasmine rice 17

§ enjoy w/ Cabernet

CRISPY SNAPPER PLATTER ‘2

Ca Chién Cudn Banh Trang
Serves 2-3 (20-30 minutes cook time)

DIY rolls of fried whole red snapper, rice
vermicelli noodles, fresh herbs, lettuce,
cucumber, and house fish sauce 39

§ enjoy w/ Sauvignon Blanc

SWEET & SOUR SOUP &
CARAMEL BRAISED FISH IN CLAY POT
Canh Chua Ca Kho To

Serves 2-3 (20-30 minutes cook time)

A classic Vietnamese combo dish of sweet
and sour soup, braised fish and jasmine rice.
The soup consists of Swai fish, bean sprouts,
tomatoes, taro stem, pineapple, and
tamarind topped w/ a rice patty, herbs, and
fried garlic. The fish is caramelized and
slow-braised in house special sauce, shallot,
garlic, and peppers 48

§ enjoy w/ Cabernet

“OBAMA & BOURDAIN” NI]ODLE

Buan cha Ha Noi Serves 2

A light and refreshing platter of grilled pork,
grilled pork patty, egg rolls, rice vermicelli,
lettuce, fresh herbs and a pickled carrots and
papaya dipping sauce. This northern
Vietnamese dish became famous in 2016
when Anthony Bourdain and former
President Obama shared it during a visit

to Ha N&i 35

? enjoy w/ Pinot Noir or Beer

TOFU & NOODLES
W/ FERMENTED SHRIMP PASTE

Bun D@u Mam TOm Serves 2

A simple and refreshing northern Viethamese [}
dish bursting with flavor. A platter of rice
vermicelli, fried tofu, pork belly, green sticky
rice, cucumbers, lettuce, and fresh herbs
served with a unique fermented shrimp
paste dipping sauce 38

? enjoy w/ Cabernet or Beer

SIDES & MAIN DISH EXTRAS

Grilled Chicken Ga Nuéng 6
Grilled Shrimp Tom Nuéng 7
Fried Egg Tring Chién 3
Pickled Yellow Onion

Hanh Gidm 3
Blood Cake Huyét 5

French Fries

Khoai Tay Chién 6
Shrimp Chips

Banh Phong Tom 4
White Rice Com Tring 3
Rice Vermicelli Bin 4
Pig Feet Gio Heo 5

-
L

18% TIEN TIP SE PUGC CONG VAO HOA PON CHO BAN TU 6 KHACH TRG LEN.

PLEASE INFORM OUR SERVERS OF ANY DIETARY RESTRICTIONS OR FOOD ALLERGIES. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions




