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CHILLED

CA NGU TARTARE TURATAIIATE * oeeeeeeeeee e 18
Tuna, Avocado, Cucumber, Chili Lime Salt, Trout Roe, Fried Shallot, Shrimp Chips

CHA GIO TOM THIT Shrimp and Pork SUMmMeEr RO ......oouue i iie et et eet et eee e eaeeeiaeeeanneeannss 15

Tarvin Shrimp, Pork, Red Leaf Lettuce, Vermicelli, Bean Sprout, Mint, Cilantro, Peanut Sauce

Gé‘ DU 90 PapayaSaZad .............................................................................................................. 17
Green Papaya, Cherry Tomato, Aromatic Herbs, Fried Shallot, Papaya Vinaigrette, Lime Wedge, Peanuts

SALAD BAP CZ\ICabbageSalad ................................................................................................... 17
Red and Green Cabbage, Toasted Cashews, Bell Pepper, Cilantro, Sweet Chili Dressing, Fried Shallot

SMALL PLATES

CHA GIO THIT HEO CHIEN GION Crispy Pork Spring ROl ......eesueeeseeesuieaeeesiieaieesieeaeeesieeaseesieeeneeas 15
Crispy Fried Lemongrass-Marinated Pork, Vermicelli, Cabbage, Sweet Chili Sauce

NGH E (VD) OJA COCONUE IUSSEIS « e e e vveeneeenaeeeneeeeneeesaeeensseenseensseenseesnseensseenseessseensseenasessseensseenseesnseenasanns 19
PEI Mussels, Baby Bok Choy, Coconut Broth, Basil Oil, Chili Oil, Sliced French Bread

CANH GA DINH Chicken SHeky Wings | 3 PIECES  +evrveeeeeeseeeeeeeseeeeeeiseeeeeesseeeeeesseeeeeeaeeeeeeeseeeeeeaaeeee e, 15
Whole Chicken Wings, Caramelized Fish Sauce, Sesame Seeds, Scallions

TOM RIM SQUISEAd SEFITD +-vvveenveeesnseeeenseeeeeseeeessseeessee e ete e e e e e ests e e et e e etseeease e e s e e etseeeaseeeaseeeenas 18
Tarvin Shrimp, Garlic, Sate, Chili Caramel Sauce, Cabbage

COM CHIEN DAC BIET BEFFried RiCOu oeeeeneeee e et 19

Aromatic Herbs, Eggs, Scallion, Sate, Cilantro

BUN CUR CrAB VErMUCEIli v e e e e e 20

Mung Bean Vermicelli, Scallions, Garlic Soy, Lime, Cilantro

LARGE PLATES

All served with Jasmine Rice

CA RI CUTTY | CRICKEN, Beef, OF SHTTIID . . e ettt et ettt et ettt ettt et et et e e et e et e e eaa e e eanaeeaneeeanereanns 28
Baby Bok Choy, Eggplant, Peppers, Toasted Cashews, Yellow Coconut Curry

CA NUONG Grlled MArket FiSh «...oveseeees e e eee e e e e e e et 38
Salmon, Turmeric Miso Glaze, Baby Bok Choy, Pickled Mushrooms

THIT BO LAC el Lo To o T 32
Tender Sliced Beef, Stir Fry Onions, Bell Peppers, Rice, Cucumbers, Cherry Tomatoes

SIDES
KHOAI CHIEN Crispy Potatoes | Sweet Chili Aioli ..... 8 DUA CHU @ T LANH Chilled Cucumber.««eeveeeeeianeanean.. 9
Nouc Cham, Chili Pepper, Sesame Seeds
CA| CHIP Bok Choy | Sesame, Garlic.........ceeeeeeenn... 8
R CAI BRUSSEL GION Crispy Brussels Sprouts ............. 10
GAO LAl TH OM Jasmine Rice.....c.ooveuiuiininininan.n. o Caramelized Fish Sauce, Sesame Seeds

FOR THE TABLE
Let our chef curate a three-course
family-style meal for $50 per guest

SEPTEMBER 4 - 14

*Contains ingredients that are raw or undercooked. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Parties of 6 or more are subject to a 20% gratuity






