
SANCOCHO PHO
aka. PHUC YEA SPECIAL PHỞ BO 

MP
Hickory smoked short rib, cooked overnight, brisket, 

meatballs, herbage, noodles, bean sprout, 
corn, potato, lemongrass chili oil

serves 2 to 4 people 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. IF YOU HAVE 
CHRONIC ILLNESS OF THE LIVER, STOMACH OR BLOOD, HAVE AUTO IMMUNE DISORDERS, YOU ARE AT GREATER RISK OF SERIOUS ILLNESS FROM RAW OYSTERS, 

AND SHOULD EAT OYSTERS FULLY COOKED.  

A 20% AUTO GRATUITY WILL BE ADDED TO ALL CHECKS

GET IN MY BELLY
PHUC YEA’S FAMOUS FRIED CHICKEN  28
Buttermilk marinated, cajun spiced, lemongrass, sriracha aioli, chili 
honey, herbage, pickled daikon & carrot

SMOKED SHORT RIB  gf. MP
Pho spiced hickory smoked whole beef short rib, 
fish sauce caramel, sesame, herbage
ADD steamed bao buns  $6

CAST IRON SEARED OCTOPUS  24
Curried chickpeas, blackberry agrodolce, lemongrass chili sate, herbage

WAGYU CHURRASCO 44
Australian wagyu, truffled lemongrass ponzu, marky’s paddlefish 
caviar, maldon sea salt 

CURRIED CRISPY TOFU 24
Green curry, cilantro, coconut, daikon pineapple relish, micro herbage

CRISPY “MASITAS DE PUERCO”  gf. 29
Five spice crispy roasted pork, shaved onion, tomato, lemongrass sate, 
nước chấm, herbage, bird chili 
ADD steamed bao buns  $6

SWEET SOY GLAZED OYSTER MUSHROOMS  19
Sweet soy glazed oyster mushrooms, kafir lime lemongrass
coconut cream,  madras curry, coconut crumble

WAGYU FRIED RICE  gf. 28 
Wagyu skirt steak, egg, chinese sausage, pineapple, bean sprouts, curry

MILLIONAIRE FRIED RICE  gf.  27
Egg, black truffle, truffle oil, black pepper, chives, quail egg 

OUR CLASSICS 
P.Y. NOODLES  18

Signature house noodle, fresh egg noodles, garlic butter, 
oyster sauce, parmesan cheese

make me fancy… add salmon caviar 5

GREEN PAPAYA SALAD  v. gf.  17
Crispy shallot, dried shrimp, carrot, peanuts, herbage, dried squid, nước chấm

CLASSIC SUMMER ROLL  16
Roast pork, shrimp, cucumber, jicama, rice noodles, hoisin, crispies

“CHÀ GIÒ” aka. CRISPY IMPERIAL ROLL gf.  18
Shrimp, pork, woodear mushroom, carrot, jicama, nước chấm

CARAMEL CHICKEN WINGS   gf. 18
Fish sauce caramel, lemongrass, sesame, homemade pickles

STEAMED JASMINE RICE  6  /  EXTRA BAO BUNS  6  /  HOME MADE PICKLES  6

BAO DOWN
SWEET & SOUR PORK  15
SWEET & SOUR VIET FRIED CHICKEN 15
SALT ‘N PEPPA SOFT SHELL CRAB 18
All served with home made pickles, herbage, jalapeno, sriracha aioli

RAW BAR

OYSTERS ON THE HALF SHELL  gf. 22
selection of east & west coast oysters,

passionfruit mignonette & bourbon cocktail sauce
1.5 east coast  /  2.5 west coast

happy hour wed - sat 6pm – 730pm  /  sun 5p-7p

* OYSTER SHOOTER  gf. 12
east coast oyster, tomato pho broth, lime, tequila reposado

* SCALLOP CRUDO  gf. 24
Untraditional ceviche, raw bay scallops, Szechuan peppercorn nước chấm, 

lemongrass chili, peanuts, scallion, crispy plantain

WATERMELON SALAD  17
Jubilee tomatoes, red onions, fresh herbs, nước chấm, lemongrass sesame seeds

EDAMAME HUMMUS  v. gf.  18
Edamame, tahini, lemongrass chili oil, fresh herbs, crispy plantain

CURE WHAT AILS YOU 
CRISPY CROISSANT FRENCH TOAST  18
Coconut rum custard, chocolate chunks, maple syrup,
condensed milk, nutella

BREAKFAST BANH MI  15
Classic Vietnamese sandwich done our way, scrambled eggs, chinese sausage, 
scallions, herbage, lettuce, pickles, sriracha aioli, jalapeno

FRIED CHICKEN BANH MI  18
Classic Vietnamese sandwich done our way, lemongrass fried chicken, herbage, 
lettuce, pickles, sriracha aioli, jalapeno

SALT ‘N PEPPA SOFT SHELL CRAB BANH MI  22
Classic Vietnamese sandwich done our way, salt ‘n peppa spice, jumbo soft-shell 
crab, lemongrass, herbage, lettuce, pickles, sriracha aioli, jalapeno

CLASSIC ROASTED PORK BANH MI  17
Classic Vietnamese sandwich done our way, five spice rub pork, crisped to 
order, herbage, lettuce, pickles, sriracha aioli, jalapeno

GRAPES BY THE GLASS 

Bubbly Glass
MALBEC/P. NOIR Alta Vista Rose, Mendoza, Arg 16

CHAMPAGNE 1818 Inspiration by Billecart Salmon, Champagne, Fr  20

The White Stuff 
CHARDONNAY Ch, Washigton State, USA 15
PINOT BIANCO Kettmeier, Alto Adige, It 14
ALBARINO Garzon, Maldonado, Uruguay 16
SAUV. BLANC Montes, Casablanca, Chile 16

The Pink Stuff 

GREN BL Chat. la Nerthe "Les Cassagnes" Rose, 
Cotes du Rhone, Fr 

14

Zee Reds 
PINOT NOIR Daou 17
SANGIOVESE LaMolle "Chianti Classico" 15
CAB. SAUV. Imagery 16
RED BLEND Pessimist 17
MALBEC Norton reserva 18

HANGOVER BRUNCH
BOOZY BOTTOMLESS SPECIALS

BOTTOMLESS MIMOSAS & COCKTAILS  35
Bottomless Boozy Specials available for a 2 hour period with consumption of food. 

Tropimosa, Aperol Spritz, Strawberry Campari Spritz, 
Coffee Infused Rum Negroni, Sparkling Negroni, 

shots of cumbe aguardiente

add Phuong’s Den, Bringing Home the Boys, Pass the Diesel  15pp

* OYSTER SHOOTER  gf. 10
east coast oyster, tomato pho broth, lime, espolón tequila reposado

BOTTLE OF HOUSE WHITE, ROSE OR RED WINE  40
dealer’s choice 

TROPICAL MIMOSA BOTTLE  45
bottle of cava & tropical mix juice on the side 

ALTA VISTA BRUT ROSE  42
malbec, pinot noir, mendoza, arg, nv

1818 INSPIRATION BRUT  55
chard/pinot noir/pinot meunier, champagne, fr, nv

NON-ALCOHOLIC 10
MAGIC CITY HIGHBALL
Watermelon, mint, tonic

VIETNAMESE CAFÉ 
Cold brewed café du monde coffee, 

condensed milk

COLD BREWED ICED TEA
Jasmine & lychee, 
lightly sweetened 



WINE LISTCOCKTAILS

WHITE WINES 
VARIETAL NAME COUNTRY PRICE 

Chard/P. Meunier/P. Noir "1818 INSPIRATION" by Billecart Salmon   Champagne, Fr 90

Chardonnay/Pinot Noir Ca' del Bosco, Franciacorta Lombardia, It 77

Albarino Garzon Maldonado, UR 64

Godello "EL ZARZAL" by Bodegas Emilio Moro  Bierzo, SP 80

Gruner Veltiner "LOIS" by Loimer Kamptal, AUS 70

Riesling "TROCKEN" by Robert Weil Rheingau, GER 80

Riesling Forge Cellars Finger Lakes, NY 60

Pinot Bianco Kettmeier Alto Adige, IT 50

Hondarribi Zuri Etxetxo Txakolina, SP 54

Sauv. Blanc Montes Leyda, CH  64

Sauv. Blanc Rombauer Napa, CA 60

Sauv. Blanc Frog's Leap Napa, CA 72

Sauv. Blanc Jacques Dumont Sancerre, FR 75

Sauv. Blanc Darioush Napa, CA 129

Verdejo Caserio de Duenas Rueda, SP 59

Vermentino Olianas Sardegna, IT 55

Viura/Manzanilla "BLANCO SECO" by Cune Monopol Rioja, SP 71

Chardonnay Imagery Sonoma, CA 50

Chardonnay Daou Sonoma, CA 67

Chardonnay Domaine J.A. Ferret, Pouilly Fuisse Burgundy, FR 93

Chardonnay "RESERVE" by Plumpjack Napa, CA 120

RED WINES 
VARIETAL NAME REGION PRICE 
Cab. Sauv. Silver Oak, Alexander Valley Sonoma, CA 176

Cab. Sauv. "CARAVAN" by Darioush Napa, CA 103

Cab. Sauv. "FINCA LA BORDA" by Trapiche Mendoza, ARG 84

Cab. Sauv. Austin Hope Paso Robles, CA 71

Cab Sauv/Petite Syrah "MC NAB" by Fonterra USA 83

Cab. Franc Darioush Napa, CA 229

Cab. Franc "POLIGONOS" by ZUCCARDI Mendoza, ARG 75

Cab. Franc Truchard Napa, CA 72

Corvi/Rond/Moli
"COSTASERA" by Masi, Amarone di la 

Valpolicella Veneto, IT 110

Dolcetto d'Alba Batasiolo Piedmont, IT 52

Grenache Perniet Priorat, SP 78

Gren/Syrah/Mour
"SOGNO MEDITERRANEO" by Casadei

Super Tuscan  Tuscany, IT 63

Malbec El Esteco Mendoza, ARG 66

Merlot Hall Napa, CA 86

Pinot Noir Gust  Sonoma, CA 83

Pinot Noir King's Estate Willamette V., WA 75

Pinot Noir Synthesis Sonoma, CA 68

Sangiovese La Molle "Chianti Classico" Toscana, IT 57

Syrah Blend Chateau la Nerthe, Chateauneuf du Pape Rhone, Fr 113

Syrah  Montes Alpha Colchagua, CH 55

Tempranillo "GRAN RESERVA" by Pagos la Barca Rioja, SP 80

Tempranillo "RESERVA" by Vina Mayor Rib. d. Duero, SP 64

Temp/Cab Sauv/Mer "VINO DE PAGO" by Senorio d. Otazu Navarra, SP 75

SO  F R E SH  ‘ N  SO  C L E A N

THE QUEEN MOTHER  20
tequila sour + fluffly + floral + tart 

casa del sol blanco, passion fruit, vanilla, egg white, orange bitters, citric

PHUONG’S DEN  16
paloma + spicy + refreshin’

amarás verde mezcal, grapefruit oleo, pink & szechuan peppercorn, 
bird chili, sesame oil, topo chico

BRINGING HOME THE BOYS  16
margarita + green + summery

espolón tequila, dolin blanc, cucumber cilantro, lemongrass, sesame salt rim

SHE’S SO FLY  15
daiquiri + crisp + green + herbaceous

havana club blanco, velvet falernum, mint, cucumber, aloe, lime

AN OLD CUBAN NAMED GIO  15
old cuban + sparkling + herbaceous

havana club anejo, mint, basil, lime, alta vista rose brut, angostura bitters

FLYIN’ HIGH  16
paper plane + tiki-ish + lightly bitter + crushable

old grand dad bourbon, sweet ’n sour mandarine, aperol, cynar

D R I N K  L I K E  Y O U  ME A N  I T

“SAY GAY”  18
spicy + tart + smoky + salty 

montelobos mezcal, passionfruit, red bell, thai bird, lime, dulce de leche

JADE GODDESS  16
gin fizz + minty + herby + punchy

askur gin, pineapple, ginger, herbage, egg white 

LA GOYAVE  16
blended daiquiri + tropical + miami af

appleton estate, guava, coconut, mascarpone, lime, pistachio crumble

ROYAL CHENG  22
old fashioned  

classic + smoky + nutty
remy martin vs cognac, black cardamom infused vermouth, nux alpina walnut liqueur

' T I N I  S T A T E  O F  M I N D

DRAGONESSE  18
dry martini + dry + floral 

lychee infused greygoose vodka, dolin dry vermouth, fino sherry, rose water

DIRTY AF  17
dirty gin martini + herbaceous + salty

celery infused roku gin, coriander infused vermouth blend, house made olive brine, nuoc 
cham, celery shrub

PASS THE DIESEL  17
espresso martini + robust + rocket fuel

brugal 1888, hazelnut cordial, nespresso

H I G H  B A W L I N ’
T H E S E  C O C K T A I L S  A R E  C A R B O N A T E D  I N - H O U S E

90 MILES  16
cuba libre + like a classic + but not 

havana club anejo, minted cola redux, salted coffee fernet branca, CO2, 

side of peanuts 

UN AMERICANO EN SAIGON  16
americano + bitter + coconutty 

coconut washed campari, earl grey, sour apple, CO2

EL PLAYBOIII  25
whiskey high ball + tart + elegant

macallan 12 double cask, clarified apple, lustau manzanilla sherry, CO2

HOURS OF OPERATION
BRUNCH MENU

WEDNESDAY  I  THURSDAY  6:00PM – 10:00PM
FRIDAY  I  SATURDAY  6:00PM – 11:00PM

SUNDAY  12:00PM – 9:00PM (BRUNCH 12:00PM – 3:00PM)


