BANH M1 AND BOYYLES

RESTAURANT WEEK LUNCH MENU
TWO COURSES

$20

A/L/»et izer
your choice of:

LOTUS ROOT FRIES
GOl RAU MUONG housemade lotus root fries. gf
morning glory, tamarind NAM VUA TRON CHAO
BANH CUON grilled king oyster, eggplant, and okra
Hanoi style steamed rice cakes, ground pork, CANH GA CHIEN MAM ME
ear mushroom, served with warm bone broth . . . . .

double fried wings in tamarind fish sauce, gf
Entree
your choice of:
BANH Mi ~ SANDWICHES PHO ~ RICE NOODLE SOUP
your choice of: your choice of:

. . . o . beef
crispy fried chicken in fish sauce tamarind glaze
vegan

grilled pork patties
grilled pork

grilled lemongrass chicken

pho beef brisket Mi BO TOI ~ GARLIC BUTTER NOODLES

savory & sweet tamarind tofu your choice of:

sauteed tofu & bok choy

" chicken
BUN ~ VERMICELLI RICE NOODLES

your choice of:
grilled lemongrass chicken
tamarind tofu and garlic bok choy & portobella

bun cha Hanoi -
(grilled pork, grilled pork patty, imperial rolls)

grilled pork

crispy fried chicken in fish sauce tamarind glaze

Please notify your server of any food allergies or restrictions. A 20% service charge will automatically be added to parties of 5 or more.



BANH M] AND BOYYLES

RESTAURANT WEEK DINNER MENU
FOUR COURSES

$40

Course 1 - Starter
your choice of:
GOI RAU MUONG SUP GA NAM
morning glory, marinated skirt steak, shitake mushroom, corn kernels, diced carrots, egg
tamarind, can be made vegan
Course 2 - AP}LetL‘(g/r“
your choice of:
NAM VUA TRON CHAO BANH CUON
grilled king oyster, eggplant, and okra, vegan steamed rice cakes, ground pork, ear

; . mushroom, served with warm bone broth
BANH TOM

. . . GOI CUON ~ SUMMER ROLLS
crispy shrimp cakes - shrimp, shredded sweet
potato beef flank, roasted rice, fermented soybean
CANH GA NUONG dipping sauce
grilled chicken wings
Course 3 - Entree
your choice of:
BO NUONG SUON HEO KHO
100z ribeye, roasted bone marrow, coconut caramelized baby back ribs, papaya
watercress salad salad and jasmine rice
PHO CHIEN GION NAM KHO TIEU CHAY
pan fried pho noodles, ribeye, bok choy braised king oyster mushroom, tofu, lotus roots, served

with crispy rice and morning glory salad (vegan)

Course 4 - Dessert

your choice of:
FEATURED RESTAURANT WEEK COCKTAILS

ICE CREAM $15
Toddy Hotty - Jim Beam Black Bourbon,

n r green r n frui ; ;
coconut or green tea, roasted peanuts, fruits tropical ginger tea, honey- served warm

CHE BAP
Lavender Daiquiri - Roku Gin, house lavender

sweet corn kernels, sago, coconut milk- vegan .
syrup, lime

Please notify your server of any food allergies or restrictions. A 20% service charge will automatically be added to parties of 5 or more.



