
E n t r e e

A p p e t i z e r

morning glory, tamarind

GỎ I  R A U  M U Ô� N G

B Á N H  C U Ô� N

Hanoi style steamed rice cakes, ground pork,

ear mushroom, served with warm bone broth

N Â� M  V U A  T RỘN  C H A O

grilled king oyster, eggplant, and okra

L O T U S  R O O T  F R I E S

housemade lotus root fries. gf

C Á N H  G À  C H I Ê N  M Ă� M  M E

double fried wings in tamarind fish sauce, gf

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

M Ì  BƠ  TỎ I  ~  G A R L I C  B U T T E R  N O O D L E S

your choice of:

sauteed tofu & bok choy

chicken 
B Ú N  ~  V E R M I C E L L I  R I C E  N O O D L E S

grilled lemongrass chicken

tamarind tofu and garlic bok choy & portobella

bún chả Hanoi -

(grilled pork, grilled pork patty, imperial rolls) 

grilled pork

crispy fried chicken in fish sauce tamarind glaze

your choice of:

 R E S T A U R A N T  W E E K  L U N C H  M E N U

T W O  C O U R S E S  

$ 2 0

B Á N H  M Ì  ~  S A N D W I C H E S

crispy fried chicken in fish sauce tamarind glaze

grilled pork patties

grilled pork

grilled lemongrass chicken

pho beef brisket

savory & sweet tamarind tofu

your choice of:

P HỞ  ~  R I C E  N O O D L E  S O U P

beef

vegan

your choice of:

BÁNH MÌBÁNH MÌ  AND BOTTLESAND BOTTLES  

your choice of:

your choice of:



N Â� M  V U A  T RỘN  C H A O

grilled king oyster, eggplant, and okra, vegan

B Á N H  C U Ô� N

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

 R E S T A U R A N T  W E E K  D I N N E R  M E N U

F O U R  C O U R S E S  

$ 4 0

BÁNH MÌBÁNH MÌ  AND BOTTLESAND BOTTLES  

C o u r s e  3  -  E n t r e e
your choice of:

10oz ribeye, roasted bone marrow,

watercress salad

B Ò  NƯỚN G  

P HỞ  C H I Ê N  G I Ò N

pan fried pho noodles, ribeye, bok choy

SƯỜN  H E O  K H O  

coconut caramelized baby back ribs, papaya

salad and jasmine rice

N Â� M  K H O  T I Ê U  C H A Y

braised king oyster mushroom, tofu, lotus roots, served

with crispy rice and morning glory salad (vegan)

C o u r s e  4  -  D e s s e r t
your choice of:

F E A T U R E D  R E S T A U R A N T  W E E K  C O C K T A I L S

Toddy Hotty - Jim Beam Black Bourbon,

tropical ginger tea, honey- served warm

Lavender Daiquiri -  Roku Gin, house lavender

syrup, lime

$ 1 5

C o u r s e  1  -  S t a r t e r

S Ú P  G À  N Â� M  

shitake mushroom, corn kernels, diced carrots, eggmorning glory,  marinated skirt steak,
tamarind, can be made vegan

GỎ I  R A U  M U Ô� N G

C o u r s e  2  -  A p p e t i z e r   

steamed rice cakes, ground pork, ear

mushroom, served with warm bone broth
B Á N H  T Ô M

crispy shrimp cakes - shrimp, shredded sweet
potato

C Á N H  G À  NƯỚN G

grilled chicken wings

your choice of:

GỎ I  C U Ô� N  ~  S U M M E R  R O L L S

beef flank, roasted rice, fermented soybean

dipping sauce

coconut or green tea, roasted  peanuts, fruits

I C E  C R E A M

sweet corn kernels, sago, coconut milk- vegan

C H È  B Ă� P

your choice of:


