Appetizers — Khai Vi

Spring Rolls — Goi cuén (2 rolls)
A fresh shrimp and vermicelli salad rolled into rice paper served with
the house peanut sauce.

Vegetarian Spring Rolls — G6i cuén chay (2 rolls)
Replace the shrimp with tofu and you got yourself something even
healthier. Crazy

Imperial Rolls — Cha gio tém cua (3 rolls)

You guys want them, we have them. A savory blend of crab meat,
shrimp, pork, black mushroom, carrot, and clear noodles rolled in a
crisp fried shell. Ask about our vegetarian...

Salt & Pepper Crispy Prawns — 76m chién ron
15 prawns coated in batter and deep fried to perfection.

Spiced Crispy Calamari
Say that three times fast! Calamari chips coated in seasoned batter
and fried to order.

Prawns in Paradise (Viethamese Green Papaya Salad)
Prawns adorn a salad shredded green papaya, carrot, and herbs,
accented with our house vinaigrette.

Quail (1)

This little bird reports to your plate on a bed of lettuce and cucumber.

Shrimp Cocktail (10 jumbo prawns)
Yes, it is as you have imagined it. Cool, and tasty in marinara.

Seafood Soup with Veggies
Fresh squid, fishball, prawns, and vegetables, in a savory sea of
goodness.

$5.00

$5.00

$4.50

$10.00

$10.00

M $6.50
L $9.50

$4.50

$6.50

S: $4.50
M: $7.50
L: $8.50
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Phd - Noodle Soups

Choose your toppings on a spicy savory broth with rice noodles.
Clear your sinuses.

Medium: $7.50 Large: $9.00

Roundeye — PhJ Bo tai
Sometimes you just want it simple. Have beef roundeye slices in your
soup.

Beef Balls — Phd Bo Vién
Kids like these beefy meatballs. (But it doesn’t mean grownups can't
have them, too!)

Special Combo — Phd Bo Pac Biét (tai, gan, sdach, nam)
Beef roundeye slices, brisket, tripe, and tendon are in this classic
special. Go all out.

Chicken — Pho Ga
Warm your body and soul with power of chicken soup!

Hu Tiéu or Mi — Noodle Soup
Hu ti€u(rice noodles) or mi(egg noodles) in a broth that is different from and
lighter than phd.

Seafood Combo — Hu Tiéu/Mi Hai San M $8.00
Not in the mood for meats of the land? Try this combination of prawns, L $9.50
squid, and fish cake.

Just Prawns — Hu Tiéu/Mi Tém M $7.50
Why make it complicated? Bring on the prawns! L $9.00



Vermicelli — BlUn

A colorful bouquet of veggies, vermicelli, and Vietnamese pickles with the topping
of your choice. Great for those days when you want something cool and fresh.
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Served with the house fish sauce vinaigrette.

Pan Grilled Beef in Curry Spices — Ca ri bo
Beef roundeye slices pan grilled in Bamboo Chopstick’s curry blend.

Spicy.
Pan Grilled Chicken in Curry Spices — Ca ri ga
Winner, winner, chicken dinner!

Pan Grilled Tofu in Curry Spices — Ca ri ddu phu
For our vegetarian patrons, but we are an equal eating opportunity
restaurant. Meaters please try!

Lemongrass Chicken — Ga xdo sa ot
Lemongrass and jalapeno(by request) kickin’ the chicken!

Lemongrass Tofu — Pdu phu xao sa ot
If you don’t eat meat, eat tofu.

Imperial Rolls — Bun cha gio
Experience the taste of crisp fried imperial rolls cut into your bowl.

Grilled Prawns — Bun tém nudng
Juicy prawns grilled to perfection

The Combo — Bun tém nudng, cha gio
For those who want a crunch but also the texture of meat. Crisp fried
imperials rolls and grilled prawns. A popular choice!

Surf & Turf - Bun tém, thit bo nudng
A grilled combination of a beef filet mignon steak and prawns.

Grilled Pork — Bun thit nudng

Those who remember the old days will know this as “Grilled Prok.” It
was so popular we never bothered to fix the typo. It's fixed now, but
you can still call it “prok” if you want.

The Classic - Bun tom thit nuéng, cha gio
This well known combination of grilled prawns, pork, and imperial rolls
is now available for your eating pleasure.

$8.50

$8.50

$8.00

$8.50
$8.00

$8.00

$8.50

$9.00

$12.00

$9.00

$12.00
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Rice Plates — Com Dia

For those who want a simple but tasty hot meal. All rice plates are served with a

small salad.

Cubed Beef Steak — Bo Lic Lac
Chef Steven’s pan-seared cubed beef filet mignon turns heads as it's
carried across the floor. Fire makes it good!

Pan Grilled Beef in Curry Spices — Ca ri bo
Get blown away by the taste of beef in Indian curry spices!

Pan Grilled Chicken in Curry Spices — Ca ri ga
An explosion of flavor and spice seared into bird meat.

Pan Grilled Tofu in Curry Spices — Ca ri ddu phu
There’s something for everyone here.

Lemongrass Chicken — Ga xdo sa ot
If curry is too intense, then try our lemongrass and jalapeno(by
request) seasoned chicken.

Lemongrass Tofu — Diu phu xao sa ot
You have never had tofu like this. A zing of lemongrass with the pop of
jalapefo(by request).

Surf & Turf — T0m, thit bo nuong
Grilled prawns and filet mignon. Sometimes you just want both.

Grilled Special — Com dac biét
Grilled pork, grilled chicken, and finished with imperial rolls

Grilled Pork — Com thit nucng
Hooray for meat and rice!

$13.50

$9.00

$9.00

$8.50

$9.00

$8.50

$12.00

$12.50

$9.00



Finer Things

Here, you'll fine some pretty complex dishes that pack in a great taste, and essentially
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hit all the major food groups.

Chicken Medley — Ga xao rau nam huong
Stir-fried in harmony, a combination of seasonal vegetables,
mushrooms, and chicken tossed and seared in egg noodles.

Seafood Delight — Hai san dac biét
This original special is back! Prawns, squid, and fish cake sautéed with
seasonal vegetables interwoven into egg noodles.

Vegetable Delight
Chef’s pick of veggies sautéed with egg noodles. Served with rice upon
request.

Lemongrass Prawns

Goodbye super combo, hello lemongrass prawns! These guys are
sautéed in a savory sauce with a combination of veggies, served on
rice. Darn good eats.

The Salmon

Explore French-styled cooking interpreted by Chef Steven. Enjoy the
flavors of basil and ginger mingling with the filet baked in its own
juices, served with grilled squash and rice.

Dessert

Banana Foster a la mode

Ripe bananas sautéed in a sauce of cinnamon spice and sugar,
flambéed with liqueurs and topped with vanilla ice cream. A perfect
way to end a fine dinner.

Mango and Lime Sorbet
This sorbet is made here with fresh fruit and sugar, and accented with
lime rinds.

$11.00

$12.50

$9.00

$10.00

$13.50

$5.50

$3.00



For Our Vegetarians

This page is for the herbivores out there. Now you don't have to scour through the
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menu!

Vegetarian Spring Rolls — G6i cuén chay (2 rolls)
Replace the shrimp with tofu and you got yourself something even
healthier. Crazy

Vegetarian Imperial Rolls — Cha gio chay (3 rolls)
Lots of good veggies mixed together into a crispy fried shell.

Pan Grilled Tofu in Curry Spices — Ca ri ddu phu
For our vegetarian patrons, but we are an equal eating opportunity
restaurant. Meaters please try! Vermicelli

Lemongrass Tofu — Du phu xao sa ot

If you don't eat meat, eat tofu. Vermicelli

Pan Grilled Tofu in Curry Spices — Ca ri ddu phu

There’s something for everyone here.

Lemongrass Tofu — Pdu phu xao sa ot

You have never had tofu like this. A zing of lemongrass with the pop of
jalapefo(by request).

Tofu sautéed Tomatoes on Rice

This tofu mingles with the deep taste of a savory tomato sauce.

Hot Black Bean Tofu
TOFUUUUuuuuuuuu!ti on rice.

Spicy Eggplant
Long eggplant stir fried in a black bean chili sauce served with rice.

46+47 = Hot Black Bean Tofu and Spicy Eggplant
...or 93, but you can't eat numbers, so we'll serve this instead. Rice.

Vegetable Delight
Chef’s pick of veggies sautéed with egg noodles. Served with rice upon
request.

$5.00

$4.50

$8.00

$8.00
$8.50

$8.50

$8.50
$8.50
$8.50
$10.00

$9.00



Beverages — D6 ubng

Vietnamese Hot/Iced Coffee — Cafe ndng/ da Drip brewed coffee
with sweetened condensed milk

Whole Fruit Smoothie

An assortment of blended whole fruits. High in fiber, pectins, vitamins,
and all that good stuff. Health experts recommend eating 5 different
fruits a day!

Avocado Smoothie

Soy Milk

Coconut Juice

Thai Iced Tea

Fresh Lemonade

Soda Lemonade

Lipton Iced Tea (Unsweetened)

Salted Plum Soda
Sounds a little strange, but it's actually quite refreshing

Snapple Lemon Iced Tea
Apple Juice

Snapple Juice

Hot Tea

Soft Drinks

$2.50

$4.50

$4.50
$1.50
$1.50
$2.50
$1.50
$2.00
$1.00
$2.50

$1.50
$1.50
$2.50
$1.00/pot
$1.00



