CONT. SPECIALTY

H1.SHRIMP-PORK RICE NOODLES
Hu tiéu tom thit (khé/nwéc)
H2. SEAFQOD RICE NOODLES SOUP
Ha tiéu hai san (khd/nuwdic)
S. R. L.
H3. COMBINATION NOODLES SOUP

Ha tiéu thap cam (khdmuac)
S. R. L.
H4. SEAFOOD EGG NOODLES SOUP IN SATE

GRAVY SAUCE Hu tiéu mi sate hai san

S. R. L.
H5. SHRIMP - PORK EGG NOODLES SOUP

Mi tom thit(kho/nuéic)

SEAFOOD EGG NOODLES SOUP

Mi hai san (kh/nwdc)

S. R. L.
H6. COMBINATION EGG NOODLES SOUP

Mi thap cam (kho/nwérc)
S. R. L.

H7. ROASTES CHICKEN EGG NOODLES SOUP
Mi Ga Ro-ti

H8. QUANG NOODLES (MiQuéng )

APPETIZERS

A1. VIETNAMESE EGG ROLLS(2)
Cha Gio

A2. SHRIMP SPRING ROLLS (2)
Géi cudn tom

A3. GRILLED PORK ROLLS (2)
Gai cubn thit nwéng

BEVERAGES

'COKE/SPRITE/DR. PEPPER
DIET COKE/SPRITE/DR.PEPPER
HOT TEA

ICE TEA

BLACK COFFEE

'MILK COFFE

'CHE DUGNG NHAN

(Served

V1.

V2.

V3.

V4,

V5.

V6.

C1.

C2.

C3.

C4.

Cs.

C6.

C7.

Y cs.

Co.

¢,

VERMICELLI

with fresh veggies, sauteed scallion and roasted peanut)

BEEF VERMICELLI SPICY SOUP (HUE-STYLE)
Bun bo Hué s. R. L.
GRILLED PORK & EGG ROLL

Bun thit nwéng cha gio

GRILLED SHRIMP VERMICELLI

Bun tdm nwdng

GRILLED PORK, SHRIMP & EGG ROLL
Bun tém thit nwdng cha gid
VIETNAMESE-STYLE BEEF STEW

Bokho g R. L.
MiBo kho s, R. L.

GRILLED PORK
Bun thit nwéng

RICE PLATES

SAUTEED BLACK PEPPER BEEF
Com Bo Luc Lac

GRILLED PORK

Com Thit Nwéng
GRILLEDPORK CHOP

Com Suwén Nwdng

KOREA BBQ GRILLED
Com Suwén Nuwdng Pai Han
ROASTED CHICKEN
Com ga ro-ti

GRILLED PORK CHOP, SHREDDED
PORK SKIN

Com swén bi

CHICKEN FRIED RICE

Com chién ga

BEEF FRIED RICE

Com chién bo

SEAFOOD FRIED RICE
Com chién hai san
COMBINATION FRIED RICE
Com chién thap cdm

. DUCK CONGEE / CHAO VIT











































































