
 

Món Ăn Chay (meatless dishes) + Sides

Cà Ri Chay	 	 	   	   23 
Vietnamese curry, carrot, sweet potato, 
daikon radish & young bamboo 

Cà Tím Nướng Mỡ Hành        15 
grilled eggplant, scallion confit & pickled shallot,  
crispy garlic  

Khoai Chiên	 	 	 	                14 
crispy fingerling potatoes, caramelized onions,  
Nước Mắm Tỏi 

Rau Cải Non Xào Tôm                                                  15 

sautéed Bimi© baby broccoli with garlic & chili 
VAdd sautéed shrimp +12 

Cơm Chiên Giòn.     	 	 	       13 
house fried rice, garlic, puffed rice & egg  

Cơm  5 
steamed Jasmine rice  

Cơm Chiên Cua	 	 	 	 18 
crab fried rice with jumbo lump crab meat &  
chili-lemongrass 

Món Ăn Vặt (for fun)    

Gỏi Đu Đủ	 	 	 	   	 	 	 18 

papaya salad, house-made beef jerky &  
soy sesame vinaigrette 
vegetarian papaya salad - tofu 17 

Hến Xúc Bánh Đa	 	 	 	 	 	 17 

chopped clams, chili, toasted peanuts, grilled rice 
crackers	 	   	 	  

Gỏi Mực	 	 	 19 

squid salad confit eggplant, coconut cream & toasted 
peanuts   
vegetarian confit eggplant salad  17 

Cánh Gà Chiên (6 piece)	 	 	 	 17 

Chef Thai’s famous crispy chicken wings,  
caramelized fish sauce, chili, garlic, scallion 

*Bò Nướng Tỏi       26 

grilled Australian Wagyu, lemongrass, mở hành, chili-
lime-salt  

Mực Chiên 	 	                                                  18 

crispy calamari, sweet & spicy tamarind sauce 

•  entire à la carte menu is 100% gluten-free with exception of meat platter & side of baguette •   
* this item is cooked to order, consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

 

 

Món Ăn Đặc Biệt - Chef’s Signatures

Cá Chiên - MP 

fried whole fluke, nước mắm tỏi, 
herbs & lettuce wraps 

Tôm Xào Bơ - 34 

Thai chili butter smothered prawns, sweet 
onions,  Vietnamese baguette  

*Tịt Bò Nường - 88 
12oz grilled Australian Wagyu New York Strip, charred 

onions, HaiSous steak sauce 

Bún ~ Noodles
Bún Chả ~ Hanoi Style - 38 

Hanoi-style grilled pork patties, rice noodle,  
crispy spring roll, charred pork broth,  

lettuce & fresh herbs  
*extra spring rolls $3 each


Bún Xào Cua - 32 

Emperor’s rice noodles, crab meat,  
chili-tamarind sauce, Vietnamese shiso 

Vegetarian 23


*Tịt Nướng grilled meat platter - 69 

marinated pork shoulder, crispy shrimp roll, pork sausage 
skewers, bò lá lốt grilled betel wrap pork & beef sausage, bánh 

hởi vermicelli rice noodle, bib lettuce,  
fresh herbs & pickled vegetables  

Add On: grilled lemongrass Australian Wagyu beef - 26

Grilled Seafood Platter - 85
oysters, colossal prawns, squid, bay scallops 

Grilled Seafood Tower - 155 
oysters, colossal prawns, squid, bay scallops, 

shrimp salad

 

Grilled Seafood
1/2 dz. grilled oysters - 26 

grilled colossal prawns - 28 

grilled squid - 21  


