APPETIZERS (KHAI VI)

APPETIZERS ( KHAIVI)

1 VIETHAMESE GOLDEN EGG ROLLS {2ZROLLS) [(CHAGIO) 4.85
Deep fried, filed with pork, wrapped on leffuce, cianiro and dipped in lemon sauce

2 SPRING ROLLS (2ROLLS) (GOICUON ) 4,95
Steamed rice paper, fiked with vermicelll noodies, wegelabies shrimp and povk, Qipped in lemon Sauce

v VEGETARIAN SPRING ROLLS (2 ROLLS) (GOI CUON CHAY ) 4.95
Steamed rice paper, liled with vermicedi noodies. Vegelables and fofu, dipped in peanut sauce

3 SUMMER ROLLS (2 ROLLS) (BICUON ) 495

Sheamed rice paper, fifled with Vermicellk noodie s, vegelable s, shredded pork and pork sKin
dipped i femon sauvce
4 VIETHAMESE PAN CAKE ( BANH XEO ) g.as
Fan seared rice Nour crépes fiked Wih shrimp, chicken and beéan Sprouls sénved wirh leffiuce and
citanine dipped in lemon sauce

5 VIETHAMESE MOO SHOO (2ROLLS) (BOBIA) 5.50
Steamed rice paper, fied with lelluce, icama, pork sausage ed egg, dipped n peanul Sauce

L+ VIETHAMESE CHICKEN SALAD (| GOIGA) 5.50
Shredded cabbages, carmad, chicken breas!, minl, [ossed i lemon sauce, lopped med onons
and peanuts

7 LOTUS ROOT SALAD (GOl NGO SEN) §.50

Shredoed Lofus rool mibced with cucumber, carmois, and basil Topped with shvimp pork ciamiro
peanuts and lemon sauce

8 VIETHAMESE WONTON S0OUP 5.50
Grownd shrimp and lean ground pork wrapped in BN wonion skm and served in chicken broih

9 BUTTER CHICKEN WINGS ( CANH GA CHIEN BO ) 5.95
Fried chicken wings ight tempura baltered, sauléed with green omnion and bulter

10 FRIED CRABMEAT RANGOOMN (6 PIECES) [CHEESES CHIEN ) 6.50
Deeg fried, wonton skin wrapped wilh créam cheese and meail

11 CHAR BROILED B.B.C BEEF, CHICKEN OR PORK (3 SHKEWERS ) 6.95

12 FRIED TOFU ( DAL HU CHIEN ) 5.95

Deegp fried tofu, Topped with gréén onions and fried onion, served with peanut sauce



