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OC HUGNG

(Flower Escargot)

(Clams) (Scallop)

24. S0 Biép Nudng Phd Mai
Grilled Scallop with Cheese

25. SO biép Nudng M3 Hanh
Grilled Scallop with Green Onion

26. SO Biép Nudng Sa Té
Grilled Scallop with Sate

27. Coi SO Piép Sét Me

Scallops in Tamarind Sauce

28. CHi SO Diép Xao B Tdi
Sauteed Scallops with Butter & Garlic

10. Nghéu Hap Sa
Steamed Clams

11. Nghéu Hap Thai
With Thai-style

12. Nghéu Xao Me

. 01. ¢ Hudng Sa T&

Flower Escargot with Sate

02. Oc Husng Xao Ba Bap

i Corn Butter Sea Snail

03. Oc Huong Tring Mudi
Flower Escargot with Salted Egg

04. Oc Huong Hap Sa
Flower Escargot with Lemongrass

05. Oc Husng Nudng Muéi Ot

¥. Flower Escargot with Sate

06. Oc Hudng Xao Me

Flower Escargot with Tamarind Sauce

07. Oc Huong Hap Thai

With Tamarind Sauce

13. Goi Nghéu
Salad Mango Clams

,OC MONG TAY

(Razor Clams)

Thai-style Steamed Snails

_ 08. Gai Oc Hudng
LN Snail Salad

Razor Clam Strips-fried with Garlic & Butter
15. Mi Xao Oc Méng Tay, Rau Mudng
Razor Clam Stir-fried Water Spinach with Garlic

16. Oc Méng Tay Xao Rau Mudng

34. Hau Nudng Pho Mai
Grilled Oysters with Cheese

35. Hau Nudng M8 Hanh

09. Oc Husng Xao Ba Tai

Flower Escargot with Butter & Garlic

CHEM CHEP

(Mussels)
§ 29. Chem Chép Nudng M8 Hanh

Viethnamese Grilled Mussels

® 30. Chem Chép Nudng Pho Mai

= Grilled Mussels with Cheese

31. Chem Chép Nudng Bao Toi
Grilled Mussels with Garlic & Butter

32. Chem Chép Xao Rau Ram

Grilled Oysters with Green Onion

36. Hau But Lo
Oven-baked Oysters

37. Hau Nudng B3 Toi
Grilled Oysters with Butter & Garlic

38. Hau Nudng Sét BBQ
Grilled Oysters with BBQ Sauce
39. Hau Sot TU Xuyén
(Tridng Ga Non -
S6t TU Xuyén)

Razor Clam with Water Spinach

17. Oc Méng Tay Xao Sa Té

Razor Clam with Sate

18. Oc Méng Tay Xao Me

Razor Clam with Tamarind Sauce

19. Oc MéNng Tay Xao L& Qué
Razor Clam Stir-fried with Basil Leaves
20. Oc Méng Tay Xao Sa Ot

Razor Clam Stir-fried with Lemongrass Chilli

21. Oc Méng Tay Xao Ming
Razor Clam Stir-fried with Bamboo Shoots
22. Oc Méng Tay, Oc Bugdu Chay Tai

Razor Clam & Black Snail with Garlic

$20.00
$18.99
51850
$18.50_
- 14. Oc Méng Tay Xao Bo Toi
52300,
$18.50_
$18.99
$18.99_
$18.99
 $19.99)

v ST CLAIR AVEE W, YORK

>, TORONTO, ON MGN L2
~ 33.Chem Chép Hap Thai

Thai-style Steamed Mussels

@ (289) 317-3699
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41. Ngao Nudng M3 Hanh

Grilled Big Clams with Green Onion

42. Ngao Hap Sa

Big Clams with Lemongrass

43. Ngao Nudng Giay Bac

Abalone with Green Onion

% 45.Bao Ngu Nudng BG Toi

Abalone with Butter & Garlic
46. Bao Ngu Nudng Pho6 Mai

Abalone with Cheese

NGAOBig clams) & AT 3

Qg SNAILS (seasonail)

21 47. 8¢ Len Xao Dua

Stir-fried Mud Creeper Snails with Coconut Milk

48. Oc Ken Nudng Mugi Gt
Grilled Trumpet Snails with Chilli Salt
49. Oc Kén Nudng M3 Hanh

Grilled Trumpet Snails with Scallion Oil
50. Oc Ken Nudng Sot

Bd Mam Hanh

Grilled Trumpet Snails with Butter Fish Sauce

™ OC NU HOANG

(Charonia Snails)

5 51. Oc NI Hoang Xao BG Toi
Charonia Snails with Butter & Garlic

52. Goi Xoai Oc NI Hoang

= Charonia Snails Salad Mango

53.Oc N Hoang Xao Sa Té

Charonia Snails with Sate

3
|2

. : > -
ilwed - o -\l

G AN VAT (sTrReET FooD)
Al. CHAN GA SOT THAI
Thai-style Chicken Feet

A2. CHAN GA NUGNG MUOI 8T
Grilled Chicken Feet with Salt & Chilli

54. Oc Mat Trang Chay Tai
Moon Snails with Garlic

55. Oc Mat Trang Xao Sa Ot
Moon Snails with Lemongrass & Chilli A3 GC’)| pPU DO KHO BO
56. 6(: Mat Tréng Xao Mi Cai Ngot Dried Beef Papaya Salad
Stir-fried Moon Snails with Water Spinach Noodles A4 BO LA LéT XIEN QUE

57. Oc Mat Trang Xao Mi Rau Muéng
Stir-fried Moon Snails with Water Spinach Noodles

58. Oc Mat Trang Xao Cai Ngot
Stir-fried Moon Snails with Bok Choy

OC VoI VOI

(Elephant Trunk)

Beef Skewers Wrapped in Betel Leaves

AS5. GOl DU DU TOM THIT
Papaya Salad with Shrimp & Pork
A6. GOl CU HU DUA
Coconut Heart Salad

A7. BAP XAO BC

Stir-fried Corn with Butter

A8. CA VIEN CHIEN
Fried Fish Balls

A9. CA VIEN CHIEN SOT MAM
Elephant Trunk Snails with Butter & Garlic Fried Fish Balls with Fish Sauce

61. Oc Voi Voi Tron Goi St Tac A10. BANH TRANG NUGNG
Elephant Trunk Snails Salad with Kumquat Sauce Grilled Rice with Sausage & Cheese-eggs

AT XOAI LAC
S EAFOO D Mango Salad with Salt, Chilli, Fish Sauce & Sugar
62. Muc Ong Nudng Sa Té A12. BANH BOT LOC PHAN THIET
Grilled Ocean Squid with Sate Sauce Phan Thiet Tapioca Starch with Shrimp
63. Torm Nudng Musi Gt A13.BANH BOT LOC GOl
Grilled Shrimp with Salt & Chilli LA CHUOI
64. Rau Bach Tudc Xao A14.BANH TRANG CUON
Sa Té St Chudng TRUNG cUT - BG
Stir-fried Octopus with Chilli Sauce & Bell Peppers Rice Paper Rolls with Quail Eggs, Mango & Fried Onion

65. Bach Tudc S&t Thai Xoai Xanh A15. CANH GA CHIEN NUGC MAM
Octopus with Thai-style Green Mango Sauce Fried Chicken Wings with Fish Sauce

66. Bach Tudc Xao Bau Bap Sa Té
Stir-fried Octopus with Okra & Chilli Sauce

sy P L

59. Oc Voi Voi Xao Sa Té

Elephant Trunk Snails with Sate
60. Oc Voi Voi Bo Toi
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PHG Size "Z g’ggﬁ COM (RICE DISHES)
(NOODLE SOUP)™" *"=*7= 1. cOM SUSN NUGSNG

P1. PHO BDAC BIET

Special Combo Beef
with Rice Noodle

P2. PHO TAI - BO VIEN
Rare Beef - Beef Balls

P3. PHG TAI - NAM
Rare Beef - Beef Brisket

P4. PHG BO VIEN

Beef Balls with Rice Noodle
P5. PHO NAM

Beef Brisket with Rice Noodle
P6. PHG GA TRUNG
KEM DO LONG
Chicken's Young Egg and
Offal Noodle Soup

Grilled Pork Chop on Rice

C2. COM SUON NUGNG OP LA
Grilled Pork & Fried Eggs on Rice

C3. COM SUGN NUGNG
-OP LA - CHA
Grilled Pork, Fried Eggs & Egg Pancake Pork

C4. COM GA NUGCNG
Grilled Chicken on Rice

C5. COM GA NUGNG OP LA

Grilled Chicken & Fried Eggs on Rice

C6. COM GA NUGNG - OP LA - CHA
Grilled Chicken, Fried Eggs & Egg Pancake Pork

C7. COM GA - SUCON NUGNG
Grilled Pork & Grilled Chicken

E < C8. COM GA - SUON - CHA
BAN H M I $9.00 Grilled Pork, Grilled Chicken & Egg Pancake

(VIETNAMESE C9. COM DUA XAO BO
SANDWICHES) Rice with Stir-Fried Beef & Pickled Greens

BM1. Banh Mi Ga C10. COM CHIEN CA MAN

Vietnamese Sandwich w/ Grilled Chicken Rice with Stir-Fried Beef & Pickled Greens

BM2.Banh MiBo La Lot 11, cOM CHIEN DUGNG CHAU

Vietnamese Sandwich w/ Wild Betel Leaf Beef ) _ ) ] ]
Rice with Stir-Fried Beef & Pickled Greens

BM3. Banh Mi Cha C3 . A
C12. COM CHIEN TOM

Vietnamese Sandwich w/ Fried Fish Patties

BM4. Banh Mi Nem Nud&ng Rice with Stir-Fried Beef & Pickled Greens

Thém chén canh hoac Soup
Soup of the Day

Com thém steamed Rice

Vietnamese Sandwich w/ Grilled Pork Sausage

BM5. Banh Mi Thit Nudng

Vietnamese Sandwich w/ Grilled Pork

v | ” -

A
)
L .

EEEE) Banh UGt Chéng Tan Pinh
COMBO 1

COMBO 2

y ST CLAIR AVE W, YORIK, TORONTO, ON MEN IL2

e, ..

MON DAC BIET

e Set Bdnh U6t (5 dia) - Nem Nudng - Cha -
Nem Chua hodc Cha Cém - Thit Nudng

e Steamed Rice Roll (5 dishes) - Grilled
Pork Sausage - Viethnamese Pork Roll -
Fermented Pork Roll or Green Sticky

Rice Patties - Grilled Pork.

« Set Bdnh UGt (10 dia) - Nem Nudng - Cha
- Nem Chua hodc Chd Cém - Thit Nudng

o Steamed Rice Roll (10 dishes) - Grilled
Pork Sausage - Viethnamese Pork Roll -
Fermented Pork Roll or Green Sticky Rice
Patties - Grilled Pork.

Canh BUn Do

Water Spinach Noodle

BUn Riéu Cua Bong
Minced Crabs Noodle

BUN Riéu Oc

Mixed Snail Noodle

BUn Mam Mién Tay
Fermented Fish & Seafood Noodle
Banh Xeo Mién Tay
South-side Crispy Viethamese Pancake
Goi Cudn Tom Thit (2pcs)
Fresh Spring Rolls

B&t Chién

Crispy Rice Cake

) e9) 3173889

LAU Size: M - $65.00
(HOT POT) L -$110.00
LAU CA THAC LAC
Featherback Fish Hot Pot
LAU CA PIEU HONG
CHUA CAY
Spicy & Sour Red Tilapia Hot Pot
LAU CA BIEU HONG

MANG CHUA

Red Tilapia & Sour Bamboo
Shoot Hot Pot

LAU CA KEO
Mudfish Hot Pot

LAU CA BUOI MANG CHUA
Stingray & Sour Bamboo Shoot Hot Pot

LAU CA CHIM
Pomfret Fish Hot Pot

LAU CA MO
Parrotfish Hot Pot




N TIE § RICE NOODLES -
HU TIEU/ MI e NoopLes  BUN (VERMICELLI NOODLES)

B1. BUn Thit Nudng - Cha Gid
Grilled Pork & Egg rolls On Vermicelli.
B2. BUn Thit Nudng -

Nem Nudng - Cha Gid

Grilled Pork, Grilled Pork Sausage &
Egg Rolls with Vermicelli

B3. Bun Thit Nudng
Grilled Pork with Vermicelli

B4. Bun Ga Nudng

Grilled Chicken with Vermicelli

B5. BUn Ga Nudng Cha Gio
Grilled Chicken & Egg Rolls with Vermic
B6. Bun Cha Ha Noi
Hanoi-Style Grilled Pork with Vermicelli
B7. BUn Bau Mam Tém

Vietnamese Tofu & Pork with
Vermicelli & Shrimp Paste

B8. Bun Bo Hué
Hue-Style Spicy Beef Noodle Soup

B ANH UGT (Vietnamese

Steamed Rice Sheets)

BU1. Banh Ut Bac Biét _

(Cha - Banh Coéng - Cha Muc) > y g
Special Viethamese Steamed Rice Rolls (Pork Banh Udt (-l dla)
Sausage, Crispy Shrimp Cake & Squid Cake

BU2. Ba4nh USt Cha Lua

Viethamese Steamed Rice Rolls with Pork Sausage

BU3. Banh Udt Cha Muc
- Banh Céng

Viethamese Steamed Rice Rolls with Squid
Cake & Crispy Shrimp Cake

BU4 — Banh Udt Cha Muc

Viethamese Steamed Rice Rolls with Squid Cake

HT1. HU Tiéu Go
Street-Style Vietnamese Noodle Soup
HT2. HU Tiéu Bo T
(Gan BoO T — Bo Vién)
Tender Veal Noodle Soup (Veal
Tendon & Beef Meatballs)

HT3. HU Tiéu Hoanh Thanh
Wonton Noodle Soup

HT4. Mi GO

Street-Style Egg Noodle Soup

HT5. Mi Hoanh Thanh
Wonton Egg Noodle Soup

HT6. Hoanh Thanh
Grilled Pork & Egg rolls On Vermicelli.
HT7. Mi Xao Gion
Crispy Fried Noodles

HT8. Mi Xao BoO
Stir-Fried Egg Noodles with Beef

elli

(Viethamese

BANH CUON Steamed Rice Rolls)

BC1. Banh Cuon bac Biét
(Cha - Banh Cong - Cha Muc)

Special Viethamese Steamed Rice Rolls (Pork
Sausage, Crispy Shrimp Cake & Squid Cake)

BC2. Banh Cuon Cha Muc - Cha Lua

Viethamese Steamed Rice Rolls with Squid Cake & Pork Sausage

BC3. Ba4nh Cudn - Cha Lua

Viethamese Steamed Rice Rolls with Pork Sausage

BC4. Banh Cudén Cha Muc - Banh Coéng
Viethamese Steamed Rice Rolls with Squid Cake & Crispy Shrimp Cake

BC5 - Banh Cuén Cha Muc

Viethamese Steamed Rice Rolls with Squid Cake

Banh Cuon (1dia

Cha (1 dia)

Banh Céng (1 céi)

Cha Muc (1 cai)
Squid Cake (1 pcs)

B8 THUC UONG

Steamed Rice Sheets (1 Plate)
otei

tel
(500

~—

Steamed Rice Rolls (1 Pl

Steamed Rice Rolls (1 Pla

Crispy Shrimp Cake (1 pc

(BEVERAGES)

N1. Tra tac

Kumaquat Tea
N2. Tac xi mudi
Kumaquat & Plum Tea

N3. Ca phé slUa da

Vietnamese Coffee w/ Milk

N4. Ca phé sta ndng

Viethnamese Hot Coffee w/ Mi

N5. Bac Siu

Vietnamese Iced Coffee w/ Milk & Foam

N6. Ca phé den da

Vietnamese Iced Black Coffee

N7.PHa me
Iced Tamarind Drink
N8. Ba chanh -
Iced Lemonade
N9. Chanh muodi -
Salted Lemonade
N10.SIROsamdua  (EEKSS)
Pandan Syrup Drink
NT1. Siro dau ($7.00)
Strawberry Syrup Drink
N12. Sinh t& xoai ($7.00)
N14. Sinh t& dau ($7.00)
Strawberry Smoothie
N15. Sinh t6 sau riéng -
Durian Smoothie
N16. Rau ma ($8.00]
Pennywort Juice
N17. Sinh t6 mang cau -
Soursop Smoothie

Mango Smoothie

N13. Sinh t6 bg

Avocado Smoothie
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