
Halftone No-How n/a Gin, tonic, Vietnamese hot mint, citrus fruits
Mock Mock Gee �?�Ú�Ü

Ghia apéritif, pomegranate cordial, TÖST Sparkling Rosé
�˜�à�v���˜�}�ð�˜���?�Ú�Ü

�”�Ö�v���©�B�ù���i�������?�e���}���i�K�K�v���m�e�"�i�"�v�������i���m�����7���?�K�B�����?�"�B�v�������"�B�����i���ð�����i
�¦�Ö�i�v���}���œ�v�i�K�B���7�˜���?�Ú�Ý

Seedlip Notas de Agave, dried chili, salted plum, citrus
�È�K�}���œ�e�"�ó�˜���d�"�v�v�7�����”�7�}�?���?�Ú�Ý
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H O T  T E A  P O T

Kim Tuyen cultivar
� ˜ � � �ù � � � z �K �7 �K �B � � � � � � �œ�K �B � � �d �Ö� � � � � � �Á � " � � � v �B �Ö�?      �? �Ú �Ù

�!���7���ð�i�Ö�v�"�K�B���`�Ö�m�?�"�B��
� ` �Ö �m�? � " �B � � � � � � � ! � � � " �B �Ö       �? �â

�v�������&�`���’���7���'���’�'
�F � ˜ �K �4 � } � i �K(green tea) � � � � � ` �Ö �e �Ö�B                �? �Ú �Ý

Marrakech Organics
� ! � � �Ö � " � � � � �R �B �ù � " �Ö � �       �? �â

�ó���Ö�?�K�?�"�7�������7�Ö�‘���B�ù���i�����e���e�e���i�?�"�B�v�����i�K�K�"�ð�K�m�����i�K�m�����e���v�Ö�7�m
�œ� � �ó � i � � � v � � �F �Ö� i �ù � � �B  (ca f fe ine- f ree)     �? �Ú �Ù

lemongrass, ginger, orange peel

�b �K � � � � �œ�Ö�? � � � v � � �œ� } �B � � � � � ¦ � � �Ö � " �7 �Ö�B �ù � �(ca f fe ine- f ree)      �? �Ú �Ù

BeverageBeverageBeverageBeverageBeverageBeverageBeverageBeverageBeverageBeverageBeverageBeverageBeverageBeverageBeverageBeverageBeverage

�œ�R�F�p���¦�­�˜�1���!�z�!�b�¦���R�d

�i�†�[�}���?�Ö�˜���?�Ù�B

���œ�?�K�K�v�����d�"�������}�����Ö�7�Ö�B�ó����
rye | gentian amaro | spiced roselle

�m�ã�˜���ð�"�v�v���i�m�����v�i�Ö�ù�"�v�"�K�B�Ö�7�������i�ð�Ö�7���i���?���ù�"���m��
pear honey | sesame rice

���”�i�K�?�"�m�"�B�����”�i�K�m�e���i�"�v�˜��
�‘�K�ù�4�Ö���†���7���?�K�B���i�Ö�m�m���m���K�ó���}���†���i�Ö�?�ð�}�v�Ö�B

�m�Ö�}�‘�"���B�K�B���ð�7�Ö�B�ó���†���’�"�7�ù�����7�ù���i�ª�K�’���i
sake vermouth

���d�K�B�����d�Ö�m�v�"�B�����N�Ö�e�e�"�B���m�m��
Vietnamese espresso Trung Nguyên

�R�’�Ö�"���Ó�Ô���†���i�}�ð�˜���”�K�i�v
�Á�	���,�
���,�"���ó�i���?�����ù�����ó�Ö�ó�Ö�K

���”�Ö�m�m�"�K�B�Ö�v�����Â�K�?�Ö�B��
Lost Explorer tequila | mezcal espadín

house pomelo liqueur | Vietnamese hot mint
sparkling pamplemousse

�������m�v���K�����d�}�ó�4��
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���˜���‘�K�7�}�v�"�K�B�Ö�i�˜���m���B��
mezcal espadín | pineapple

chili-shrimp paste
�7���?�K�B���i�Ö�m�m���†���ó�K�ó�K�B�}�v���†���B�†�Z�ó���?�Ù�?
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Italicus | solstice aperitif
�Ö�����ù���ð�Ö�7�m�Ö�?�"�ó���†���m�e�Ö�i�4�7�"�B��

Rhum agricole | palm sugar | lime
� ' �Ö�" �h�} � " � i � "  $18

Neversink gin | Green Chartreuse | Maraschino | lime
�d�Ö�m�v� � �Â�K� i �ù � �$21
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Prosecco di Valdobbiadene Brut ���K�i���Ö�B�"�ó���� �� �Ð�Õ���Õ�×
���K�i�v�K�7�K�v�v�"�������Á���B���v�K�����R�v�Ö�7�˜

S P A R K L I N G

Vermentino�����Á�"���B�������Ö�m�m���������K�i���Ö�B�"�ó������ �� �Ð�Õ���Õ�×
Terenzuola - Tuscany, Italy 2024

Sauvignon Blanc - �p�Ö�}�v�"�7�}�m�� �� �� �Ð�Õ���Õ�×��
�m�Ö�i�7�ð�K�i�K�}���������p���’���Ñ���Ö�7�Ö�B�ù���Ñ�Ï�Ñ�Ó

Gavi - Villa Sparina� � � � � � � � �Ð�Õ���Õ�×��
Piedmont, Italy 2024

Sancerre �m�K�B�v���'�Ö�?�B���m�� �� �� �� �������������×�×
�'�K�?�Ö�"�B�����”�"���i�i�����m�Ö�i�v�"�B - �d�K�"�i�������D�i�Ö�B�ó�����Ñ�Ï�Ñ�Ò

Riesling �1�m�v�Ö�v���������'�U�B�B���K�¦���� �� �� �Ð�Õ���Õ�×
�p�Ö���������F���i�?�Ö�B�˜���Ñ�Ï�Ñ�Ò

Chardonnay���œ�Ö�B�v�Ö�����Ö�i�ð�Ö�i�Ö�����K�i���Ö�B�"�ó���� �� �Ð�×���Ö�×
�¦�˜�7���i�������!�Ö�7�"���K�i�B�"�Ö�����­�œ�����Ñ�Ï�Ñ�Ò

Bourgogne Côte d'Or Blanc (organic)       92
�'�K�?�Ö�"�B�����˜���?�"���`�K�ð�Ö�i�ù���������K�}�i���K���B�������D�i�Ö�B�ó�����Ñ�Ï�Ñ�Ñ

W H I T E

Österreich Weisser Mulatschak - Meinklang 17/72 
(Welschriesling und Pinot Gris) (organic)
���}�i�����B�7�Ö�B�ù�������}�m�v�i�"�Ö���Ñ�Ï�Ñ�Ó

Coteaux d’Aix-en-Provence “X” Rosé  �Ð�Õ���Õ�×
�m�"�i�Ö�ð���Ö�}�������”�i�K�‘���B�ó�������D�i�Ö�B�ó�����Ñ�Ï�Ñ�Ó

S K I N  C O N T A C T  &  R O S É

Fleurie Les Marrans en Beaujolais (organic)             17/72 
�'�K�?�Ö�"�B�����ù���m���m�Ö�i�i�Ö�B�m���������m���i�‘���ù���ó���"�7�7���ù�� 
�����Ö�}�1�K�7�Ö�"�m�����D�i�Ö�B�ó�����Ñ�Ï�Ñ�Ò

Blauer Spätburgunder ���”�"�B�K�v���p�K�"�i���� �� ������������������������17/72
�Ñ�"���i���"�m���B���������Ö�ù���B�����F���i�?�Ö�B�˜���Ñ�Ï�Ñ�Ñ

Blend ���F�i���B�Ö�ó�������������'�"�ù�K�� �� ���� �������������������������Ð�Õ���Õ�×
Catalunya, Spain 2022

Zinfandel���(�`�}�‘���B�"�7���*�������¦�}�i�7���˜���� ���������������������� �������������������������Ð�×���Ö�×
�!�Ö�7�"���K�i�B�"�Ö�����­�œ�����Ñ�Ï�Ñ�Ò

Syrah (dry farmed, old vines)                   88
Garage - Maule Valley, Chile 2019

R E D

WineWineWineWineWineWineWineWineWineWineWineWineWineWineWineWineWine
�v���ˆ�ó���ü�Y�B���i�†�[�}��

L U N C H  S P E C I A L

C O M P L I M E N T A R Y 

SOUP
�?� } �m� � � i �K �K �? � � � ‘ � � � � � � � v �Ö �ð �7 � �

S A L A D
�’ � " � v � � � � �ó � " � v � } �m� � �m�K � ˜ � � �ù � i � � �m �m� " �B � �

 
LUNCH  ADD - ON

rice noodle, brisket, chuck eye,
beef balls, peanut, shallot,

scallion, cilantro & house sweet soy

Dry  Pho Beef

rice noodle, slow cooked brisket,
raw chuck eye, shallot, scallion, cilantro,

side of pickle garlic & bird eye chili

� ” � � �K � � �N �ç � � �p �Q� "GF

rice noodle, chicken breast,
quail eggs,shallot, scallion,

cilantro & Vietnamese coriander

Pho Gà GF

rice noodle, King oyster mushroom,
shimeji mushroom,Yu Choy,

bamboo shoot, shallot, scallion & cilantro

Pho Vegetab le VGF

rice noodle, chicken breast, quail eggs,
shallot, scallion, cilantro, Vietnamese

coriander & house tamarind soy

Dry  Pho Gà
egg noodle, crispy quarter duck,

Yu Choy, shallot, scallion, cilantro,
pickle ginger & duck essence gravy

Dry  Nood le  Duck  �? �Û �ß

W E E K D A Y S� � � Ð � Ð � 
 � Ò � Ï � �A M � � � � � � � Ò � 
 � Ò � Ï � �P M
( E X C E P T��H O L I D A Y S)

P H O
$ 1 9

� � �® �p � � � � �Á � � � i �? � " �ó � � �7 �7 � " � �
�K � i

�!�ˆ�m� � � � � ˜ � " �ó � � � �
$18

�˜�1� ! �z �m�m�1�p� ' �1 � ' �1�Ç� ¦ � ˜ � �
FRIED��DOUGH���?�Ò� � � � � �BONE��MARROW��$8 � � � � � �BEEF��BALL��$4 � � � � � �RAW��CHUCK��EYE��$6 � � � �BRISKET��$5

BLOOD��CAKE��$4 � � � � � �CHICKEN��$5� � � � � �DUCK��$8 � � � � � �QUAIL��EGG���?�Ò� � � �TENDON���?�Ò� � � � � �NOODLE��ON��SIDE� � �?�Õ

�m���i�‘���ù���’�"�v�������ó�i�Ö�ð�����m���i�"�?�e���}���e�K�i�4���m�e�i�"�B�����i�K�7�7����
�7���v�v�}�ó�������ó�}�ó�}�?�ð���i�������e�"�ó�4�7�����ó�Ö�i�i�K�v��

�m���i���ù�ù���ù���i���ù���ó�Ö�ð�ð�Ö���������m���Ö�7�7�K�v�m�����m�ó�Ö�7�7�"�K�B���K�"�7����
�����e���Ö�B�}�v���������}�����i�"���ù�������������K�i���˜�"�ó����

Grilled Pork
Grilled Lemongrass Chicken
Grilled Shrimp
Fried Tofu
Fried Crab, Shrimp & Pork Spring Roll
Shaking Beef (+$8)

B Á N H  M Ì
� ? � Ú � ß

� � �Ö �7 �7 � � �K � � � � �K � } � i � � �ð �Ö� � � } � � � v �v � � �m� � �ó �K �B �v �Ö� " �B � � �m� � �m�Ö�? � � � �

� ! �7 �Ö�m�m�" �ó 
homemade pork sausage, ground pork spread,

chicken pâté, fresh herbs, pickle & Vietnamese mayo

Pork
grilled pork, chicken pâté, fresh herbs,

pickle & Vietnamese mayo 

Tofu & Mushroom
king oyster, sauteed shimeji, fresh herbs,

pickle & Vietnamese spicy mayo

V

white lump crab meat, scallion, egg, jasmine rice
� ! � i �Ö �ð � � �D � i � " � � �ù � � � ˜ � " �ó � � �? �Û �ß

pho noodle, egg, garlic, scallion, sweet radish
& housemade chili oil

�œ�Ö� } �v � � � � �ù � � � ! � � � " �7 � " � � �F �Ö� i �7 � " �ó � � �p �K �K �ù �7 � � �? �Ú �á
� � �ó � � � " �ó �4 � � �B � � �K � i � � � v �K � � � } � �

W O K

WE CARE ABOUT THE FRESHNESS OF OUR INGREDIENTS, THE FLAVORS IN EACH DISH, AND YOUR WELL-BEING, PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES.
�Û�Ù�n���F�˜���¦�­�R�¦�È���Â�R�d�d�����1�����'�'�1�'���D�z�˜�������”���˜�¦�È���z�D���ß���z�˜���m�z�˜�1�
���¦�N���p�b���È�z�­�


INDICATED  SPICY

GF
GLUTEN  FREE VEGETARIAN

V

�œ�¦ �1� � �m�1� ' � ˜ �R� ! �1 � ! � � �b �1 ���ê �” � ! �œ��
� ! � ˜ � � � � � � � ��œ�N�˜ �R�m�” � � �p � '  � ” �z � ˜ �b �œ�” � ˜ �R�p�F �˜ �z �d�d � � �Ñ� ��” � ! �œ�� 
� ¦ �z �D�­ �œ�! � � �d �d�R�z�p � � �Ô� ��” � ! �œ��
�Á�1�F�1� ¦ � � � � �d �1 �œ�” � ˜ �R�p�F �˜ �z �d�d ��V��
�D�˜ �R�1� ' � ' �z � ­ �F�N � � �Ñ� ��” � ! �œ��       

$6
$6
�?�Ô
�?�Ô
$3

�K � i

���i�"�7�7���ù���?���Ö�v�ð�Ö�7�7
lettuce wrap, Cara Cara orange, ginger, cucumber,

toasted coconut, shallot & peanut sauce

�p � � �? � � �p �† �Z �B � � �? �Ú �ß

rice noodle, brisket, chuck eye,
beef balls, peanut, shallot,

scallion, cilantro & house sweet soy

Dry  Pho Beef  �? �Û �Ú

VIETNAMESE��SANDWICH� � � �SERVED��WITH ��HOUSE��TRUFFLE��SOUP��ON��SIDE

���Ö�7�7���K�����K�}�i���ð�Ö���}���v�v���m���ó�K�B�v�Ö�"�B���m���m�Ö�?����

A P P E T I Z E R

S I D E

sauteed water spinach with
traditional rice-garlic sauce

�m�K � i �B � " �B � � � � �F �7 �K � i � ˜ � ��? �Ú �Þ
�i�Ö�}���?�}�P�B�� VGF

soft salad roll with fresh greens
& herb, vermicelli,  spicy cream sauce

�œ� } �? �? � � � i � � � ˜ �K �7 �7 � � �œ� � � i � " �? �e � ��? �Ú �Ý
���X�"���ó�}�P�B���v�O�?

cabbage, carrot, vermicelli 
& tangy chili sauce

�Á � � � � � � � v �Ö �ð �7 � � � � �œ�e � i � " �B � � � � � ˜ �K �7 �7 � ��? �Ú �Ü
�ó���è�����"�W���ó���Ö�˜

� ! �7 �Ö�m�m�" �ó �?�Ú�á� � � � � �traditional pork sausage, ground pork spread, chicken pâté, fresh herbs, pickle & Vietnamese mayo

Pork  �?�Ú�à������grilled pork, chicken pâté, fresh herbs, pickle & Vietnamese mayo 
Tofu & Mushroom  �?�Ú�á������Shimeji mushroom, fried velvety tofu,  fresh herbs, pickle & Vietnamese spicy mayo

rice noodle, slow cooked brisket,
raw chuck eye, shallot, scallion, cilantro,

side of pickle garlic & bird eye chili

� ” � � �K � � �N �ç � � �p �Q� " �? �Û �ÚGF

rice noodle, chicken breast,
quail eggs, shallot, scallion,

cilantro & Vietnamese coriander

Pho Gà  �? �Û �ÚGF

rice noodle, King oyster mushroom,
shimeji mushroom,Yu Choy,

bamboo shoot, shallot, scallion & cilantro

Pho Vegetab le  �? �Û �Ú VGF

rice noodle, chicken breast, quail eggs,
shallot, scallion, cilantro, Vietnamese

coriander & house tamarind soy

Dry  Pho Gà  �? �Û �Ú

egg noodle, crispy quarter duck,
Yu Choy, shallot, scallion, cilantro,
pickle ginger & duck essence gravy

Dry  Nood le  Duck  � � �m�+ � � �Á � * �v � � � � �? �Û �â

pork, crab, shrimp, wood ear mushroom,
�ó�Ö�i�i�K�v���m�v�}�¦���ù�����"�B���Á�"���v�B�Ö�?���m�����B���v���’�i�Ö�e�e���i

� ! � i � " �m�e � ˜ � � �œ�e � i � " �B � � � � � ˜ �K �7 �7 � ��? �Ú �Þ
�ó���è�����"�W

crispy fried velvety tofu
�ù�i���m�m���ù���"�B���m�Ö�‘�K�i�˜���©�m�����m�Ö�}�ó��

� ¦ �K � � � } � � �œ�ó �Ö�7 �7 � " �K �B � ��? �Ú �Ý
GF�ü�á�}���i�×�B���v�ã�?�����ç�B��

WE CARE ABOUT THE FRESHNESS OF OUR INGREDIENTS, THE FLAVORS IN EACH DISH, AND YOUR WELL-BEING
PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES.

�Û�Ù�n���F�˜���¦�­�R�¦�È���Â�R�d�d�����1�����'�'�1�'���D�z�˜�������”���˜�¦�È���z�D���Þ���z�˜���m�z�˜�1�
���¦�N���p�b���È�z�­�


INDICATED  SPICY

GF
GLUTEN  FREE VEGETARIAN

V

f resh papaya salad with watercress, peanut, 
 cabbage & fried shallot in chili lime dressing served with sesame cracker

�����—�v�i�Ö���m�K���v���m�����7�7���ó�i�Ö�ð���?�Ô��

�F �X � " � � �ü � } � � �ü �…� ��? �Ú �ÞGF

mix greens, shredded red cabbage, crispy shallot, Cara Cara orange & citrus-soy vinaigrette
�F � i � � � � �B � � �œ�Ö�7 �Ö�ù � ��? �Ú �ÜV

gigantic snack with sweet chili
�e�K�i�4���ª�K�m�m���e���Ö�B�}�v���ù�"�e

�œ� � �m�Ö�? � � � � � ˜ � " �ó � � � � � ! � i �Ö �ó �4 � � � i � ��? �Ú �Û

S A L A D

B Á N H  M Ì

P H O
RECOMMENDED��EXTRA

FRIED��DOUGH���?�Ò� � � � � �BONE��MARROW��$8 � � � � � �BEEF��BALL��$4 � � � � � �RAW��CHUCK��EYE��$7� � � �BRISKET��$5
BLOOD��CAKE��$4 � � � � � �CHICKEN��$5� � � � � �DUCK��$8 � � � � � �QUAIL��EGG���?�Ò� � � � � �TENDON���?�Ò� � � � � �NOODLE��ON��SIDE� � �?�Õ

SAUTÉED��MUSHROOM��MEDLEY��WITH ��BUTTER��SOY���?�Ð�Ñ
GARLIC��FRIED��RICE���?�Ð�Ñ
FRESH��GREENS��& ��HERBS��BASKET���?�Ð�Ï
BROTH��� � �Ð�ÕOZ) � � � � � �BEEF���?�Ð�Ï� � � � � �CHICKEN��$8 � � � � � �VEG��$8
STEAMED��NOODLE� � � �RICE� � � �EGG� � � �VERMICELLI� � � �$6

JASMINE��RICE��$4
PEANUT��SAUCE���?�Ò
HALF��BAGUETTE���?�Ò
FULL��BAGUETTE��$5

lemongrass chili-paste, Vietnamese coriander,
onion, basil, butter garlic soy & fried dough

S a u t é e d  M u s s e l  � ? � Û � Û

���i�"���ù���ó���"�ó�4���B���’�"�B�������©�m�����m�Ö�}�ó���������Ö�i�7�"�ó��
�4�Ö�§�i���7�"�?�����7���Ö�������ù�i�"���ù���m���i�"�?�e���ó���"�7�"���m�Ö�7�v

�Á � " � � � v �B �Ö�? � � �m� � � � �ó � � � " �ó �4 � � �B � � � ’ � " �B � � �m� ��? �Ú �Þ
�ó�×�B�������ç���ó���"���B���B�†�Z�ó���?�Ù�?

GF

V

ClassicsClassicsClassicsClassicsClassicsClassicsClassicsClassicsClassicsClassicsClassicsClassicsClassicsClassicsClassicsClassicsClassics

�ð�×�B�����ð���K
shrimp, dried shrimp, scallion oil,

�m���Ö�7�7�K�v�������Ö�i�7�"�ó���}���B�†�Z�ó���ó���à�?

�œ�v � � �Ö �? � � �ù � � � ˜ � " �ó � � � � � ! �Ö �4 � � �? �Ú �ß
GF

�e�K�?���7�K���m�Ö�7�Ö�ù
�!���Ö�B�ù�7���i���e�K�?���7�K�������i�"�7�7���ù���m���i�"�?�e���!�Ö�i�Ö���!�Ö�i�Ö�����7���?�K�B���i�Ö�m�m�����b�Ö�§�i���7�"�?���������i�����B���?�K�m�ó�Ö�v�K�����i�Ö�e����

mint, shallot & toasted coconut tossed in spicy tamarind dressing.

�F �X � " � � � � �† � ] � " � � � ¦ �O �? �? �Ú �âGF

A P P E T I Z E R

E N T R E E

���i�"�7�7���ù���e�K�i�4���}���ù�"�e�e�"�B�����B�K�K�ù�7��

�N�ç���p�Q�"���m�v�˜�7�������i�"�7�7���ù���e�K�i�4���e�Ö�v�v�"���m�����ó�i�Ö�ð���}���m���i�"�?�e���m�e�i�"�B�����i�K�7�7��
�‘���i�?�"�ó���7�7�"�������i���m���������i�ð�m�����e�"�ó�4�7�����}���v�i�Ö�ù�"�v�"�K�B�Ö�7���©�m�����m�Ö�}�ó�����ù�"�e

� � � � �~ �B � � � ! � � �è � � �N �ç � � �p �Q� " �? �Ü �Û

�v�}�i�?���i�"�ó���}���ù�"�7�7���©�m��
Hanoi style grilled whole Branzino marinated in traditional turmeric paste, scallion & dill

� ! � � �è � � � ! �× �? �Ý �Ü

�ó�Y�?���m�†�\�B���B�†�Z�B��
�ó�Y�?���v�à�?���m�v�˜�7�������i�"�7�7���ù���e�K�i�4���ó���K�e���K�‘���i���i�"�ó�������Á�"���v�B�Ö�?���m�������������?���Ö�v�7�K�Ö���������i�"���ù�������������e�"�ó�4�7���������i���m���������i�ð�m���}���‘�������v�Ö�ð�7���m

� ” �K � i �4 � � � ! � � �K �e � � � ˜ � " �ó � � � � � ” �7 �Ö�v �v � � � i � ��? �Û �ß

�ð�W���7�~�ó���7�Ù�ó

�����—�v�i�Ö���ð�K�B�����?�Ö�i�i�K�’���?�×��
wok tossed American tenderloin, onion, yellow pepper in garlic soy (served medium)  & watercress-cilantro salad

�œ� � �Ö �4 � " �B � � � � � � � � � � � � �? �Ü �Ý

�ð���������m���K�i�v���i�"�ð�m���ó�}�i�i�˜
tender braised short ribs in Vietnamese yellow curry, baby potato,

carrot & coconut milk served toasted baguette. creamy, spicy & fragrant
�����7�}�v���B�����i�������Ö�‘�Ö�"�7�Ö�ð�7����

� ! � ç � � � ˜ � " � � �œ�† � \ �B � � � � �W �? �Ü �á

�!���"�7���Ö�B���m���Ö���ð�Ö�m�m
�Ð�Ï���K�¡���©�7�7���v���m�v���Ö�?���ù���"�B���v�i�Ö�ù�"�v�"�K�B�Ö�7�����"�B�����i���m�K�˜�����œ���Ö�K�—�"�B�����’�"�B�������m���m�Ö�?�����K�"�7��

King mushroom, Yu Choy & julienned aromatics.

� ! �× � � �N �à �e � � �Ç �+ � � � ' � â � } �? �Ý �Û

white crab meat, scallion, egg, jasmine rice & green chili lime sauce
� ! � i �Ö �ð � � �D � i � " � � �ù � � � ˜ � " �ó � � �? �Ü �Û

���i�"���ù���’���K�7�������i�Ö�B�¡�"�B�K�����ù�����ð�K�B���ù�����v�K�m�m���ù���"�B���m�’�����v���©�m�����m�Ö�}�ó�������7�Ö�¡���������i���m�������i�����B�m���}�������i�ð�m
� ! �× � � � ! � � � " � � �B � � �p �† �Z �ó � � �m�Ù�? �? �Ý �ÛGF

�m�"�˜�Ö�¡�Ö�4�"�����Ô���Â�Ö���˜�}�������?���i�"�ó�Ö�B���Â�Ö���˜�}�����ó�������*�m���m�"���B�Ö�v�}�i�����e���K���ð�i�K�v�����}���Ö�i�K�?�Ö�v�"�ó�m
Wagyu Pho  �? �Ü �ßGF

crispy roasted half duck, tamarind-duck bone reduction, shallot & steamed Yu Choy
� ' � } �ó �4 � � � ¦ �Ö �? �Ö� i � " �B �ù �? �Ü �ßGF

�ó���æ�K���v�O�?
shrimp paste & pork cake on sugarcane

skewer, lettuce, fresh herbs & plum sauce

�œ� } � � �Ö � i �ó �Ö�B � � � � �œ� � � i � " �? �e �? �Ú �ß
GF

chicken liver mousse, pickle,
bone marrow & toasted baguette

� ” �ß �v � � � � � } � � � � �K �B � � �? �Ú �à

�Á�"���v�B�Ö�?���m�����v�}�i�?���i�"�ó���ó�i���e��
shrimp, Vietnamese pork sausage,
bean sprout, scallion, sweet radish,

�B�†�Z�ó���ó���à�?���}�����i���m���������i�ð�m

� � �× �B � � � � �Ç � � �K �? �Ú �á

�ð�W���v�×�"���ó���Ö�B��

*rare* American wagyu slices, fresh lime, shrimp paste, watercress,
�Á�"���v�B�Ö�?���m�����ó�K�i�"�Ö�B�ù���i�����e���Ö�B�}�v�����ó�i�"�m�e�˜���m���Ö�7�7�K�v�m���}���ð�"�i�ù�*�m�����˜�����ó���"�7�"

�Á � " � � � v �B �Ö�? � � �m� � � � � � � � � � � � � � � ! �Ö � i �e �Ö�ó �ó � " �K �? �Ú �á

rice vermicelli, slow cooked brisket, pork sausage, pork hock, blood cake,
shrimp paste, shallot, scallion & cilantro in spicy lemongrass broth

� � �~ �B � � � � �W� � �N � } � � �? �Û �ß

Chef ’s SpecialsChef ’s SpecialsChef ’s SpecialsChef ’s SpecialsChef ’s SpecialsChef ’s SpecialsChef ’s SpecialsChef ’s SpecialsChef ’s SpecialsChef ’s SpecialsChef ’s SpecialsChef ’s SpecialsChef ’s SpecialsChef ’s SpecialsChef ’s SpecialsChef ’s SpecialsChef ’s Specials

�7�}�?�e���ð�7�}�����ó�i�Ö�ð�����m���i�"�?�e�����e�K�i�4�����i�Ö�}���i�Ø�?��
chili paste & sweet chili *peanut* dip

� ! � � �è � � � ! � } �Ö � ��? �Ú �á
�Á�"���v�B�Ö�?���m�����ó�i�Ö�ð���ó�Ö�4��

GF

traditional crab noodle soup with rice vermicelli, crab cake, brisket, tofu, pork sausage,
grilled tomato, shallot, scallion & cilantro

�����—�v�i�Ö���m�K���v���m�����7�7���ó�i�Ö�ð���?�Ô��

� � �~ �B � � � ˜ � " � � � } �? �Û �âGF


