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Salads 45«

I. GOI BO CAI XOONG

Watercress and grilled beef salad
VI ESIEROY T H

2. GOI DU DU

Green papaya and steamed chicken salad

FHANAVEELBOY 7L
3. GOI MIEN TOM

Shrimp and vermicelli salad

HELEROYIA

¥770
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¥780
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KHAI VI

Appetizers i

® . BANH CUON ¥590

Steamed spring rolls ®:4 ¥650
FLAEES

2. GOICUON ¥310
Fresh vietnamese spring roll A ¥350
LA

3. RAUMUI ¥450
Flavored coriander leaves id ¥500
BORHNIF—

4. PAUPHU RUO1SOT CA CHUA ¥500

Tomato and coriander tofu

RoF—t= LR




) 5. PAU PHU MAM TOM ¥450

Tofu with fermented shrimp miso and chili oil  #:4 ¥500

G oERRRY&F VA vhE

6. BAP CAI LUQC ¥450
Boiled cabbage in egg and fish sauce Wik ¥500
WTEAY RZ7LEF RV

7. RAUMUONG LUQC ¥620
Boiled vegetables in Vietnamese soy sauce  ®A¥650
HeHEOAL L xv




Stewed Dishes ¥

TR .

|. CANH MUGP PANG
Stewed bitter gourd with meat filing T —Y DR EHA—T K

2. THIT KHO TAU
Braised pork with spices RO M A/34 A0 Mk

3. BO HAM DAU PHU
Stewed beef tendon with tofu  4=F 1 L TLIK O #A 4

CAC MON HAM

¥680

®a ¥750

¥950
w4 ¥1,050

¥580
4 V640
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Stir-Fried X »ih
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|. CARIXAO

Stir-fried coconut curry with pork and vegetables
KA ENaaF 9y A —1TY

2. MUGP DANG XAO TRUNG

Stir-fried bitter gourd with pork and eggs
d—Y e BT LIRS

3. RAUMUONG XAO TO1

Stir-fried seasonal vegetables with garlic

EWOWED I AlIDD

4. MIEN XAO VI CAY
Spicy Stir-fried vermicelli

FOEEEY

¥580

A ¥940

¥750

w4 Y830

¥750

®A¥830

¥750

A ¥830
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NUONG

Grilled Dishes BEAYH

® . BANH CUON NUONG ¥590
Grilled spring rofls s Y650
BEA RS
® 2. BOLALOT ¥900
Grilled wrap with beef mince and Vietnamese herbs A X990
H-OARD R FLn—T WAHBED
‘ 3. BANH XEO Regular ¥1,340 w2 v¥1480

Vietnamese style coconut rice vermicelli pancakes  Half ¥850 s v940

A BT HMES ~ M IR B R D S R~
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GA NUONG SA ¥680
Grilled lemongrass chicken ®is Y750
Wov e 75208

CHA CA Regular ¥1,250 #2¥1380

Fried white fish with turmeric Half ¥710 wa¥780
and dill (Hanoi's specialty)

NABY AFROFERIH I HEES
~H— Ay 2L T 4 ) 0) Bk~

+SET BUN +Rice Noodle +7'> ¥300 #2v330

. CANH GANHOI THIT NUONG ~ ¥600 #=¥660

Chicken wing gyoza +14 ¥ 270 way300
FREX DY
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. NEM RAN ¥T700 mavr70
. TOM CHIEN BANH Ml ¥680
. BANH Gé[ Vietnamese fried gyoza 2p ¥410 = v450

. CUA CHIEN ¥860

CHIEN

Fried Dishes #0

Fried spring rolls  $86F $k 46 5 1A ¥320 wavaso
Dill-flavored shrimp toast 7 4V EWEAMZF—AF  ®5¥750
AP ARG Y L OX R -5 297 HWMEERRIL)  4p ¥ 680 »s ¥750

Fried soft shell crab Y 2b3/ = v 257 DREH w2 ¥950



® 5. DPAU PHU CHIEN MAM TOM  ¥500

Fried tofu with fermented shrimp miso s ¥550
4 1 SR o) SRR 2 v
- W 6. NGO CHIEN BO ¥500
Fried corn #1554 ASL 54 ¥550
- W 7. PHONG TOM ¥290
Shrimp crackers X ONEA A Y320
- W 8. KHOAI TAY CHIEN ¥500
| Garlic butter fries A ¥550
H—=Yo 213 2—=2F34F KT}
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CAC MON KHAC

Others £ fih 3 A A £

‘ . TOM CHIEN SA Fried shrimp with garlic Regular ¥1,170 wav129%

h)hVilgEDOVES ST I Half ¥670 #4¥740
‘ 2. NEM NUGONG SA Grilled pork meat ball with lemongrass ¥580 = ¥640
BEolhvEs 757 ABER (2%) *1A ¥260 =2 ¥29%
® 3. BANH KHOT ¥1,270
coconut rice vermicelli pancakebolls with shrimp =4 ¥ 400
RbF LW SHES

AT




; [&?M CATIM  Grilled eggplant salad

> ADMAD YT AT

. NOM TAI HEQO  Pig ear salad

BEHY A4

. LAC LUOC Boiled peanuts

R TT

. SUON NUONG Grilled spareribs

WA ASTYS

¥620

A Y690

¥480

S ¥530

¥380

®4 Y420

¥680

" ¥750




SERARY +¥110
Large rice Com nhiéu

R2F—KRY ¥150 mn)
Extra corander  dugre nhidu rau mabi

|. COM THIT LON SOT TUONG OT  ¥860
Pork chili rice X+l "4 ¥950
2. COM THIT KHO TAU ¥900
Braised pork rice 4Rk " ¥990
\ 3. COM GA Regular ¥780 = vs60

Vietnamese chicken rice ML #y AR
BEMES Fried egg Tringdp-la +¥110 i)

Half ¥470 wva50




BANH Ml

Banh Mi Sandwich /3 »{— Y F447F

: - ! A
¥700 wA¥770 «OP LET !’_mfa ':o mﬁf’) ¥15Q ma
R A7 o2l 2RO IV, +¥150 wn TRHBNTART,
IS AM 2 A TLA \ PATE . N i
Please select two ingredients from the right, : Patty /17 8:' sg::
You can add one more ingredient for an additional 110 yen. «GIO LUA
Ham /A4

Hiy chon 2 loai nhan tuy thich theo menu bén phai.

Thém 100yen dé chon dug 3 logi nhin. ® - THIT NUONG
Grilled pork BEAK




o AKBM) X1.65F ¥110m8 X27F ¥220 (ws

?
R2F—BOKM 25— KBY ¥150 ms)
ST ¥50 (wa)

Medium skte 4¥110  Large sabde +¥220 Extra corlander Y150 Raw chill Y150

Rice Noodles K38 (s _piw, vy, #9y—2sBLOAL,
HEMCAZYTRT,

PHO GA PHO B :
Steamed chicken pho Beef tendon pho

HHINELBD T +— ¥T730 mavsn0 HFLDT4— ¥810 »2¥8%

If you not want coriander, or If you want lemon,
or chill sauce, pease let our staff know.

Lugngmi  LSgéi+¥110 2 gbi £¥220
Thém Y150 duge nhidu rau mii. Ot séng Y150

Quy khich khéng dn rau mii, mudn thém chanh,
Gt va tiang Gt xin hiy goi nhin vién phyc vy,

pHop

LR SERTEOTA— ¥900 maves0
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BUN BO HUE
Spicy roast beef noodles
done in Hue-style

)

BUN RIEU CUA
Crab broth noodles
with shrimp balls

vESAD AT x %D
4Pyt Sl WEEF AN HE
¥900 ws¥9%0 ¥900 w2990

PHO ) TAU ) PHO THIT LOY PHO RAU SUA DAU NANH
Braised pork pho with Chinese five spices Pork chili sauce pho Vegetable and soy milk pho
BAKLER 74— ¥900 =2¥9%0 BF VY —ADT 5— ¥860 #a¥950 R ELTHA—TDT4— ¥B00 =2 ¥880

PHO XAO

I N G - Stir-fried pork

| ﬁllec!!('pork pho done :
n tsukemen , v ; —
(dipping noodle) style il o KR S =AY mﬁtntggkgbuz:m
BEAEHO DT 4 — AT Y [ s :

¥840 w930
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¥3,900










