** Before placing your order, please inform
your server if you have any food allergy **

Menu
Appetizers – Khai Vị
Pork Egg Rolls - Chả Giò (4 rolls)…………………………………………………………………………………

5

Ground pork, onions, carrots wrapped in crispy egg roll wrap served with house sauce, with or without crushed roasted peanut*

Vietnamese Shrimp Tempura - Tôm Chiên Bột (6 shrimps)………………………………………………………

10

Lightly battered jumbo shrimp in honey bread crumb served with sweet ginger sauce

Lemongrass Beef Skewer - Bò Xiên Nướng (3 skewers)………………………………………………………….

9

Grilled sliced beef marinated with lemongrass, garlic, and special spices on a skewer

Sweet and Sour Chicken Wings - Cánh Gà Chiên Nước Mắm (6 wings)…………………………………………

7

Deep fried chicken wings coated with special sweet and sour sauce

*** Please note your wings order may take more than 10 minutes as we fried our fresh wings to order***

Pork and Shrimp Spring Rolls - Gỏi Cuốn Tôm Thịt (3 rolls)……………………………………………………..

9

With mixed greens, mint, cucumber, vermicelli noodles wrapped inside rice paper served with peanut* Hoisin sauce or house special sauce

Shrimp Spring Rolls - Gỏi Cuốn Tôm (3 rolls)…………………………………………………………………….

10

With mixed greens, mint, cucumber, vermicelli noodles wrapped inside rice paper served with peanut* Hoisin sauce or house special sauce

Grilled Chicken Spring Rolls - Gỏi Cuốn Gà Nướng (3 rolls)…………………………………………………….

9

With mixed greens, mint, cucumber, vermicelli noodles wrapped inside rice paper served with peanut* house special sauce

Grilled Beef Spring Rolls - Gỏi Cuốn Bò Nướng (3 rolls)………………………………………………………...

9

With mixed greens, mint, cucumber, vermicelli noodles wrapped inside rice paper served with peanut* house special sauce

* Please let your server know if you do not wish to have peanut in any dipping sauce.

Salads - Gỏi
Mixed with Lime Juice, Chopped Fresh Herb and with or without crushed peanuts*

Green Papaya Salad with Shrimp - Gỏi Đu Đủ Tôm……………………………………………………………….

12

Julienne green papaya, carrots tossed in a tangy fish sauce topped with cooked shrimps, fresh herb served with a side of House sauce

Vietnamese Chicken Salad - Gỏi Gà……………………………………………………………………………….

10

Poached cooked chicken breast, mixed shredded cabbage, julienne carrot tossed in a tangy fish sauce and fresh herb served with a side of House sauce

Lotus Delight Salad - Gỏi Ngó Sen……………………….......................................................................................

12

Shrimp, sliced cooked pork, young lotus rooted, julienne carrot tossed in a tangy fish sauce, and fresh herb served with a side of House sauce

* Please let your server know if you do not wish to have peanut in your salad.

Vietnamese Beef Noodle Soup - Phở Bò
Rice noodle in beef broth with a side of Thai basil, Culantro, bean sprouts, jalapeno, Hoisin sauce, and Sriracha Hot Sauce

Med.

Large

Meat Ball Beef Noodle Soup - Phở Bò Viên ……………………………………………………………..

8

10

Sirloin Steak Noodle Soup - Phở Tái ……………………………………………………………………..

9

11

Sirloin Steak and Meat Ball Noodle Soup - Phở Tái Bò Viên ……………..............................................

10

12

Sirloin Steak and cooked Brisket Noodle Soup - Phở Tái Nạm ……………............................................

10

12

Beef Combo Noodle Soup - Phở Bò Đặc Biệt …………………………………………………...............

11

13

12

16

13

18

15

20

8

10

With meat ball, thinly sliced sirloin steak, cooked brisket, tendon, and tripe (bò viên, tái, nạm, gân, sách)

Shrimp Noodle Soup - Phở Tôm ………………………………………………...………………………..
With jumbo shrimps in beef broth

Shrimp & Scallop Noodle Soup - Phở Tôm & Sò Điệp…………………………………………………...
With jumbo shrimps and large scallops in beef broth

Special Combo Noodle Soup - Phở Đặc Biệt……………………………………………………………...
With thinly sliced sirloin, cooked brisket, jumbo shrimps & scallop (tái, nạm, tôm, sò điệp)

Vietnamese Chicken Noodle Soup - Phở Gà……………………………………………………………...
Chicken breast and rice noodle in a “phở spices” chicken broth

Note: Thoroughly cooking meats, poultry, seafood,
shellfish or eggs reduces the risk of food borne
illness.

** Before placing your order, please inform
your server if you have any food allergy **

Menu
Rice Vermicelli/ Rice Dishes – Bún/ Cơm Đĩa
Lemongrass and Chili Chicken with Jasmine Rice - Gà Xào Xả Ớt ....................................................................

13

Sautéed chicken with lemongrass, scallion, chili pepper and sweet onion in turmeric sauce

Lemongrass and Chili Beef with Jasmine Rice - Bò Xào Xả Ớt ..........................................................................

15

Sautéed beef with lemongrass, scallion, chili pepper and sweet onion in turmeric sauce

Ginger Chicken with Jasmine Rice - Gà Xào Gừng Hành ………………………....................................................

13

Sautéed chicken with fresh ginger, sweet red, green peppers, sweet onion and scallions in brown sauce

Stir-Fried Chicken Veggie Combo - Gà Xào Rau Cải ……………………………………………………………..

14

Sautéed chicken, broccoli, red and green peppers, sweet peas, carrot in a brown sauce served with Jasmine rice

Grilled Chicken with Jasmine Rice or Rice Vermicelli - Cơm/Bún Thịt Gà Nướng………………….....................

14

Served with mixed greens, Vietnamese cole-slaw, pickled red onions and a side of House sauce

Grilled Pork Tenderloin with Jasmine Rice or Rice Vermicelli - Cơm/Bún Thịt Heo Nướng……………………..

15

Served with mixed greens, Vietnamese cole-slaw, pickled red onions and a side of House sauce

Grilled Beef with Jasmine Rice or Rice Vermicelli - Cơm/Bún Thịt Bò Nướng……………………......................

16

Served with mixed greens, Vietnamese cole-slaw, pickled red onions and a side of House sauce

Grilled Beef, Pork Egg Roll with Vermicelli - Bún Thịt Bò Nướng, Chả Giò ….……………………....................

17

Grilled beef, egg roll served with mixed greens, Vietnamese cole-slaw, pickled red onions and a side of House sauce

Specials
Shaking Beef Tenderloin - Bò Lúc Lắc ……………………………………………………………….....................

23

Wok-seared tenderloin cubes with black pepper sauce over watercress, tomatoes, red onion with Jasmine Rice and a side of House sauce

Caramelized Shrimp – Tôm Kho Tàu …………………………………………………………………....................

20

Jumbo shrimp caramelized in sweet shrimp paste sauce with shallot, scallions served with Jasmine Rice with a side of House sauce

Grilled Scallops and Shrimp with rice Vermicelli - Scallop và Tôm Nướng ………………....................................

24

Grilled jumbo scallops and shrimp glazed with sweet garlic sauce served with rice vermicelli, mixed greens and a side of House sauce

Grilled lemongrass Salmon and Green Mango Salad - Cá Salmon Nướng Xả & Gỏi Xoài ......……......................

22

Lemongrass seasoned grilled salmon fillet, green mango salad served with Jasmine Rice and a side of House sauce

Vegetarian Specials
All of our tofu are lightly fried.

Vegetarian Tofu Spring Rolls - Gỏi Cuốn Chay (3 rolls) ..……………………………………………...................

8

Tofu, mixed greens, rice vermicelli, mint wrapped inside rice paper served with Hoisin sauce, with or without crushed peanut*

Vegetarian Papaya Salad - Gỏi Đu Đủ Chay …………………………………………………………....................

10

Julienne green papaya, jubilee carrots, fried tofu, fresh herb tossed in a vegetarian vinaigrette soy sauce

Vegetarian Rice Noodle Soup - Phở Chay …………………………………………......................

Med. 8

Large 10

Tofu, bean curd patty, broccoli, carrot, celery in Veggie Broth served with a side of basil, Culantro, bean sprouts, jalapeno,
Hoisin sauce, Sriracha Hot Sauce

Spicy Tofu Lemongrass - Cơm Ðậu Hủ Xào Xả Ớt …………………………………………………….................

12

Sautéed tofu with broccoli, carrots, red bell peppers, lemongrass and chili served with jasmine rice and a side of vegetarian vinaigrette soy sauce

Stir-Fried Vegetable Medley- Rau Cải Xào Chay ………………………………………….....................................

13

Stir fried tofu, bean curd patty with red, green sweet peppers, sweet peas, broccoli and carrot served with Jasmine rice and a side of vegetarian
vinaigrette soy sauce

* Please let your server know if you do not wish to have peanut in any dipping sauce.

8

Desserts

Tuxedo Bomb - Chocolate genoise, milk chocolate mousse & white chocolate mousse, covered in chocolate ganache…………………….

6.5

Black Orchid - Double cooked black sweet rice, pandan flavor custard topped with coconut milk that you can only find at Lan Chi’s……

5

Crème Caramel - Flan (smooth crème with coffee flavor caramel syrup) ...................................................................................

4

Cassava Coconut Cake – Bánh Khoai Mì Nướng (grated cavassa, coconut milk, mung bean garnished with

4

sauce)

Note: Thoroughly cooking meats, poultry, seafood,
shellfish or eggs reduces the risk of food borne
illness.

strawberries and coconut

