HA'S KITCHEN
ASIAN CUISINE

TO-GO ORDERS ePARTY TRAYS
WEDDING ¢ BIRTHDAY PARTIES

(281) 866 — 7373

OPEN 7 DAYS A WEEK
Monday — Thursday: 10am —9pm
Friday — Sunday: 10am — 10pm

13480 Veterans Memorial Dr,Ste G
Houston, TX 77014

www.haskitchen.com

LUNCH SPECIAL

Monday - Friday: 10AM - 3:00PM

Choice of Wonton soup, Egg Drop soup, or Hot & Sour soup. Served with Fried
Rice & Egg roll. (Soup to go $1.00 extra)

CHICKEN

Chicken w/ Broccoli

Moo Goo Gai Pan

Orange Chicken™

Hunan Chicken

Kung Pao Chicken (Topped with peanuts) *
Garlic Chicken

General Tso’s Chicken

Sesame Chicken

BEEF

Pepper Steak

Beef w/ Broccoli™

Beef w/ Chinese Vegetables

Hunan Beef

Sesame Beef

Orange Beef

Kung Pao Beef (Topped with peanuts)
SHRIMP

Orange Shrimp

Hunan Shrimp“'

Garlic Shrimp

Sesame Shrimp

Kung Pao Shrimp (Topped with peanuts)

Shrimp w/ Chinese Vegetables“

Shrimp Broccoli

VEGETABLE

Chinese Vegetables w/ Tofu'® *

Broccoli, Mushroom & Tofu®
Flamed Broiled Fried Tofu'

BUN - VERMICELLI
Topped with peanuts
BUn Cha Gio — Vermicelli w/ Vietnamese egg rolls
Ban Ga Nuéng — Char-grilled honey-braised chicken over vermicelli
Bun Thit Nwang — Char-grilled lemon grass pork over vermicelli™
Ban Tém Nwd&ng — Char-grilled honey-braised shrimp over vermicelli
Buan Bo Nwong — Char-grilled lemon grass beef over vermicelli
Bun Thit Nwéng Tém Nwédng Cha Gio — Char-grilled lemon grass pork, honey-
braised shrimp & Vietnamese egg rolls over vermicelli

CO'M TAM — CRUSHED RICE

Add on $0.75 each :Cha - Vietnamese quiche, Hot Ga — Egg, Bi — Shredded pork
Co'm TAm Suérn — Char-grilled lemon grass pork chop served w/ crushed rice
Com Tém Thit Nwd'ng — Char-grilled lemon grass pork served w/ crushed rice™
Com Ga Nwéng - Char-grilled honey-braised chicken served w/ crushed rice
Co'm Bo Nwang - Char-grilled lemon grass beef served w/ crushed rice

KHAI V|- APPETIZERS

G6i Cuén (4) — Spring Rolls. Shrimp, pork, vermicelli and fresh vegetables“
cha Glié (6) — Vietnamese Egg Rolls. Shrimp, pork, taro and vegetables“

Bi Cudn (4) — Summer Rolls. Shredded pork rolled in rice paper

Gdi Cubn Chay (4)- Tofu Spring Rolls

Chinese Egg Rolls (2)- Chicken and Vegetables

Fried or Steamed Dumpling (6)

Banh B4t Chién — Egg Cake- Fried Rice Flour w/ egg *

5UNG) RE S Il -

8. Soup Mang Cua - Crab meat and asparagus soup (S) 10.95
9. Soup Vi Ca — House Special shark’s fin soup"‘r (S) 10.95
10. Soup Bong Béng Ca Dd Bién — Fish maw and seafood soup“ (S) 10.95
11. Canh Chua Tém — Mekong shrimp soup. Large shrimp & fresh vegetables
12. Canh Chua Ga — Mekong chicken soup. Strips of chicken breast and fresh
vegetables

13. House Special Soup — Shrimp, chicken, fish ball, crab meat & squid
w/assorted vegetables in house special broth
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14. Chicken with Chinese Vegetable Soup (Cup) 2.95
15. Chicken with Mushroom Soup (Cup) 1.95
16. Chinese Hot & Sour Soup (Cup) 1.95
17. Egg Drop Soup (Cup) 1.95
18. Wonton Soup (Cup) 1.95

Mi, PHO', HU TIEU - NOODLE SOUP

19. Ha Tiéu Nam Vang (khé hodc nwéc) — Pork, squid, shrimp, imitation crab
meat, fish balls and ground pork w/ rice noodles

20. HG Tiéu D6 Bién (khd hodc nwérc)- Seafood rice noodle soup

21. Ha Tiéu M§ Tho (khé hodic nwéc) - Pork, squid, shrimp, imitation crab, and
fish balls with clear noodles

22. Ha Tiéu Bo Vién — Beef meatballs with rice noodles

23. Ha Tiéu Mi (kh hodic nuwérc) - Combination of egg noodles & rice noodles
soup

24. Hoanh Thanh Tém Thit — Vietnamese Wonton

25. Mi Wonton - Pork, squid, shrimp & wonton with egg noodles ™

26. Mi Thap Cim (khd hodc nwérc) - Combination egg noodles soup

27. Mi P Bién — Seafood egg noodle soup

28. Mi Bo Vién - Egg noodle soup with beef meatballs

29. Ban Sudng- Vermicelli Soup w/ Pork, Shrimp and Shrimp Paste

30. Ban B Hué- Beef and Pork Spicy Noodle Soup*

31. Bun Mang Vit- Duck and Bamboo Vermicelli Soup

32. Phé Tai - Rice noodle soup with eye-round medium rare beef“'

33. Phé& Bo Vién — Rice noodle soup with beef meatballs

34. Phé& Tai Nam — Rice noodle soup with eye-round beef & well-done flank
35. Phé Dic Biét — Rice noodle soup with eye-round medium rare beef, well-
done flanks, fat brisket, soft tendons & beef tripe *

36. Ph& Ga- Chicken Noodles Soup

#35

Cha/Vietnamese Quiche — $0.75, H6t Ga/Egg — $0.75, Bi/Shredded Pork — $0.75,
Tau Hii Ky - $1.50

37. Com Tam Sudn — Crushed rice w/ char-grilled pork chop‘

38. Co'm TAm Thit Nuéng — Crushed rice w/ char-grilled pork“

39. Com Ga Nwéng — Crushed rice w/honey braised chicken

40. Com B6 Nwong — Crushed rice w/ lemon grass beef

41. Com Xao Thap Cim — Steamed rice w/ Sautéed shrimp, chicken, beef &

assorted vegetables

42. Com Tém Rim — Crushed rice w/ Simmered shrimp

43. Com Bo Xao Cai Lan — Beef w/Chinese broccoli w/ steamed rice

45. Com Hoic Nui Bo Luc Lic — Flame-broiled filet mignon chunks served w/ a

salad & white rice, tomato fried rice or macaroni

46. Com Ga Réti- Steamed Rice w/ marinated Cornish Hen

47. Com Tofu Lic Iic/ Rang Mudi- Flamed broiled Tofu w/ steamed Rice™
CO'M CHIEN - FRIED RICE

48. Com Chién Ga — Chicken fried rice™

49. Com Chién Bo — Beef fried rice

50. Com Chién Tom — Shrimp fried rice

51. Com Chién Dwong Chau — House fried rice (chicken, beef & shrimp) *

w

52. Com Chién Tém Ca Man — Salted fish with shrimp fried rice™
53. Com Chién Ga Ca Man - Salted fish with chicken fried rice
54. Com Chién D6 Bié - Seafood fried rice
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(Note: Some dishes contain peanuts)
55. Bin Cha Gio — Vermicelli w/ Vietnamese egg rolls
56. Bun Thit Nwéng — Char-grilled pork with vermicelli
57. Ban Ga Nwéng — Char-grilled honey-braised chicken & vermicelli
58. Bun Bo Nwéng — Char-grilled lemon grass beef with vermicelli
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CO'M DIA - RICE PLATTERS
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BUN & Mi — VERMICELLI & EGG NOODLES
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59. Bun Toém Nwéong — Char-grilled honey-braised shrimp w/vermicelli

60. Blin Thit Nwé'ng Tém Nwéng Cha Gid —Vermicelli w/ Char-grilled pork,
Vietnamese eggrolls and honey-braised shrimp v

61. Bun Bi — Shredded pork with vermicelli

62. Bun Ga Xao — Vermicelli with stir-fried Chicken and vegetables

63. Bun Bo Xao — Vermicelli with stir-fried Beef and vegetables

64. Bun Tém Xao — Vermicelli with stir-fried Shrimp and vegetables

65. Bun Xao Tofu —Flamed broiled Tofu w/ steamed Rice

66. Bun Tan Gia Ba — Rice Vermicelli Singapore style.

67. Mi Xao Don — Combination Crispy egg noodles topped w/ sautéed shrimp,
squid, beef, chicken and assorted vegetables“

68. Mi Xao Mé&m — Combination Pan-seared egg noodles topped w/ sautéed
shrimp, squid, beef, chicken and assorted vegetables

69. Mi Xao Don Db Bién - Seafood Crispy egg noodles *

70. Mi Xao Mé&m Db Bién - Seafood Pan-seared egg noodles

#38

HU TIEU - THICK RICE NOODLES

71. H Tiéu Xao Bo — Thick rice noodles stir-fried w/ beef, bean sprouts & onions
72. Hu Tiéu Xao Bé Cai Lan — Thick rice noodles stir-fried w/beef & Chinese
broccoli™

73. Hu Tiéu Xao Thap CAm = Thick rice noodles stir-fried w/ shrimp, squid, beef,
chicken and assorted vegetables“

74. HG Tiéu Xao Db Bién — Thick rice noodles stir-fried w/ shrimp, squid, scallop
and assorted vegetables

75. Hu Tiéu Ap Chao — Thick pan-seared rice noodles with sautéed shrimp, squid,
beef, chicken and assorted vegetables“

76. Hu Tiéu Ap Chao Db Bién - Thick pan-seared rice noodles with sautéed

shrimp, squid, scallop and assorted vegetables
T TIRRTA
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MON AN CHO'l - HOUSE SPECIALTIES

Some dishes are topped with peanuts
77. Ga Xi M& Xéi Chién — Roasted Cornish hen with fried sticky rice™
78. Chim Cut Chién Don — B.B.Q. Quails w/ a vinaigrette salad
79. Chim Cat X6i Chién — B.B.Q. Quails with fried sticky rice
80. Gdi Sira Tdm Thit — Summer delight salad. Shrimp, pork, jellyfish, onions,
carrots, celery & cucumbers in a vinaigrette dressing, served w/ shrimp chips“'
81. GAi Ngo Sen — Lotus delight salad. Shrimp, pork, lotus roots, onions, carrots,
celery & cucumbers tossed in a vinaigrette dressing, served w/ shrimp chips“'
82. Goi D6 Bién — Seafood delight salad. Shrimp, squid & scallop in a house
special sauce over a bed of lettuce
83. G6i Oc Hwong- Snails Delight salad
84. Bo Liuc Lic — Flame broiled filet mignon chunks served w/ a vinaigrette salad
85. Bo Tai Chanh — Thinly sliced beef tenderloin, seared medium-rare garnished
with slices of lime™
86. Bd Tom Nhiing DAm — Beef & shrimp fondue in a sweet broth served with
fresh vegetables and rice paper
87. Oc Huong Xao La Qué — Snail with basil leaf
88. Chem Chép Xao Lin — Coconut & curry mussel. Simmered mussels with glass
noodles and sweet onions in a light curry and coconut sauce
89. Heo Rirng Xao Lan — Coconut & Curry Wild Boar™
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PO CHIEN - FRIED FAVORITES 141. Ga Xao Hat Diéu — Cashew Chicken (topped w/ cashew) 9.95 192. Canh Cai Thap CAm — Combination Vegetables Soup (S)10.95 (L) 13.95 Co'm Gia Dinh 8( Family Portion of 8)

90. Tém/ Muc Chién Bo — Tempura shrimp/ squid 12.95 142. Ga Xao Ot Xanh — Peppe Chicken 9.95 193. Canh Mén'g Suwan Non = Bite-size pork ribs & young bamboo (S)10.95 (L) 13.95 A : 0.0 S Géi‘Ngéfen, Ga Xao Ca‘y, Ga Xao Sa (?t, Canh Tau Ha Ban Té'u, D3u Hii Rang
91. Rut Heo Chién Don = Fried pork intestines" 10.95 CA — FISH served with steamed rice shoots stewe_:c.i in house special broth lem, Ca Tim Xao Toi sate & Rau Xao - Lotus delight salad, Kun.g Pao ChICkeI:J, Lemon Grass
T a—— . : = = —— ; . 194. Canh Cai Be Xanh — fresh mustard green & ground pork (S) 9.95 (L) 12.95 Chicken, Fresh tofu, chives, clear noodles & ground pork stewed in house special broth, Salty
92. Canh Ga Chién Bo' - Tempura chicken wings 7.95 143. Ca Kho Té~ Catfish simmered in a clay pot w/ black pepper (s)10.95 (L) 13.95 - . -
93, Ech Chién Bo' — Tempura frog legs 12.95 144. Ca Keo KI:IO T — Simmered clay pot fish w/ black pepper 11.95 STOWEHROUSC LR broth REEEt=d Tofu, SPicy SHCEapidRtnaRiEtables
. 2 = e - 195. Canh Cai Chua Swén Non - Bite-size pork ribs & pickled (S) 11.95 (L) 14.95 . - : 2 5 Rid 2 Ned a N 3o G 5 2:
94, Cua Lot Chién Bo' — Tempura soft shell crab™ 14.95 145. Ca Chién Nwdo'c Mam — Whole fried fish served w/ fish sauce 17.95 o e ‘- Sty Bor:g Bong.Ca o B|e:, e Ng‘f Sen,.Tom EhmakagaaLme Hanh,'GanhiCal
95. M /'T* R Muédi — Lightly Salty Battered Squid/ Shrimp ™ 11.95 146. Ca Chwng Twong — Tempura fish with black bean sauce and green bell 17.95 gl T : jilj3p Cam, Heo'kho 19, MUCRASINI§. Rau Xao— Fish maiirand et otus
uiLto/aTomiang Muol = Ligntly Saity Sakicieangt! Himp - 2 i 196. Canh He Dau Hu - Fresh chives, tofu & ground pork stewed (5)9.95  (L)12.95 delight salad, Lobster w/Ginger & Scallions, House Special Vegetables Soup, Simmered pork
PO NUO'NG — HOUSE GRILLED SPECIALTIES i:’;pzr'sH‘ e T Wi a — . e in house special broth in traditional sauce, Lightly Salty Battered Shrimp & Vegetables
All dishes below are topped with peanuts Sl pia i St aiEU L LY L QUG EIar e o a VI ChE : 197. Canh Tau Hu Ban Tau — Fresh tofu, chives, clear noodles & (5)9.95 (L) 12.95 . = ——— - - T —
Re i 148. Ca Chién Bt — Treasure Fish. Tempura fish topped with sautéed shrimp, 17.95 ground pork stewed in house special broth C : 595.00) 9'00 St‘)up.l\Allang Cua, Goi S‘u'a Tém Thit, Dua Cai Chua Xao Hot Ga, Canh Chua Ca, Ca
96. Bo Nwdng Sa — Vietnamese Fajitas. Char-grilled slices of beef marinated in 11.95 scallop, snow peas, straw mushrooms and carrots in brown sauce LAU — HOT POT Kho T6, Bo Xao Tiéu Den & Rau Xao- Crab meqt and asparagus SOUPIISUf‘nmer dé’/l_ght salad,
minced lemon grass. Served with rice paper - Pickled Green Mustard w/scrambled eggs, Catfish Mekong Soup, Catfish simmered in a

149. Ca H5 Nam — Hunan Fish. Tempura fish topped with sautéed ground pork, 17.95

97. Thit Nuwé'ng Banh Hoi — Special marinated char-grilled lean pork served with  11.95 di - 198. Lau Thap Cam — House special combination Hot pot 24.95 claypot, Black Pepper Beef & Vegetables
. i iced water chestnuts & bamboo shoots in spicy Hunan sauce v - & e e e - . p—
stean?ed &,p ress'ed ”Cf': .Verm'f:EII' . 3 150. Ca Chién Chua Ngot — Sweet & Sour Fish. Tempura fish topped with bell 17.95 199; L;:\u Ca= Mekor::g Cf’tf ish Hotpot 223 - = S?UPAV' C? , Ga 3(30 Cay, Ga ?(ao $a 0, Canh Cai Chua .Su'o'n plOBoiBicTy )‘(ao
98. Bo Nwong Banh Hoi - Strips of char-grilled lemon grass beef served with 12.95 = | - 200. Lau Thai Lan D6 Bién- Thai hot & sour Seafood Hot pot" 29.95 Thap Cam , Ca Hap Girng Hanh & Rau Xao- House Special shark’s fin soup, Kung Pao Chicken,
steamed & pressed rice vermicelli BERE er's, 4 /.rzeap fJ o ‘on/ons' — SM{eet dodsour s.auce S 201. Liu Dé- Goat w/ Chinese Herbs Hot Pot ™ 29.95 ,Lemon Grass Chicken, Bite-size pork ribs & pickled mustard green stewed in house special
99. Ga Nué'ng Banh Héi — Char-grilled honey braised chicken served with 11.95 151. Ca Chién Sot Ca = RainbeWskiskl Tempura fish topped with - e 202. Liu Mém -Salted Fish Hot Pot™ 29.95 broth, Seafood with Mixed Vegetables, Steamed fish with ginger, scallion & soy sauce&
steamed & pressed rice vermicelli musf.rrooms, sweet onions, green peas, pineapple & bell peppers in house ) - - = Vegetables
100. Tém Nwéng Banh Hoi — Char-grilled honey braised shrimp served with 11.95 special tomato sauce RAU CAI & MON CHAY Co'm Gia Dinh 10 ( Family Portion of 10)
steamed and pressed rice vermicelli s - . i 5 VEGETABLES & VEGETARIAN DISHES - Soup Bong Béng Ca Db Bién, G6i Siva Tom Thit, Ga Xao Cay, Canh Cai Thap
101. Chao Tém Banh Héi- Shrimp paste w/ pressed vermicelli* 14.95 ‘ % 4 . 203. Cai Lan Dau Hao — Chinese Broccoli with Oyster Sauce 8.95 Cam, D6 Bién Xao Thap C4m , Heo Kho T, Ca Hap Girng Hanh, Bo Xao Tiéu Den & Rau Xao-
102. B6 M& Chai — Beef Special 14.95 204. Dwa Cai Chua Xao Hat Ga- Pickled Green Mustard w/scrambled eggs 9.95 Fish maw and seafood soup, Summer delight salad, Kung Pao Chicken, House Special
103. Bo La Lét — Seasoned ground beef bound by a perilla leaf"' 14.95 205. Cai Lan Xao Téi — Chinese Broccoli with Garlic® 8.95 Vegetables Soup, Simmered pork in traditional sauce, Steamed fish with ginger, scallion &
104. Bd Ba Mén — Combo of Bé Nu6ng S, Bo M& Chai & Bo LG Lét™ 14.95 206. Cai Ngot Xao Téi — Pak Choi with Garlich 8.95 soy sauce, Black Pepper Beef & Vegetables -
105. Ca Tilapia Nwéng M& Hanh - Fried Tilapia topped with scallion & roasted 21.95 207. C3i Be Xanh X30 Téi - Young Mustard Green with Garlic 8.95 - ?PUP Méng‘ Cua, Goi Sl:l’ﬂ ch)m T'Iit, G‘é X‘f’i Mf” Xoi Chié“.Tﬁn'] Hum Xao Girng
onions, - — . . . . 208. Dau Hii Xao S3 Gt=lEronGracs Tofu- e 9.95 Hanh,Canh Cai Chua Swon N9n, Swon Rim Man,Bo Xa.o Tiéu De.n & Bau X.ao- C:rab meat and
106. Ca Catfish Nwéng M& Hanh - Fried Catfish topped with scallions & roasted — 49.95 209. Dau Hii Rang Mudi- Salty Battered Tofu™ * 0.05 asparagus soup ,‘Summ‘er d?hght salqd, Roqsted Cornish hen w:thfned sticky rice, %0b§f€f
onions ™ #143 3 A e 3 - w/Ginger & Scallions, Bite-size pork ribs & pickled mustard soup, Simmered spare ribs in
zig 2“ ('\:/I,u;'fg ):)ao 1:' — g;g Choy‘// With g/ar lic = ~ 269:0 traditional sauce, Black Pepper Beef & Vegetables
. Rau Cai Xao P3u Hu — Chinese Vegetables and Tofu B X A ) B < oy s " =
< an, Mu g Muol, Dau Hii Xao Sa O't& Rau Xao — House Special shark’s fin
152. Tém Xao Tiéu Den — Black Pepper Shrimp 11.95 213. Ca Tim Xao Thit Bam- Eggplants w/ Ground Pork™ n 9.95 soup, Lotus delight salad, Lobster w/Ginger & Scallions, Size pork ribs & pickled mustard
153. Tém Chién S6t H6 Nam — Crispy Hunan Shrimp 11.95 214. Mi Xao Mém Chay — Veggies & Tofu w/pan-seared egg noodles 10.50 green stewed in house special broth, Simmered spare ribs in traditional sauce, Lightly Salty
154. Tém H6 Nam — Hunan Shrimp 11.95 215. Mi Xao Don Chay — Veggies & Tofu w/crispy egg noodles™ # 10.50 Battered Squid, Lemon Grass Tofu & Vegetables
155. Tém Lobster Sauce — Shrimp Lobster Sauce™ 11.95 216. Hu Tiéu Xao Mém Chay — Thick rice noodles w/veggies and tofu' 10.50 - Soup Bong Bér]\g Ca Db Bién, Goi Ngo Sen, Ga Xéf’ Cay, Tém Hum Xao Tiéu
156. Tém Xao Xa Ot — Lemon Grass Shrimp 11.95 217. HG Tiéu Ap Chao Chay — Thick Pan-seared rice noodles w/veggies& tofu 10.50 Pen, Muc Rang Mudl, Ca Hap Girng Hanh, Dau Hii Xao Thit Bam, Ca Tim Xao Toi Sate &
#103 157. Tém Xao Lin — Curry & Coconut Shrimp (peanuts) 11.95 218. Bun Tan Gia Ba Chay — Vegetarian vermicelli Singapore style (topped 10.50 Rau Xao — House Special shark’s fin soup, Lotus delight salad, Kung Pao Chicken, Black
158. Tém Xao Thap Cam — Shrimp with Chinese Vegetables 11.95 with peanuts) * Pepper Lobster, Lightly Salty Battered Squid, Steamed fish with ginger, scallion, Tofu
159. Tém Xao N&m Ro'm — Shrimp with Straw Mushroom 11.95 e et el e s e O
107. Heo Kho Té — Simmered pork in traditional sauce™ 10.50 160. T?m X?O e Shr/‘mp W’.th Ehigose-procesl 1195
108. Swon Rim Man — Simmered spare ribs in traditional sauce sprinkled with 11.95 Sl BB e S(:allop AT il Lhe hé Dau D6 i dwith-al diell ik
e 162. Tém Xao Téi — Garlic Shrimp 11.95 219. Cl (‘e D?u Do — Red beans topped with a mon jello %coconut mi . 2.95
109. Swo'n Xao Twong — Bite sized spare ribs stir-fried in black bean sauce with 11.95 e Xé‘o RCXayEnenGarcaalial > TP e — Ch? i X‘anh R U g almondj?llo & 200 m/l'k * -
onionsans green De T s 164. Tém Tran Bi - Orange Shrimp™ 11.95 221. Cht‘e B? Ma‘l):l — Red beans & Mung beans w/almond jello & coconut milk 2.95
110. Swé'n Rang Mubi — Tempura spare ribs stir-fried with bell peppers and 11.95 165. Tdm Xao Cay — Kung Pao Shrimp (topped with peanuts) ™ 11.95 222. Chi Sam Bo Luong 2.95
onions 166. Tém Xao Mé — Sesame Shrimp 11.95 #211 223.Nhan Nhye 2.95
= . . 224. Sinh T6 Mang Cau — Soursop fruit smoothie 2.95
. Bo H6 Nam — Hunan Bee, . crab dishes below are served with shells N q 2 —e
112. Bo Xao Béng Cai — Beef Broccoli 11.25 167. Cua Rang Muéi — Black pepper crab 14.95 CHMEEDIRh 4{ Family n DINH -FAMILY MEALS ;;: :::: Ig SBgu_R?éV:;a—(lonusrgr?Z:fothie"’ ;:2
pt 3 Y 3 - H a \ Y > ~ " o . > -
ﬁz :o Xz:)o Gling‘ plan Glr.wger & sedion Beej.‘ o] 168-Gua X?o Gume Hanh.s .le.) stlr-frle.cl wslesgibaby, ginger & scalfions AS - G6i Sira Tém Thit, Canh Chua C4, Ca Kho To & Rau Xao — Summer delight salad, 228. Nud'e Ngot — Soda 1.50
- Bo Xao Cai Lan — Beef with Chinese Broccoli 11.25 169. Cua Xao Sate — Crab stir-fried w/spicy sate sauce 14.95 > — - = 229. Tra Ba — Iced Tea 1.50
115. Bo X3 L — Coconut & Curry Beef (topped with peanuts) 11.25 170. Cua Xao Twong — Crab stir-fried w/black bean sauce 14.95 e 3 B -
116. B Xao Dau Hi — Beef with Tofu 135 SRttt o P E R bl eppc S4.08 - Soup Ming Cua,‘Can.h (o] Chu.a Suen Non, Swén Rim Mén & Rau Xao — Crab 230. Tta Ncing "HOf Tea . 2.00
— \ ' < — : . meat and asparagus soup, Bite-size pork ribs & pickled mustard green stewed in house 231. Sira Dau Nanh — Soybean milk 2.50
117. Bo Xao Sate — Beef with Sate 11.25 172. Cua Xao Me - Crab stir-fried with tamarind sauce 19:95 special broth, Simmered spare ribs in traditional sauce sprinkled with black pepper & 232. Tra Thai/ Tra Thai Xanh — Thai Tea /Thai Green Tea™ 2.50
118. Bo Xao Scallop,— Beef with Scallop 11.25 173. Cua Canada Xao Me — Canada Crab stir-fried with tamarind sauce 29.95 Vegetables 233' Tra Xanh Khic Bach- Green Tea w/ Jello™ 3.50
119. B6 Xao Thap Cam — Beef with Chinese Vegetables 11.25 174. Cua Canada Xao Tiéu Ben — Canada Crab stir-fried with black pepper 29.95 - Ga Xbi M& Xai Chién, Canh C3i Thap Cim, Heo Kho Té & Rau Xao— Roasted 234. Ca PREStraBamallicinamese iced coffee & conaemsesmilllt 2.95
120. Bo Xép Cay — Kung Pao Beef (topped with peanuts) 11.25 175. Cua Canada Xao Girng Hanh - Canada Crab stir-fried w/sliced baby ginger 29.95 Cornish hen with fried sticky rice, Combination Vegetables Soup, Simmered pork in traditional 235' Cam Tuoi - Freshly squeezed orange juice 2.95
121. Bo Tran Bi — Orange Beef 11.25 & scallions sauce & Vegetables by - ,
P 2 = P 2 —_— . a - 236. Nwoec Dwra — Coconut juice 2.95
122. Bo Méng C6 — Mongolian Beef 11.25 - Soup Vi Ca, D6 Bién Xao Thap Cam, Mwc Rang Muai, Ca Tim Xao Toi Sate- 237=B5CRanh = Iced Lemonade 2.95
123. Bo Xao Pau Hoa Lan — Beef with Snow peas 11.25 Served with steamed rice House Special shark’s fin soup, Seafood with Mixed Vegetables, Lightly Salty Battered Squid 23 8: Sods Xi Mudi — Pickled.Plum Soda 2: 05
124. BcI) ij)o Mé — Sesame Beef 11.25 176. Scallop Rang Mubi - Lightly Salty Battered Scallops 11.95 & Spicy Sate Eggplants 239. Chanh Muéi' B o el 2.95
SSoRa A0 U A e == 177. Muc Xao Cay — Kung Pao Squid (topped with peanuts) 10.50 Co'm Gia Dinh 6( Family Portion of 6) 240. Soda Chanh- Lemonade Soda 2.95
126. Bo Xao Tiéu Pen — B/ck Pepper Beef"’ 11.25 178. Muc Xao Déng Cd — Squid with black mushrooms 11.95 - G&i Ngé Sen, Ga Xbi M& Xoi Chién, Canh Cai Thap Cém, Heo Kho T4, Tém Rang 241. Vietnamese Vogurt‘ 4.95
179. Myrc Xao Cai Lan — Squid with Chinese Broccoli 11.95 Mubi & Rau Xao — Lotus delight salad, Roasted Cornish hen with fried sticky rice, House 242. Boba Tea
127. Ga Xao Sa O't — Lemon Grass Chicken™ 9.95 180. Muc Rang Mubi — Lightly Salty Battered Squid™ 11.95 Special Vegetables Soup, Simmered pork in traditional sauce, Lightly Salty Battered Shrimp
128. Ga Xao Girng — Ginger & Onion Chicken 9.95 181. Muc Xao Girng Hanh — Squid with Ginger & Scallions 11.95 & Vegetables .
129. Ga Xao Tiéu Pen- Black Pepper Chicken 9.95 182. Tém Hum Xao Girng Hanh — Lobster w/Ginger & Scallions ™ 29.95 - - Soup Vi Cé, Ga Xoi M& X6i Chién, Tém Him Xao Girng Hanh, Bo Xao Tiéu Den,
130. Ga H6 Nam — Hunan Chicken 9.95 183. Tém Hum Xao Tiéu Ben — Black Pepper Lobster ™ 29.95 Myc Rang Muoi & Rau Xao — House Special shark’s fin soup, Roasted Cornish hen with fried
131. Ga Xao Lin — Curry & Coconut Chicken (topped with peanuts) 9.95 184. Tém Hum Rang Mubi — Lobster w/black pepper &onions™ 29.95 sticky rice, Lobster w/Ginger & Scallions, Lightly Salty Battered Squid, Black Pepper Beef &
132. Ga Xao Béng Cai — Chicken Broccoli 9.95 185. P Bién Xao Thap C4m — Seafood with Mixed Vegetables 10.95 Vegetables . ™ —— o - r——
133. Ga Xao Thap Cim = Moo Goo Gai Pan 9.95 186. B Bidn X3o D3u Hoa Lan — Seafood with Snow peas 11.95 ;Sou‘p Bon‘g Bong Ca D? Blenf Goi Ngo Sen, Canh Cai Chua Swon Non, Swon le
PP — X - . A 2 . — Madn, Ca Hap Girng Hanh & Rau Xao - Fish maw and seafood soup, Lotus delight salad, Bite-
134. Ga Xa\o Nam Dong C6 - Chlckin with Black Mushrooms 11.95 187. Dg B!Sn Tz?y Ca’m = Se:wfooa" & 'Mlxed Veggies in Clay Pot 11.95 T T T T T T T TN
135. Ga Tran Bi - Orange Chicken 9.95 188. Do Bién Xao Bo Dia Sat — Sizzling Seafood on Hot Plate 11.95 Vegetables, Steamed fish with ginger, scallion & Vegetables
e s - Soup Ming Cua, Gdi Sira Tém Thit, Canh Chua C3, C4 Kho T3, Swdm Rim Mén &
137. Ga Méng Co — Mongolian Chicken 9.95 Rau Xao —Crab meat and asparagus soup ,Summer delight salad, Catfish Mekong Soup, *Add $0.25 for each take out item
138. Ga Xao Cay — Kung Pao Chicken (topped with peanuts) * 9.95 189. Canh Chua Ca - Catfish Mekong Soup"' (S) 11.95 (L) 14.95 Catfish simmered in a clay pot, Simmered spare ribs in traditional sauce & Vegetables What's Good ™ Spicy Veggie 4
139. Ga Ti&r Xuyén — General Tso’s Chicken™ 9.95 190. Canh Chua Tém — Shrimp Mekong Soup * (S) 10.95 (L) 13.95

140. Ga Xao Me — Sesame Chicken 9.95 191. Canh Chua Ga - Chicken Mekong Soup (5)10.95 (L) 13.95



