Tiéu thwy thif sdng holic ndu chua chin, hél san, hanh 1y, déng wit o6 v, tring, vv. c6 thé am fng nguy cd méc bénh do thijc phdm
Co Ing raw or s, seafood, peanuts, onions, shelfish, eggs, efc. may i your chance of liness

meat:

» 1924 ABORN RD. BUSINESS HOURS
)

“ SAN JOSE, CA 95121 Monday 3PM - 9PM
@e o~ m| (848) 999 - 9999 Tuesday 3PM-9PM
M Wednesday 3PM-9PM

TOGO CHARGE Thursday 3PM - 9PM

Ban dn 1 6 ngudi trd 16n s& tinh thém $0.50 / regular plate Friday 11AM - 10PM

phi phuc vu 18% trén hoa don $1.20 / small hotpot Saturday 11AM - 10PM

Parties of 6 or more are subject to an 18% gratuity $1.50/ large hotpot Sunday 11AM - 9:30PM

KHAI VI = APPETIZER
Al. HGtvjtIon (2 trdng) — $9.00
Balut eggs (2 ea.)
A2.  Hotvit 1dn rang me (2 tring) - $12.00
Stir-fried Balut eggs with famarind (2 ea.)

A3.  Tém nudng mudi 6t — $16.50
Grilled shrimps with sauteed salt

A4. Tém cdng nudng moi — $16.50
Grilled jumbo water prawns with
special spicy sauce

A5, Gc bé&m xuc banh trang - $15.50 -

y Jom nuwong muol ot
Stir-fried escargot chopped and g e

Az _...f-alr:_;'ii vit f(in tang me (/ c-:a.)

served with grilled rice paper

AB6. Nghéu bdm xtc banh trang — $15.50
Stir-fried clams chopped and
served with grilled rice paper

A7. Bonuénglalét—$16.50
Grilled beef rolled in lolot leaves

A8. Cdanh ga chién nuéc médm — $16.50
Fried chicken wings with fish sauce

A9. Canh gachién bd - $16.50
Fried chicken wings with butter

A10. Chan ga chién gion — $16.50
Deep-fried chicken feet

Al11. Chimcutrd ti (3 con) - $16.50
Rotisserie quails (3 ea.)

A12. Chim cut nudng mubi ét (3 con) — $16.50
Grilled quails with sauteed salt (3 ea.,)

A13. Rudt heo chién gion — $16.50
Deep-fried pork intestine

Al4. Cualét chién gion — $16.50
Deep-fried soft shell crabs

A15. Catring chién gidon mém me — $16.50
Deep-fried capelin fish served with
special tamarind sauce

A16. Khoai tay chién — $8.50
French fries

A17. Cha gid chién (6 cai) — $12.00
Egg rolls (6 ea.)
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A18. Bép xdo tém bo — $10.00

Stir-fried corn with small shrimps and butter

A19. Mibd t6i - $13.50

Garlic noodles

A20. Chem chép xao mi bd téi — $16.50

Garlic noodles with mussels

GOl - SALAD
G1. Goi éc rau mubng — $16.90

Escargot and ong choy salad

G2. Géiéctrén hanh — $16.90

Escargot mixed with onion salad

G3. Géibc bép chubi — $16.90

Escargot with banana blossom salad

G4. Gobi ga bép chubi - $16.50

Chicken with banana blossom salad

G5. Gobitém myc - $16.50
Shrimps and squid salad

G6. Goi ngé sen tdm thjt — $16.00

Lotus roof, shrimps and pork salad

G7. @Goibo tai chanh - $16.50

Rare beef salad

G8. Béthui-$1650 e Wi

Vietnamese-style rare veal salad

G9. GOl bao tiva ludi heo — $16.00

Pig maw and fongue salad

G10. Rau muébng xdo 16i — $16.90
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2. So eﬁ:mg nwang mo hanh

Stir-fried ong choy with garlic

6C 7SO / NGHEU - SNAILS / CLAMS / OYSTERS

® - e ]
O1.  Oclenxdo dia - $15.90 0. Ss Mhat (5ea.)

Coconut snails

02. S616ng nuéng m3 hanh — $17.50

Grilled cockles with onion

03. S huyét nudng md hanh — $17.50

Grilled blood clams with onion

04. So Nhéat (3 con)-$17.50
Grilled surf clams with roe (3 ea.)

05. So diép nudng md hanh (2 con) - $19.50
Grilled scallops with onion (2 ea.)

06. Sd diép nuéng phé mai (2 con) — $20.50
Grilled scallops with
The Laughing Cow cheese (2 ea.)

0O7. Chem chép nuéng md hanh — $15.50

Grilled mussels with onion

08. Ockén-$18.50

Conch

8C. Xdao bo téi
Stir-fried with butter and gariic




0Os.

09.

10.

11.

Oc ken - $18.50

Conch
8D. Xdaome
Stir-fried with famarind
8E Xdosadt
Stir-fried with lemongrass and chili
8F. Xaosate
Stir-fried with sauteed chili
8R.  Xdo rau mudng - $7.00 extra charge
Stir-fried with ong choy
Gc huong - $16.50
Babyilon snails
9A.  Nuéng md hdnh
Grilled with onion
9B. Nuéng tiéu
Grilled with black pepper
9C. Xao bo toi
Stir-fried with butter and garlic
9D. Xdaome
Stir-fried with famarind
9E  Xdosadt
Stir-fried with lemongrass and chili
9F. Xao sate
Stir-fried with sauteed chili
9H. Hép sé/lachanh /14 qué/ Thai

9K.

Steamed with lemongrass / lemon leaves /
basil leaves / Thai-style

Gc husng hodang kim — $16.99
Babylon snails with salted egg yolk sauce

Gc moéng tay — seasonal
Razor clams

T10A.

10C.

10D.

10E

10F.

10R.

Nuéng md hanh
Grilled with onion

Xdao ba t6i

Stir-fried with butter and gariic
Xdo me

Stir-fried with tamarind

Xdo sa ét

Stir-fried with lemongrass and chili
Xao sate

Stir-fried with sauteed chill

Xao rau mudng — $7.00 extra charge
Stir-fried with ong choy

Nghéu - $16.00

Manila clams

T1TH.

Hép sé& /14 chanh / 16 qué / Thai

Steamed with lemongrass / lemon leaves /
basil leaves / Thai-style

1 Xdo me




11. Nghéu -$16.00
Manila clams
11D Xdo me
Stir-fried with tamarind

11E. Xdo sa 6t

Stir-fried with lemongrass and chili
11G. Xao gung hdanh
Stir-fried with ginger and onion
11G. Xao tau xi
Stir-fried with black bean sauce
12.  Hdao-$16.99
Oysters
12A. Nuéng md hanh
Grilled with onion
12J. Hép gung hanh
Steamed with ginger and onion
12P. Nuéng phd mai (4 con)
Grilled with
The Laughing Cow Cheese (4 eqa.)
12S. Hdo né banh mi
Sizzling oysters served with bread
13.  Tuhai - seasonal
Viefnamese geoduck clams
13A. Nuéng md hanh
Grilled with onion
13C. Xdo bad toi
Stir-fried with butter and garlic

13D. Xao me
Stir-fried with tamarind
13E  Xado sa 6t
Stir-fried with lemongrass and chili
13F. Xao sate
Stir-fried with sauteed chili
13R. Xdo rau muéng - $7.00 extra charge
Stir-fried with ong choy
14.  Nghéu anh ddo — $15.99
Cherrysfone clams
14A. Nuéng md hanh
Grilled with onion

14J. Hép gung hanh

Steamed with ginger and onion

COM - RICE

C1. Com thjt nuéng — $15.50
Rice dish served with BBQ pork and vegetables

C2. Com tdm thijt nuéng - $16.50
Rice dish served with

BBQ shrimps, pork and vegetables
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C3. Combéd lacléc - $17.90
Rice dish served with
shaken beef cubes and vegetables

C4. Com chiéncdm@n - $15.99
Salted fish fried rice

C5. Cdm chién Duong Chau - $15.99
Combination fried rice

C6. Cdm chién hdai san - $16.50
Seafood fried rice

C7. Cdmchién Thdai —$16.99
Thai-style crab fried rice

C8. Com chién crawfish — $17.50
Crawfish fried rice

CHAO - CONGEE

C9. Chdo bo hét vit bac thdo — $14.99

Beef congee with preserved duck eggs
C10. Chdoga-$13.99
Chicken congee
C11. Chdoca-$13.99
Fish congee
C12. Chdo bdo ngu-$15.50
Abalone congee
C13. Chéo hén-$13.99
Baby clams congee
Cl14. Chéo fr(flng -$7.99

Plain congee

PO BIEN - SEAFOOD
S1. Cuarang me — seasonal
Stir-fried crab with tamarind

S2.  Cuarang mudi — seasonal
Sailted fried crab

S3.  Tém hum xéo giing hanh — seasonal
Stir-fried lobster with ginger and onion
S4. Tém hum xéo mi — seasonal
Stir-fried lobster with egg noodles
S5. Témrang me — $16.99
Stir-fried shrimps with tamarind
S6.  Tém rang mudi — $16.99
Salted fried shrimps

S7. Témrang t6i — $16.99
Salted fried shrimps with garlic

S8.  Myc nudng sate — $16.50
Grilled squid with sauteed chili

S9.  Muyc chién gion - $16.50
Deep-fried squid

S10. Myc rang muébi — $16.99
Salted fried squid
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S11. Bach tudc nuéng sate — $16.50 BUN - RICE VERMICELLI

Grilled baby octopus with sauteed chili B1. BuUnriéubéc—-$14.99
S12. ChacdaléaVeng —$32.00 Rice vermicelli soup with
Grilled catfish with tumeric and dill snail and crab paste
S13. Cabénglaukho t6 — $17.50 B2. BUn thjt nuéng — $14.99
Catfish with pork in a claypot Rice vermicelli with BBQ pork
S14. Canh chuacébéng lau - $23.99 B3. BaGntém thit nudng — $15.99
Sweet and sour catfish soup Rice vermicelli with BBQ shrimps and pork

Ml / HU TIEU - EGG / RICE NOODLES
M1. Mixdo bd (mém /gidn)— $15.99

Stir-fried egg noodles with M4. HUtiéu xdo haisan - $15.99
beef (soft / crispy) Stir-fried rice noodles with seafood
M2.  Mixdo hdisan (mém / gidn) - $15.99 M5.  Phd ap chao bo - $15.99
Stir-fried egg noodles with Pan-fried rice noodles with beef
seafood (soft / crispy) M6. Phd ap chdo hdisan - $15.99
M3. HUtiéuxdo bo - $15.99 Pan-fried rice noodles with seafood
Stir-fried rice noodles with beef

THIT / DAU HU — MEAT / TOFU

T1. Bolacléac-$16.50

Shaken beef cubes T5. Dauhichién gion - $12.99
T2. Echchiénbd - $16.50 Deep-fried tofu

Fried frog legs with butter T6. Dauhlrangsadét-$13.99
T3.  Ech chién nuéc mém - $16.50 Fried tofu with lemongrass and chili

Fried frog legs with fish sauce T7. Dauhlxdo rau—$14.99
T4.  Echxao lan - $17.50 Stir-fried tofu with vegetables

Stir-fried frog legs with glass vermicelli

LAU - HOTPOT

(Small $38.00 / Large $46.00)
L1. LAusatédd bién

Seafood combo hotpot L6. L&ucdabénglau (1 size) - $44.00
L2. Llude Catfish hotpot
Goat hotpot L7. LAudéucadiéuhdng
L3. L&udubibo khoai mén (1 size) — $44.00
Oxtail hotpot Red tilapia’s head with
L4.  L&uca Sturgeon — seasonal fried taro root hotpot
Sturgeon hotpot L8.  Ldusate nhung (1 size) - $48.00
L5.  LAutém hum - seasonal Filet mignon saute hotpot
Lobster hotpot

MON THEM - SIDE ORDER

El. Comchén-$3.00 E4.  Nuécldu - $6.99
Rice bow! Hotpot soup
E2. BGn/Mi/Rau-$8.00 E5. Bdanhda-$3.99
Rice vermicelli / Egg noodles / Vegetables Grilled rice paper
E3. Cavién-$10.00 E6. Bdanh phdng tdm (8 cdi) — $3.99

Fish balls Shrimp crackers (8 pcs.)



D1.

NT.

N2.

N3.

N4.

NS.

N6.

N7.

N8.

Kem chudi — $3.00

Banana ice-cream with coconut milk and peanut

Tranéng — $1.50
Hot tea

Tra da-$1.50

Iced tea

Tra Thaéi - $5.25

Thai tea

Soda - $2.99

(Coke / Sprite / Root beer)
Nuéc chanh - $5.00
Lemonade

Chanh mubi - $5.00

Pickled lime lemonade

Soda chanh — $5.50

Lime soda

Soda chanh muéi — $5.50

Pickled lime soda

N9.

N10.

N11.

N12.

N13.

N14.

TRANG MIENG — DESSERT

NUGC - BEVERAGE

Soda chanh mgt ong - $5.50

Lime soda with honey
Chanh day - $5.50
Passion fruit juice

Cam vét — $5.50

Fresh squeezed orange juice
Bame - $5.50

Tamarind with shaved ice
Beer — $5.00

(Heineken / Corona / Modelo)
Rugu dé — $10.00 / $32.00
Red wine (glass / bottle)

Corkage fee — $30.00 / bottle
(Red / White wine)



