
Welcometo

Dear Guests,

Some recipes are inherited. Others are carried across oceans.

For Chef Hung, cooking began with generations of family

traditions rooted in Hue, Vietnam’s former imperial capital.

For Chef Sang, it was inspired by the vibrant food culture of

Saigon and the flavours of his childhood.

Together, they brought these memories to Toronto and created

Pho 90, a celebration of authentic Vietnamese cuisine where

every dish reflects heritage, craftsmanship, and a deep respect

for tradition.

This June, discover a collection of seasonal specials inspired by

the dishes that shaped their journey.

Chef Sang Nguyen & Chef Hung Ton
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Fish Spicy Nuts Gluten

Hue 
Clam Rice

Cơm Hến

Broken rice, river clams, banana
blossom, fresh herbs, roasted

peanuts, crispy pork crackling,
sesame seeds, house sauce

25.95

Saigon
Chicken Curry 

Cà Ri Gà

Braised chicken, sweet potato,
taro, coconut curry, milk, toasted

baguette or vermicelli
19.95

CHEF’S PICK

Ky Dong
Chicken Glass

Noodles
Miến Gà Trộn 

Kỳ Đồng

Free-range chicken, glass
noodles, shredded egg, fresh

herbs, crispy shallots, scallions,
chicken broth

22.95

CHEF’S PICK
Snow Crab Tomato

Vermicelli Soup

Bún Riêu Cua Tuyết

Premium snow crab, house-
made crab mousse, tofu, vine-

ripened tomatoes, green onions,
rice vermicelli noodles,

aromatic crab broth.
23.95



Fish Spicy Nuts Gluten

Starter Wonton Soup

Sharing

Platter

Pho 90 Signature Platter
Mẹt Khai Vị Đặc Biệt

35.95

Spring rolls, minced shrimp on sugarcane, grilled pork sausage,
betel leaf beef, tofu, grilled shrimp, pickles fresh vegetables

Perfect for 3-4 guests

Soup

Súp Hoành Thánh Khai Vị
Five handmade wontons, fried garlic, light house broth. 

Choice of shrimp & chicken or chicken-only filling
10.95

Mekong Shrimp Soup
Canh Chua Tôm Khai Vị

Shrimp, pineapple, tomato, okra, fresh herbs, fish
sauce, tamarind broth

10.95

CHEF’S PICK

CHEF’S PICK



Fish Spicy Nuts Gluten

18.95

Salads

18.95

Vietnamese Beef Carpaccio
Bò Tái Chanh 

17.95

Premium AAA Canadian beef, lime vinaigrette, fresh herbs,
roasted peanuts, garlic, crispy shallots, shrimp crackers.

CHEF’S PICK

Saigon
Seafood Salad 
Gỏi Hải Sản Sài Gòn

Shrimp, squid, green mango,
papaya, carrot, cashew, cherry
tomato, crispy shallots, sweet-

and-sour dressing

Imperial 
Duck Salad

Gỏi Vịt Cung ĐÌnh

Tender duck, cabbage, fresh
herbs, carrot, fresh shallots,

roasted peanuts, house dressing
21.95

Green Papaya
Salad with
Beef Jerky

Gỏi Đu Đủ Khô Bò

Green papaya, beef jerky, fresh
herbs, roasted peanuts, shrimp
crackers, tangy house dressing

13.95

Green 
Mango Salad

Gỏi Xoài 

Green mango, roasted cashew,
pickled carrots & daikon,

Vietnamese basil, crispy shallots,
tangy house dressing



Fish Spicy Nuts Gluten

Choice of pork, chicken, beef,
shrimp or tofu. Served with peanut

sauce.

Soft-shell crab, vegetables, fried
taro, vietnamese green chili salt

Grilled eggplant, scallion oil,
garlic, tamarind glaze roasted

sesame seeds

Appetizer
s

Vietnamese
Crepe

Bánh Xèo
19.95

Crispy turmeric crêpe, shrimp,
pork, bean sprouts, fresh herbs,

fish sauce

Fresh
Spring
Rolls 

Gỏi Cuốn
9.95

Imperial
Spring
Rolls 

Chả Giò

Crispy spring rolls, shrimp, pork,
vegetables, house fish sauce

10.95

Grilled
Octopus
Skewers

Bạch Tuột Nướng

Char-grilled baby octopus,
Vietnamese green chili salt

12.95

Crispy Soft-
Shell Crab

Cua Lột
Chiên Giòn

12.95

Grilled
Eggplant

Cà Tím Nướng
8.95

CHEF’S PICK

CHEF’S PICK

CHEF’S PICK



Fish Spicy Nuts Gluten

Lightly fried calamari,
Vietnamese chili salt, scallions,

crispy garlic

Choice of chicken & shrimp or
chicken only wontons, sweet

chili sauce

Crispy tofu, crispy garlic,
aromatic lemongrass, chilli,

house tamarind sauce

Fish Sauce
Chicken
Wings

Cánh Gà Chiên
Nước Mắm

Crispy chicken wings, house fish
sauce glaze, fragrant coconut

sticky rice, crispy garlic, crispy
shallots and pickled vegetables

16.95

Salted Chili
Squid

Mực Rang
Muối Ớt

18.95

Grilled Green
Mussels

Vẹm Nướng
Mỡ Hành

13.95

Fresh mussels, scallion oil,
roasted peanuts, crispy shallots

Hue
Tapioca

Dumplings

Bánh Bột Lọc
11.95

Delicate tapioca dumplings,
shrimp, pork belly, crispy
shallots, house fish sauce

Appetizer
s

Golden Crispy
Wontons

Hoành Thánh
Chiên Giòn

18.95

Lemongrass
Fried Tofu

Tàu Hủ
Chiên Sả

9.95

CHEF’S PICK



Fish Spicy Nuts Gluten

Crispy chicken wings, house
tamarind glaze, fried garlic,

pickled vegetables

Crispy chicken, house tamarind
sauce, fried garlic, pickled

vegetables

Golden fried shrimp, sweet chili
sauce, pickled vegetables

Appetizer
s

Tamarind
Chicken Wings

Cánh Gà Sốt Me
14.95

Crispy Tamarind
Chicken

Gà Sốt Me 11.95

CHEF’S PICK

Golden Crispy
Shrimp

Tôm Chiên Giòn
10.95

Marinated grilled chicken,
Vietnamese satay tamarind

sauce

Satay Grilled
Chicken

Gà Nướng Sa Tế 11.95



Fish Spicy Nuts Gluten

Chicken Broken Rice
Cơm Tấm Gà Nướng

Grilled chicken, sunny-side egg, pickled vegetables,
scallion oil, house fish sauce

Beef Noodle Soup
Phở Bò

Thinly sliced rare premium AAA Canadian beef, rice
noodles, aromatic 14-hour beef broth

Lemongrass Fried Tofu

Đậu Hủ Sả Ớt
Crispy tofu, aromatic lemongrass, house tamarind

sauce

Saigon Seafood Salad 

Gỏi Hải Sản
Shrimp, squid, green mango, papaya, crispy shallots,

sweet-and-sour dressing

Prix Fixe
MENU

28.95 per person

Matcha Cheesecake

Bánh Phô Mai Trà Xanh

Beetroot Cheesecake

Bánh Phô Mai Củ Dền

ENTRÉE

STARTER

DESSERTS

J u n e  F e a t u r e s

Choose one starter, one entrée and one dessert

OR

OR

OR



Fish Spicy Nuts Gluten

Build

Regular 18.95  

Large 20.95

Broth

Chicken Broth Beef Broth Vegan Broth

Protein

Rare Beef Brisket

TendonTripe Beef Balls

Choose Up to Three Proteins

Choose Your Broth

Your

Nước Dùng Gà Nước Dùng Bò Nước Dùng Chay

Tái Nạm

Sách Bò Viên Gân

Thinly sliced AAA beef Slow-braised AAA beef

Honeycomb tripe House-made Slow-braised

Made from 100% chicken bones,
slow-simmered for 8 hours

Made from 100% beef bones,
slow-simmered for 14 hours

Made from fresh vegetables, slow-
simmered for a naturally rich flavur



Fish Spicy Nuts Gluten

Pho
SIGNATURE SELECTIONS

Pho 90 Special Beef Pho
Phở Đặc Biệt

AAA Canadian rare beef, brisket,
tendon, tripe, beef balls in our
signature 14-hour beef broth.

22.95

Chicken
Pho

Phở Gà

Tender chicken breast, rice
noodles, light chicken broth

Vegetable
Pho

Phở Rau Củ

Tofu, broccoli, bok choy, carrot,
mushroom, cabbage, rice

noodles, savory vegetable broth

CHEF’S PICK

Regular: 18.95  Large: 20.95Regular: 18.95  Large: 20.95



Fish Spicy Nuts Gluten

Tái
4.95

Rare Beef
Nạm

4.95
Brisket

Sách
4.95

Tripe
Bò Viên

4.95
Beef Balls

Trứng
2.95

Egg
Gân

4.95
Tendon

Rau Củ
4.95

Steamed
Vegetables

Bánh Phở
3.95

Rice Noodle
Gà

5.95
Chicken

Stone Bowl Beef Pho

Northern-Style
Rare Beef Pho

Phở Tái Bắc 

Hand-chopped AAA Canadian
beef, fresh ginger, green onions,
rice noodles, aromatic 14-hour

beef broth

21.95

Phở Thố Đá
Beef short rib, rare beef, brisket,

tendon, tripe, soft-boiled egg, rice
noodles, aromatic 14-hour beef broth

33.95

Seafood Pho
Phở Hải Sản

Shrimp, squid, white fish, shrimp
sausage, crab sticks, rice noodles,

aromatic 14-hour beef broth

23.95

Beef Short Rib Pho
Phở Sườn Bò

Tender beef short rib, rice noodles,
green onions, aromatic 14-hour beef

broth

26.95

Add Your Favourites

CHEF’S PICK

Pho
SIGNATURE SELECTIONS



Fish Spicy Nuts Gluten

Banh Mi

Special Cold Cuts Banh Mi Grilled Pork Banh Mi
Bánh Mì Thập Cẩm

Vietnamese pork roll, ham, pâté, pickled vegetables,
cucumber, cilantro, mayo

12.95

Bánh Mì Heo Nướng
Chargrilled pork, pickled vegetables, cucumber,

cilantro, mayo
12.95

Grilled Chicken Banh Mi Grilled Beef Banh Mi
Bánh Mì Gà Nướng

Chargrilled chicken, pickled vegetables, cucumber,
cilantro, mayo

12.95

Bánh Mì Bò Nướng
Marinated grilled beef, pickled vegetables, cucumber,

cilantro, mayo
12.95

Grilled Pork Sausage Banh  Mi Shredded Pork Skin Banh Mi
Bánh Mì Nem Nướng

Vietnamese grilled pork sausage, pickled vegetables,
cucumber, cilantro, mayo

12.95

Bánh Mì Bì
Seasoned shredded pork skin, pickled vegetables,

cucumber, cilantro, fish sauce
12.95

Sugarcane Shrimp Banh Mi Betel Leaf Beef Banh Mi
Bánh Mì Chạo Tôm

Grilled sugarcane shrimp, pickled vegetables,
cucumber, finger mint, sweet and sour sauce

12.95

Bánh Mì Bò Lá Lốt
Chargrilled betel leaf beef, pickled vegetables,

cucumber,  sweet and sour sauce
12.95

CHEF’S PICK

CHEF’S PICK

Vegan Banh Mi
Bánh Mì Chay

Tofu, vegan ham, vegetable pickles, cucumber,
cilantro vegan pate and vegan mayo 

12.95



Fish Spicy Nuts Gluten

Grilled Pork
Vermicelli Bowl

Grilled Chicken 
Vermicelli Bowl

Chả Giò
4.95

+ Spring Roll
Chạo Tôm

4.95
+ Mince Shrimp

Nem Nướng
3.95

+ Pork Sausage
Bò Lá Lốt

3.95
+ Betel leaf Beef

Tàu Hủ
2.95

+ Tofu

Add Your Favourites

Grilled pork, grilled chicken, minced
shrimp on sugarcane, crispy spring

roll, grilled pork sausage, fresh herbs,
peanuts, fish sauce

Bún Heo Nướng Chả Giò
Grilled pork, crispy spring roll, fresh herbs, peanuts,

fish sauce
18.95

Pho 90 Signature
Vermicelli Bowl

Bún Đặc Biệt

27.95

Vermice
lli

BOWL

Bún Gà Nướng Chả Giò
Grilled chicken, crispy spring roll, fresh herbs,

peanuts, fish sauce
18.95

Grilled Beef 
Vermicelli Bowl

Bún Bò Nướng Chả Giò
Grilled beef, crispy spring roll, fresh herbs, peanuts,

fish sauce
21.95

Betel Leaf Beef &
Pork Vermicelli Bowl

Bún Heo Nướng Bò Lá Lốt Chả Giò
Grilled pork, betel leaf beef, crispy spring roll, fresh

herbs, peanuts, fish sauce
22.95

CHEF’S PICK

Vegetarian Vermicelli Bowl
Bún Chay

Vegetarian spring roll, tofu, fresh herbs, peanuts,
vegan soy sauce

16.95

Mixed Grill Vermicelli Bowl
Bún Gà Heo Nướng Chả Giò

Grilled chicken, grilled pork, crispy spring roll, fresh
herbs, peanuts, fish sauce

21.95



Fish Spicy Nuts Gluten

Trứng Chiên
2.95

Fried Egg

Chả Trứng
3.95

Egg Meat Loaf

Cơm Tấm 
3.95

Steamed Rice

Bì
3.95

Pork SKin
Sườn

10.95
Pork Chop

Gà Nướng
10.95

Chicken

Vegetables & Tofu
Broken Rice

Cơm Tấm Rau Củ Xào

Stir-fried seasonal
vegetables, tofu, steamed

rice, house soy sauce.
17.95

Traditional Three-
color Broken Rice

Cơm Ba Màu 

Grilled pork chop, shredded pork
skin, steamed egg meatloaf,

pickled vegetables, scallion oil,
house fish sauce

22.95

Shaken Beef Broken Rice
Cơm Tấm Bò Lúc Lắc

AAA Canadian beef tenderloin,
onions, bell peppers, scallion oil

27.95

CHEF’S PICK

Broken R
ice

VIETNAMESE GRILLED PLATES

Add Your Favourites

Bò Nướng
11.95

Beef



Fish Spicy Nuts Gluten

Pork Chop & Egg Broken Rice

Grilled pork chop, grilled chicken,
steamed egg meatloaf, sunny-
side egg, pickled vegetables,
scallion oil, house fish sauce

Pho 90
Special

Broken Rice

Cơm Tấm
Đặc Biệt

25.95

Broken R
ice

Chicken & Egg Broken Rice

Cơm Sườn Ốp La
Grilled pork chop, sunny-side egg, pickled
vegetables, scallion oil, house fish sauce

16.95

Cơm Gà Ốp La
Grilled chicken, sunny-side egg, pickled vegetables,

scallion oil, house fish sauce

16.95

Beef & Egg Broken Rice

Cơm Bò Ốp La
Grilled beef, sunny-side egg, pickled vegetables,

scallion oil, house fish sauce

21.95

Grilled Chicken & Pork Chop
Broken Rice

Cơm Gà Sườn Nướng
Grilled pork chop, grilled chicken, pickled vegetables,

scallion oil, house fish sauce
22.95

Pork Chop & Egg Meat loaf Rice

Cơm Sườn Chả Trứng
Grilled pork chop, steamed egg meatloaf, pickled

vegetables, scallion oil, house fish sauce
17.95

Chicken & Egg Meat loaf Rice

Cơm Gà Chả Trứng 
Grilled chicken, steamed egg meatloaf, pickled

vegetables, scallion oil, house fish sauce
17.95

CHEF’S PICK

VIETNAMESE GRILLED PLATES



Fish Spicy Nuts Gluten

Egg Fried Rice

Cơm Chiên Trứng
14.95

Beef Fried Rice
Cơm Chiên Bò

19.95

Roasted Pork Fried Rice
Cơm Chiên Xá Xíu

18.95

Pineapple Fried Rice

Cơm Chiên Khóm
16.95

Chicken Fried Rice

Vegetable Fried Rice
Cơm Chiên Rau Củ 

18.95

Shrimp Fried Rice

Choose Your Protein

Cơm Chiên Gà
18.95

Cơm Chiên Tôm
19.95

Fried Rice

A classic fried rice featuring chicken,
shrimp, egg, carrots, peas and garlic

Yang Chow Style Fried Rice

Cơm Chiên Dương Châu 20.95

CHEF’S PICK

Wok-fried rice with egg, carrots,
peas, garlic and fresh cilantro

Choice of protein



Fish Spicy Nuts GlutenFish Spicy Nuts Gluten

Hue Spicy
Beef Noodle

Soup

Bún Bò Huế 

Premium AAA Canadian beef,
Vietnamese ham, bone-in pork

hock (or boneless), blood pudding,
thick vermicelli noodles, spicy

lemongrass broth
22.95

Phnom Penh
Noodle Soup

Hủ Tiếu
Nam Vang

Shrimp, sliced pork, ground pork,
quail egg, pork liver, rice noodles,

rich pork and pork broth.
21.95

Hanoi Chicken
Vermicelli Soup

Bún Thang

Shredded chicken, Vietnamese
ham, egg, vermicelli noodles,

delicate chicken broth
19.95

Satay Beef
Noodle Soup

Hủ Tiếu Sa
Tế Bò Tơ

AAA Canadian beef, tomatoes,
cucumber, rice noodles, aromatic

peanut satay broth
22.95

CHEF’S PICK

Vietnam
ese

SPECIALTIES

CHEF’S PICK



Fish Spicy Nuts GlutenFish Spicy Nuts Gluten

Choice of chicken and shrimp  or
chicken only wontons, egg

noodles, chives, green onions,
aromatic chicken broth

Bamboo Shoot &
Duck Vermicelli

Soup

Bún Măng Vịt

Braised duck leg, bamboo
shoots, blood pudding, finger

mint, crispy shallots, vermicelli
noodles, aromatic duck broth

23.95

Hai Phong Fish
Noodle Soup

Bún Cá Hải Phòng

Crispy fish cake, fried tilapia,
tomatoes, fresh dill, green

onions, vermicelli noodles, light
fish broth
22.95

Vietnamese
Beef Stew

Bò Kho

Slow-braised AAA Canadian beef,
carrots, fresh herbs, rich tomato

beef broth, toasted baguette
21.95

Wonton
Noodle Soup

Mì Hoành
Thánh 19.95

Regional
SPECIALTIES

CHEF’S PICK

CHEF’S PICK



Fish Spicy Nuts GlutenFish Spicy Nuts Gluten

Snow crab, shrimp, shrimp
sausage, pork hock, pork blood
pudding, thick tapioca noodles,

aromatic crab broth

Shrimp, squid, fried fish, shrimp
sausage, crispy pork belly, garlic
chives, thick vermicelli noodles,

rich fermented fish broth

Snow Crab
Banh Canh

Bánh Canh
Cua Tuyết

23.95

Bun Mam

Bún Mắm

22.95

Roasted Pork Egg
Noodle Soup

Mì Xá Xíu 

Roasted BBQ pork, choy sum,
green onions, egg noodles,

aromatic chicken broth
17.95

Seafood Egg
Noodle Soup

Mì Hải Sản

Shrimp, squid, fish, fish cake,
green onions, egg noodles,

aromatic chicken broth
22.95

Regional
SPECIALTIES

CHEF’S PICK



Fish Spicy Nuts Gluten

Crispy Seafood
Egg Noodles

Mì Xào Giòn Hải Sản

Shrimp, mussels, crab sticks, bok
choy, broccoli, bell peppers,
crispy egg noodles, savory

seafood sauce

24.95

Hanoi Grilled
Pork Vermicelli

Bún Chả Hà Nội

Grilled pork patties, charcoal-
grilled pork belly, fresh herbs,

pickled green papaya, vermicelli
noodles, house fish sauce

21.95

CHEF’S PICK

Regional
SPECIALTIES

Grilled Pork Sausage &
Betel Leaf Beef Platter

Bánh Hỏi Nem Nướng
Bò Lá Lốt

Grilled pork sausage, betel leaf beef, rice
vermicelli sheets, fresh herbs, pickled vegetables,

green mango, roasted peanuts, crispy garlic,
house fermented anchovy sauce.

23.95

CHEF’S PICK



Fish Spicy Nuts Gluten

Grilled pork sausage, shrimp on
sugarcane, betel leaf beef, fresh
herbs, rice vermicelli, rice paper,

fermented anchovy sauce

Northern Tray

Bún Đậu Mắm Tôm
Crispy tofu, pork belly, Vietnamese

pork sausage, fried green rice
sausage, fresh herbs, vermicelli

noodles, fermented shrimp paste

Small: 19.95     Large: 35.95

Southern Tray
Bún Nem Nướng

Chạo Tôm Bò Lá Lốt

Sharing
PLATTERS

CHEF’S PICK

Small: 22.95     Large: 39.95



Fish Spicy Nuts Gluten

Wok-fried rice noodles, tofu,
bean sprouts, garlic chives,

onions, roasted peanuts, tangy
tamarind sauce, choice of

shrimp, beef, chicken or tofu

Thai Style
Stir-Fried Rice

Noodles

Hủ Tiếu Xào

20.95

Turmeric Stir-Fried
Rice Vermicelli 

Bún Xào Nghệ

Shrimp, pork, green onions,
turmeric, rice vermicelli, savory

house sauce

20.95

Snow Crab Glass Noodles
Miến Xào Cua

Snow crab, crab sticks, napa
cabbage, celery, glass noodles,

savory house sauce

23.95

Chef’s Wok
CREATIONS

CHEF’S PICK



Fish Spicy Nuts Gluten

Fresh Rolls

Lemongrass Fried Tofu Grilled Eggplant
Cà Tím Nướng

Grilled eggplant, scallion oil, garlic, tamarind glaze roasted
sesame seeds

8.95

CHEF’S PICK

Salads
Green Mango Salad

Gỏi Xoài 
Green mango, roasted cashew, pickled carrots & daikon,
Vietnamese basil, crispy shallots, tangy house dressing

13.95

Green Papaya Salad
Gỏi Đu Đủ

Vegetarian beef jerky, plant-based beef liver green papaya,
carrots, roasted peanuts, tangy house dressing

17.95

Vegetarian Vermicelli Bowl
Bún Chay

Vegetarian spring roll, tofu, fresh herbs, peanuts, vegan
sauce
16.95

Vegetables & Tofu Broken Rice

Vegan Banh Mi
Bánh Mì  Chay

Tofu, vegan ham, vegetable pickles, cucumber, cilantro
vegan pate and vegan mayo 

12.95

Vegan
SELECTIONS

Crispy Spring Rolls
Chả Giò Chay

Crispy spring rolls, wood ear mushrooms, glass noodles,
taro, green beans, corn, carrots, onions, house soy sauce

10.95

Appetizers

Gỏi Cuốn Chay

10.95

Choice of avocado or tofu, rice paper, vermicelli noodles,
fresh herbs, house peanut sauce

Tàu Hủ Chiên Sả
Crispy tofu, crispy garlic, aromatic lemongrass, chilli,

house tamarind sauce
9.95

CHEF’S PICK

Entrée
Vegetable Pho

Phở Rau Củ
Tofu, broccoli, bok choy, carrot, mushroom, cabbage, rice

noodles, savory vegetable broth
Regular: 18.95  Large: 20.95

CHEF’S PICK

Vegetarian Fried Rice
Cơm Chiên Rau Củ

Tofu, broccoli, green peas, carrots, garlic, available with
egg or vegan style

17.95

Turmeric Stir-Fried Rice Vermicelli
Bún Xào Nghệ

Tofu, rice vermicelli, bean sprouts, green onions, turmeric,
savory house sauce

17.95

Thai-Style Stir-Fried Rice Noodles
Hủ Tiếu Xào

Tofu, bean sprouts, onions, rice noodles, tangy tamarind sauce
18.95

Cơm Tấm Rau Củ Xào
Broccoli, bok choy, bell peppers, snow peas, tofu, house

soy sauce
17.95

Vegetarian Glass Noodles
Miến Xào

Tofu, napa cabbage, celery, carrots, glass noodles, savory
house sauce

19.95

CHEF’S PICK



BEERS

Beverages

COCKTAILS
GREEN MANGO COLLINS 14
Gin, Green Mango, Thai Basil, Lime

VIETNAMESE GIMLET 14
Gin, Pandan, Fresh Lime

PHO SPICE MANHATTAN 15
Spiced Rye, Sweet Vermouth, Bitters

SPICE BOULEVARDIER 15
Bourbon, Campari, Sweet Vermouth

SAIGON OLD FASHIONED 15
Bourbon, Vietnamese Spice, Orange

SUGARCANE RUM SOUR 14
Dark Rum, Sugarcane, Citrus, Foam

SUNSET SPRITZ 14
Limoncello, Processco, Sparkling Soda

WINES / VINC
WHITE WINE / VIN BLANC

SANTA CAROLINA CHARDONNAY
Chile
Soft, Rounded, Orchard Fruit

Bottle
Glass  5oz

40
12

SANTA CAROLINA SAUVIGNON BLANC
Chile
Fresh, Citrus, Crisp Finish

Bottle
Glass  5oz

40
12

RED WINE / VIN ROUGE

FOLONARI VALPOLICELLA CLASSICO
Italy
Light-bodied, Cherry, Bright Acidity

Bottle
Glass  5oz

45
13

WOLF BLASS YELLOW LABEL
CABERNET SAUVIGNON
Australia
Rich, Dark Fruit, Structured

Bottle
Glass  5oz

48
14

TIGER
TSINGTAO
ASAHI

8.50

BLUE LABATT  
CANADIAN MOLSON 
BUDWEISER  

7.50

HAIRY NAVEL 13
Vodka, Peach, Orange Juice

SCREWDRIVER 13
Vodka, Orange Juice

DRACULA'S KISS 13
Vodka, Cola, Cherry Syrup

MANGOLICIOUS 13
Vodka, Mango, Fresh Lime

AUTUMN BREEZE 13
Vodka, Tamarind, Black Tea, Fresh Lime

COURAGE 14
Vodka, Lemonade, Lime, Blue Curaçao Style Syrup

NOSTALGIA 14
Vodka, Mint, Lemonade, Fresh Lime

SAPPORO
HEINEKEN
CORONA



Beverages

PASSION FRUIT JUICE 10
Fresh Passion Fruit, Cane Sugar

PEACH ICED TEA 9
Peach, Black Tea, Cane Sugar

LYCHEE ICED TEA 10
Lychee, Black Tea, Cane Sugar

SAIGON TAMARIND JUICE 9
Tamarind, Roasted Peanuts, Cane Sugar

FRESH COCONUT WATER 9
Fresh Young Coconut

FRESH SUGARCANE JUICE 9
Freshly Pressed Sugarcane

VIETNAMESE COFFEE 8
Traditional Phin Coffee, Condensed Milk,
Served With Hot or Ice

ORANGE JUICE 6
Tropicana Orange Juice

AVOCADO SMOOTHIE 10
Fresh Avocado, Milk, Condensed Milk, Cane Sugar

MANGO SMOOTHIE 10
Fresh Mango, Mango Juice, Milk, Condensed Milk

STRAWBERRY SMOOTHIE 10
Fresh Strawberries, Milk, Condensed Milk, Cane Sugar

MUSANG KING DURIAN SMOOTHIE 12
Premium Musang King Durian, Milk, 
Condensed Milk, Cane Sugar

SOURSOP SMOOTHIE 10
Fresh Soursop, Soursop Juice, Milk, Condensed Milk

COCONUT SMOOTHIE 10
Fresh Young Coconut, Milk, Condensed Milk

VIETNAMESE SOY MILK 6
Creamy Soy Milk

MATCHA MILK TEA 9
Premium Matcha, Milk, Condensed Milk, Cane Sugar

BLACK TEA COMPLIMENTARY

COCONUT COFFEE 11
Coffee, Fresh Young Coconut, Milk, Condensed Milk

GREEN TEA Pot
Cup

4
2

JASMINE TEA Pot
Cup

4
2

SOFT DRINKS 4
Coke, Coke Zero, Diet Coke, Sprite, Soda, Canada
Dry, Diet Canada Dry, Fuze, Tonic Water

AQUAFINA BOTTLE 4



Desserts

Matcha Cheesecake

Bánh Phô Mai Trà Xanh
Beetroot Cheesecake

Bánh Phô Mai Củ Dền

Ube Cheesecake

Bánh Phô Mai Khoai Tím

7.95 7.95

7.95

Mango Mousse Cake

Bánh Mousse Xoài
8.95

Ice Cream

Kem

2.95

Chocolate
Vanilla

Strawberry

Coconut Palm Delight
Chè Dừa Dầm

7.95

Fresh coconut, coconut water,
coconut cream, tender coconut meat

Toddy Palm 
Jackfruit Delight

Chè Thốt Nốt

7.95

Sweet jackfruit, toddy palm,
colorful jelly, rich coconut cream

Thai Sweet Delight

Chè Thái

7.95

Durian, longan, jackfruit, jelly,
white fungus, shaved ice

CHEF’S PICK

CHEF’S PICK

CHEF’S PICK
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