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VIEINAMLSE NOODLE § OUP

Open 7 days a week
Sunday - Thursday am - 9pm
Friday - Saturday am -9 pm
12730 Scarsdale Houston, Tx 77089 (281] 48 1 - 5500



What is Vietlnamese food?

A unique blend of cultural influences has created food with its own distinct personality. Vietnamese cuisine
incorporates crisp uncooked vegetables, subtle seasoning and raw herbs to produce unique flavors and
textures. Vietnamese food uses very little fat, even in stir fried dishes, and is therefore well suited for today’s

A1. Cha Gio (2)

Fried Vietnamese egg rolls 3-39
A2. BiCuon (2) 3.99
Shredded pork skin rolls )
A3. Goi Cuon (2) 3.99

Fresh spring rolls with shrimp and pork

A4. Goi Cuon Dau Hu (2) 3.99
Fresh spring rolls with tofu

As. Goi Cuon Thit Nuong (2) 3.99
Fresh spring rolls with grilled pork

A6. Goi cuon Ga Nuong (2)  3.99

Fresh spring rolls with grilled chicken

1. Pho Chin

—{Noodle soup with brisket

B PhoTai Chin

“INoodle soup with eye round steak and
;‘* well-done brisket

A

. 13. Pho Chin Gan

4. Pho Chin Bo Vien

marble brisket, soft tendon, and tripe

6. Pho Tai Bo Vien

Small 9-99 beef meat balls

Large 10.75
Extra Broth .65
Extra Fried Egg 1.25
Extra Meat Balls 1.00
Extra Egg Cake 2.75
Extra Noodles 2.00

Extra Steamed Rice 2.00

health conscious diners. Simply stated, Vietnamese food is delicious, light and refreshing.

Pho begins with light-bodies boiling hot beef stock. It is a combination of all dried and fresh spices embodied
in the cooked choicest of beef, poured over rice noodle and topped with your choice of beef;
accompanied by fresh raw bean sprouts, chili peppers, lemon juice and everpresent cilantro and basil leaves.

Noodle soup with brisket and soft tendons

Noodle soup with brisket and beef meat balls

" New!

Noodle soup with sliced eye round steak and

7. Pho Tai

Noodle soup with sliced rare eye round steak

8. Pho Dac Biet HaiVan

Noodle soup with eye round, well-done
flank, soft tendon, tripe and beef meatballs

9. Pho Ga

Chicken noodle soup
10. Pho ga kho

Chicken noodle with broth on the side

11. Pho khong thit

10.25/10.99

9.99/10.99

4.99/5.99

i 5. Pho Chin,Nam, Gau,Gan,Sach Noode soup with no meat
Noodle soup with brisket, well-done flank

11.a Vegetable Pho 9.75/10.50
Noodle soup with carrots and brocolli (chicken broth)

12.a- Pho tre em (22 yrsold and under please)
Kiddy bowl of noodle soup with brisket &meat ball 3-99

12.b- Com tre em (ga hoac heo) 4.99
Kiddy portion of rice with grilled chicken or pork & egg roll

Extra Bread 2.75
Extra Eye Round 3-50
Extra Bowl of Meatballs 2.25
Extra Grilled Porkchop 3.75
Extra Grilled Pork or Chicken 6.99-1/21b
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Bi1. BunThit NUOI’lg 10.75
Topped with grilled pork slices
B2. Bun Tom Nuong 11.25
Topped with grilled marinated shrimp
B3. Bun Ga Nuong 10.75

Topped with grilled marinated chicken

B4. Bun Ga Nuong Cha Gio 10.99

Topped with grilled marinated chicken
and Vietnamese egg roll

Bs. Bun Tom Thit Nuong 10.99
Topped with grilled marinated shrimp
and grilled pork slices

/ B6.Bun (Ga hoacBo)XaoXaOt 4125

V1. Com Chien Da

Topped with stir-fried (chicken or beef)
onions, chili peppers, lemongrass and
green onions

*All Vermicelli Bowls Contain Peanuts

v Hu
Tofu fried rice

/ V2. Bun (Com)-Dau Hu Xao Xa Ot 10.75

Vermicelli (or steamed rice) topped with
spicy stir-fried lemongrass tofu

V3. Bun(Com) Dau Hu Set'Ca Chua 10.75

Vermicelli topped with-tofu'and homemade tomato sauce

V4. Bun (Com ) Dau Hu Xao

10.75
Vermicelli (or steamed rice) ,topped with
crispy lemongrass tofu
- V5. Pho Dau Hu 9.75/10.50

Rice Noodle soup with Tofu (Chicken Broth)

B7. Bun (Ga hoac Bo) Xao 11.25
Topped with stir-fried (chicken or beef)
yellow onions, green onions and lemongrass

B12. Bun Thit Nuong Cha Gio 10.99
Topped with grilled pork slices and a Vietnamese eggroll
B13. Bun Cha Gio 10.75
Topped with 3 Vietnamese egg rolls

B14. Bun Bi Cha Gio 10.75

Topped with shredded pork skins and two
Vietnamese egg rolls

/ B15. Bun Tom Xao Xa Ot 11.50

Topped with stir-fried shrimp, onions, chili
peppers, lemongrass and green onions |
B16. Bun Ca Xao Xa Ot we"

Topped with stir-fried catfish, lemongrass 12.99
and chili peppers

Ka. Banh Mi Bé Kho 10.99
Beef stew with French bread

KZ. PhO Bb KhO 10.25 /10_99
Beef stew with rice noodle

K3. Mi Bo Kho 10.99
Beef stew with egg noodle

K4. Bun Bo Kho 10.25/ 10.99
Beef stew with vermicell noodle

Ks. Com Bo Kho 10.99

Beef stew with steamed rice
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Served with steamed rice, sliced tomatoes, sliced cucumbers,
shredded pickled carrots.

Ca. Com Tam Bi, Cha, Suon Nuong 10.99
Grilled pork chop, roasted pork skins and egg
cake. +$1.25 fora fried egg

C2. Com Tam Suon Nuong Xa 10.99

Two pork chops grilled with lemongrass

C3. ComTam Ga Nuong 10.99

Grilled marinated chicken. C7.Comy(Ga, Bo ) Xao 11.25

Stir-fried ( Chicken or beef') with lemongrass, brocolli
and bell peppers

C8. Com GaRoti 11.25

Stir-Fried chicken served with special sauce

C4.Com Tam Ga Nuong Cha Gioi ~ 10.99

Grilled marinated chicken and Vietnamese egg roll

Cs. Com Tam Bi Cha Thit Nuong 10.99

Grilled pork, roasted pork skins and an egg cake.

+$1.25 for a fried egg Cg. Com Thit Nuong 10.99

/C6 Com (Ga hoac Bo)Xao Sa Ot 11.25 Rice w/ grilled pork with option of a fried egg
Stir-fried (chicken or beef )with spicy lemongrass.

. . F7.Com Trang Ga Luc Lac 11
CF:"b.COtm (f:hlden [()?C Ble:. ‘ 0 11.25 Steamed rice with garlic tossed chicken medallions 99
ombination fried rice (shrimp, chicken, por .
. F8. Com Chien Ga Lu¢ Lac 12.50
F2.Com ChienTom 11.25 R : . ,
. = Fried rice with garlic tossed/chicken medalliohs
Shrimp Fried rice . -
i wewF9. Com Chien GaChien Don 11.50
F3.Com Chien Ga 11.25 Deep fried cornish hen with fried rice and egg rofl
Chicken fried rice L s _
F4. Com Chien Bo 11.25
Beef fried rice
F5 Com Trang Bo Luc Lac 12.75 /
Steamed rice with garlic tossed beef tenderloin
F6. Com Chien Bo Luc Lac 13.25

Fried rice with garlic tossed beef tenderloin

e . . n o ) ‘
’ ‘-a S6. HuTieu Thap Cam (Kh6, NUoc) 10.25/10.99
._..,_:' g Glass noodle with pork, shrimp, chicken and fish balls.
: ‘ Choice of dry or with broth

S7. HuTieu Bo Xao 10.99

Thin rice noodle stir-fried with beef,

e y
[ bean sprouts, and.green onions .
N | S8. Mi Thap Cam (kho,nuoc) 10.99
¥ & Egg noodle with-pork, chicken, shrimp
- and fish ball (choice of dry or with broth)
. S9. Bun Rieu 10.99
S2. Mi Hoanh Thanh 10.75 Vermicelli soup with crab paste,tomato and tofu
Egg noodle soup Wl-th wonton and pork S10. Chao Goi Ga 11
S3: Pho Do Bien 11.25 Rice soup with shredded chicken vinaigrette salad -25
Rice noodle soup w/ shrimp, fish balls, squid
S4.Mi Do Bien 11.25
Egg noodle soup w/ shrimp, fish balls, squid
/ S5.Bun Bo Hue 1099

Spicy Vermicelli soup with beef and pork



| 1. Café Ben 3:75 4. Café Su'a ba 425
Vietnamese black hot coffee & Vietnamese iced coffee with condensed milk
2. Café ba 3.75 < 5.ThaiCoffee  4:5°

| Vietnamese blackiced coffee we' 6. Whipped Coffee 4.99
4 Y | 3-CaféSu’'a 4-25

Vietnamese hot coffee with.condensed milk

Various flavors-from the sophisticated art of chosen quality green tea, scented with freshjasmine flo
the fine flavor of green tea itself with the fragrance of jasmine, producing a unique drink'which has be

millions for centuries. T3_ Thai lced Tea 4.25 No refills
T1. Jasming Hot Tea 225 T4. Homemade Lemon Iced Tea 375 | Noueills
T2. Jasmine Iced Tea 175  Tg.Sweet Tea/Peach Tea 2-99 | 1fre refill

Can't make a choice? Any one of these refreshing drinks is sure to quench your thirst

14. Pa Chanh 3-50 ., refills20. Cam Vat 3-75
Fresh squeezed lemonade Fresh orange juice .

15. Soda Chanh 4.25 21. Nudc Dua 3-99
Fresh lemon soda Fresh coconut drink

16. Chanh Muoi 3-25 22. Sra Pau Nanh 3-75
Salty lemon drink Soy bean drink

17. Soda Chanh Muoi 4.25 23. Soda Sua Hot Ga 4.75
Salty lemon with club soda Soda with egg yolk and condensed milk

18. Xi Muoi 3.25 24. Nuoc Ngot ( can soda) 1.75
Salty plum drink Your choice of Coca Cola,

19. Soda Xi MU6I 4.25 Diet Coke, Dr. Pepper, Sprite.

Salty plum drink with club soda 25. Nuoc Suoi ( Bottled Water) 1.50

Homemade Puddings

A first time visitor cannot leave without A delightful selection of fruit and juices, blended with ice
trying one'of these favorite desserts. The to make an exotic fruit drink. You will love them.
rich, sweet taste proves to be an excel- . R .
lent complement to a hearty meal; while 11.Sinh To Mang Cau 4.75
crushed ice is added to make the dessert a Soursoup smoothie
refreshing one. : A CA A
) AN 12. Sinh T6 Sau Rién
5. Ct!1e ‘D@t()i Bletdd 4.25 Durian smoothie J 75
Combination bean puddin . A npt
6. Cha Pa TF\), d 13. Sinh To Mit 4.75
. e Pau lrang 4-25 Jackfruit smoohie : :
White bean pudding
7.Ché Pau bo 4.25
Red bean pudding
9. Suong Xa Hat Lu'u 4-25

Iced jelly and tapioca in coconut milk
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Hai-Van Lunoh Specials

» COMBO #1 14.25 COMBO # 2 W P
To pho nho, 2 cha gio To pho nho, 2 goi cuon
Tra da hay nuoc ngot Tra da hay nuoc ngot
Small bowl of noodle soup, 2 eggrolls  Small bowl noodle soup,spring rolls
Iced tea or can soda Iced tea or can soda
COMBINATION A COMBINATION B
Eggroll Spring roll
Grilled chicken 10.75 Grilled pork 10.75
Cup of Noodle Soup Cup of Noodle Soup
Choice of rice: Choice of rice:
-Fried Rice -Friedrice
-Steamed rice -Steamed rice
Vermicelli -Vermicelli
COMBINATION C COMBINATION D
Eggroll Spring roll
Grilled chicken & shrimp Grilled pork & shrimp

/ Cup of Noodle Soup Cup of Noodle Soup

Choice of rice: Choice of rice:
-Fried rice e -Fried rice 1075
-Steamed rice -Steamed rice
-Vermicelli -Vermicelli

*Lunch menu for Dine-in only please

Pha Hai Van

VIETNAMESE NOODLE SOUP



