
COCKTAILS

MARTINIS

MIMOSA                                                  $5
Muscanti Brut, Orange juice

MOJITO                                                  $8
Traditional, Lychee, Mango, Passion fruit, or 
pineapple

MARGARITA                                       $8 
Traditional or strawberry

BLOODY MARY                                           $8
Vodka and Zing Zang   

JAPANESE ICED TEA                           $8
Tito, gin, rum, triple sec, melone, sour mix

SAIGON ROYALE                                   $8
Cognac, ginger ale, lime, sparkling rose

TOKYO COSMO                                   $9
Orange vodka, triple sec, lime, cranberry

MIDORI MARTINI                                $9
Midori liquor, light rum, pineapple juice, 
coconut cream

BLOOD ORANGE MARTINI                     $9
TITO’S, Blood orange, bitters, ginger ale

FRENCH-TINI                                        $9
GREG VODKA, pineapple, Chambord

LYCHEE MARTINI                              $9
Northshore Vodka, lychee puree, lime

WHITES & BUBBLY
FERLANDS SAUVIGNON BLANC $8 /$28       
Exotic aromas of passion fruit and guava with 
hints of acidity and minerality

CARLETTO PINOT GRIGIO           $8/ $28
Clean intense aroma with a pleasant golden 
apple finish

GORGHI TONDI GRILLO               $10/ $36
Elegant and intense aromas with complex 
notes of citrus and white peach

BOENO RIESLING                       $14/ $48
A dry riesling, displaying typical notes of 
white peach

GORGHI TONDI ZIBIBBO               $8/ $28
Intense aromatic profile or orange, tangerine, 
and spring flowers

HAHN CHARDONNAY                  $10/ $38
Tropical aromas of banana, lemongrass, citrus 
with vanilla and toasty oak 

PERELADA CAVA SPARKLING     $5/ $20
Italian wine with fruit and lightly sparkling

ROSE - VOGA ROSE                        $7 / $28                                    

PLUM WINE                                      $7 / $28
Takara Plum Wine - Japan, nicely sweet with 
plum and jam

RED WINE
KENWOOD CAB SAV                   $10 / $36       
Aromas of plum and black cherry combined 
dodoa and smooth tannins

SANLORENZO MONTEPULCIANO     $10 / $36
Fruity nose with aromas of ripe fruits of 
blueberry, mulberry and plum

STERPARO PRIMITIVO               $9/ $32
Italian grown Zinfandel grape with warm fruity 
flavors of cherry, violet, and raspberry

ARGENTO MALBEC                       $8/ $28
Powerful aromas of red berries and floral notes

FEDE BARBERA D’ASTI                $7/ $24
Wide and complex aromatic bouquet of dark 
cherry, strawberry and violets

BOTTLED BEER
SAPPORO - 22 OZ                                 $9
ASAHI                                                   $5
LUCKY BUDDHA                                    $5
KIRIN                                                      $5
BUD LIGHT                                           $3.5
MILLER LIGHT                                    $3.5
MICHELOB ULTRA                                  $4
HEINEKEN                                             $5
CORONA                                                $5
CORONA LIGHT                                     $5



ADD BOBA $0.75
SWEET TEA                                           $2         
SODA                                                    $2                                                   
BOTTLED WATER                                 $2
HOT TEA                                              $3
THAI TEA                                             $4
PEACH FRUIT TEA                                  $4
PASSIONFRUIT TEA                             $4
AVOCADO MATCHA SMOOTHIE         $5
MANGO SMOOTHIE                              $5
VIETNAMSES COFFEE                           $4

BEVERAGES

DESSERTS
MOCHI (3)  Strawberry or Mango                          $5                  
CHOCOLATE CAKE                                             $7
CHEESECAKE XANGO                          $7       

ABOUT AMY

 Amy came to America with her 
parents who took up an opportunity to make 
a better living when she was 17 years old. In 
1997, her parents opened their first 
Vietnamese restaurant in Raleigh, Far East. In 
that same year, she met her husband John 
Tang who was also in the restaurant industry. 
By 2000, she got married to John and had 
3 children. Amy found her passion for food 
and service while working in her parent’s 
reboot restaurant, Pho Far East. After John’s 
3rd restaurant, they decided to open Sushi O 
Bistro & Bar in 2010 together. The successful 
Asian Bistro restaurant allowed Amy to 
experience the real works of owning a 
restaurant business. 

 When the pandemic hit, Amy was 
ready for the new change 2020 was bringing. 
She decided it was a great opportunity to 
follow her mother’s footsteps and open 
Midtown Pho. She wanted to preserve the 
family’s special Pho recipe in this restaurant. 

“It takes hours to cook, but seconds to enjoy”

SUNDAY
MONDAY 
WEDSNESDAY
THURSDAY  
Open 11am - 9pm

FRIDAY 
SATURDAY
Open 11am - 10pm

TUESDAY 
CLOSED 

MONDAY
Half off wine

WEDNESDAY
Half off hot sake

THURSDAY
$5 Martini       
$4.50 Margarita

FRIDAY
$3 Corona

SATURDAY
$5 any glass of wine

SUNDAY
$3 Mimosa

SPECIALS & HOURS

SAKE
HOT SAKE                                            $9
Sake for two - 8oz  

HANA FUJI APPLE                  375ml / $17
Crisp aromas and flavors of delicious Fuji 
apples 

HANA LYCHEE                          375ml / $17
Infused with real lychee fruit, lightly sweet and 
superbly aromatic 

TYKU BLACK                          330ml / $23
Rich and silky with melon and mineral notes

SHO CHIKU BAI NIGORI      375ml / $15
Rich, sweet and creamy, like a milkshake

SHO CHIKU BAI GINJO             300ml/$15
Aromatic smooth, floral and refreshing

BUNRAKU NIHONJIN SQUARE    300ml/ $25 
Umami abounds! Find out what that means! 

TYKU CUCUMBER                  330ml / $18
Bursting with refreshing cucumber aromas


