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STIR-FRIED
NOODLE

DRINKS

$ 4,00 // L 550

THAIICED TEA

BROWN RICE ADD $1.50 VIETNAMESE ICED COFFEE $ 5.00 // L 6.00
55. FRIED RICE 12.00 58. PAD THAI 12.00 THAITEABOBA L (240z) ___ 6.50  VIETNAMESE COFFEE BOBA L (240z) ___ 7.50
Stir-fried rice with your chioce of meat, egg, Stir-fried thin rice noodle with your chioce REGULAR ICED TEA { REFILL } 3.50
white onion, green onion, and tomato. of meat, egg, bean sprout, and green onion ICE GREEN TEA { REFILL } 250
56. SPICY FRIED RICE- — 12.00 'C':Lfsv,v,eei,t;‘::,f::dsauce' AP FRESH LEMONADE SODA 4.00
Stir-fried rice with your choice of meat, basil, HOT TEA {JASMINE TEA / GREEN TEA} 2.50
bell pepper, white onion, carrot, tomato 5. ;"\DfFEdE#' s ‘2}’““, { GINGER TEA / CHRYSANTHEMUM } 350

in spi i tirfried flat rice nooale with your choice
ST of meat, brocoli, carrot and eg}; in sweet PSR 323
57. PINEAPPLE FRIED RICE 13.50 black soy sauce. COKE / DIET COKE / SPRITE { REFILL} 2.75
Stir-fried rice with your choice of meat, egg, COKE / DIET COKE / SPRITE { CAN } 2.25
raisin, cashew nut, pineapple, white onion, 60. E?D :(FEdM;I]“: J e 12/-700_ PERIER SPARKLING WATER 275

: ir-fried flat rice noodle with your choice
R i on et N ey PO of meat, bell peper, onion, carj;ot, tomato, BOTTLE SMART WATER 3.50
CHOICE OF MEAT: and basil in spicy garlic sauce. THE FLASH { STRAWBERRY FLAVOR SODA } 3.00
* CHICKEN, PORK, TOFU, OR VEGETABLE GREEN LANTERN { WATERMELON FLAVOR SODA } 3.00

61. FIRENOODLE /s 13.50

HOLLYWOOD

* BEFF OR SO CHICKEN ADDT.00 i hied egg noodle with your choice [FORNON-REFILLICEDDRINK  NOICE ADD $11

* SHRIMP ADD 2.00 of meat, bell peper, onion, carrot,

© COMBINATION {CHICKEN, BEEF, AND SHRIMP } ADD 3.00 tomato,and basil in spicy garlic sauce. D ES S E K“"‘S N/ NN NN NN NS
* DUCK ADD 3.50

« CRBNEN 100450 VIETNAMESE & THAI FUSION
o SEAFOOD { FisH, MUSSEL, SQuID, IMITATION CRAB, AND SHRIMP __ ADD 5.00 COCONUT ICE CREAM  5.50

ANY SUBTITUTE EXTRA CHARGE $1
GLUTEN FREE AVAILABLE UPON REQUEST

. ENTREE.

62. SPICYBASIL
Stir-fried sweet basil, bell pepper, onion,
and carrot in spicy garlic sauce.

63. CASHEW NUT
Stir-fried bell pepper, onion, green onion,

67.

CURRY

RED CURRY —
Red curry paste cooked with bamboo shoot,
bell pepper, basil, and coconut milk.

. GREEN CURRY

Green curry paste cooked hamboo shoot,

Topped with peanutand chocolate syrup

FRIED BANANA  6.00
Topped with honey & peanut

FRIED BANANA WITH COCONUT ICE CREAM  7.50
Topped with peanut, red bean and chocolate syrup

MANGO WITH SWEET STICKY RICE  8.95

SIDES

NN NN N NN N N

Mon-Thu 11:30am - 10 pm
Fri-Sun 11 am - 10 pm
LAST CALL 9:30 pm

Utensils and condiments
available on request

T. 323.380.7997, 323.380.7998
F. 323.462.2721

; WHITE RICE 3.00
carrot, and cashew nut in oyster sauce. . :
S e bell pepper, basil, eggplant, coconut milk. BROWN RICE 350 TSPHOHOLLYWOOD @GMA"_C[]M
: Stir-fried your broccoli and carrot ERAELHIN R SHCRTHIGE 3.50
ir-fried you i :
o Lol DRl e STEAMED NOODLE 3.00 1821 N CAHUENGA BLVD. LOS ANGELES, CA 90028
i : carrot, onion, and coconut milk. 2
MIXED VEGETABLE PEANUT SAUCE{ MEDIUM SIZE } 2.50
65. 6 S
Stir-fried cabbage,broccoli, snow pea, 70. MASSAMAN CURRY , FRESH BEAN SPROUT AND BASIL 3.50
green bean, ucchini carrot, cauliflower PopuaRlien e souha Jardng STEAMED VEGETABLE 450 CATERING AVAILABLE
e T e . with potato, carrot, peanut, onion, an - ; :
= [l]r; ;7;; écc:r:CKc;}: erlsza;l;e T F; Iz:ﬂc;l;:{;n, cabbage, broccoli, carrot, green bean, cauliflower and snow pea } v start at $50
SQY GHICKEN ' 13.59 Red curty paste cooked with roasted duck, SAUCE OR DRESSING { MEDIUM SIZE } 2.50 FREE
Crispy skinless chicken in our zesty orange bell pepper, pineapple, tomatoes, SOUP { VEGETABLE OR BEEF BROTH } 4.00

sauce. Topped with green onion and sesame.

and coconut milk.

SLICED CHICKEN / PORK / BEEF / TOFU / SOY CHICKEN {3 0z.}

WE ACCEPT VISA & MASTER CARD
CC SA& S_ C VALET

= (ONLY)

CHOICE OF MEAT: CHICKEN, PORK, TOFU, OR VEGETABLE

13.00 NAAAAAAAAAAAAAAAAAAAAAAAAAAAS =i
18 % Gratuity will be added

PARKING

o BEFF OR SOY CHICKEN 14.00
« SHRIMP OR COMBINATION { CHICKEN. BEEF.AND SHRINP) 55D « UTENSILS AND CONDIMENTS AVAILABLE ON REQUEST 18% SERVICE CHARGE FOR 6 PEOPLE AND MORE for Party of 6 or more
« SALMON € FOR CURRY ONLY } 16.50 « PRICE ARE SUBJECT TO CHARGE WITHOUT NOTICE  MAXIMUM 4 CREDIT CARDS PER PARTY
 ANY SUBSTITUTION, EXTRA CHARGE MAY APPLY o \WE ARE NOT ALLOWED T0 BRING YOUR OWN ALCOHOL UBER =)
S e eats boorpast . %O posTMaTES GRUBHUB
-- served with white rice. -- substituted brown rice add $1.00 -- N

START AT $50




1. CHAGIO CHAY / FRIED VEGETABLE EGG ROLL  8.00

2. FRIED CHICKEN EGG ROLL 9.00
mushroom, cabbage and mung beans nood/e
served with sweet & sour sauce.

3. GOI CUON CHAY // FRESH ROLLSWITHTOFU ~ 9.00
4. GOICUON / FRESH ROLLS WITH SHRIMP 10.00
Fresh-tasting rice paper rolls, carrots, basil,
bean sprout, and cucumber, served with
homemade Hoi Sin sauce and crushed peanut.

5. STEAMED OR FRIED DUMPLING {6 PCS.} 8.00
Choice of chicken or vegetable dumpling,
served with sweet black sauce.

6. DAU HU CHIEN /# VIETNAMESE FRIEDTOFU ~ 7.00
Served with sweet & sour sauce
and crushed peanut.

7. MUC CHIEN / VIETNAMESE FRIED CALAMARI 10.00
Battered calamari, served with sweet & sour sauce.

8. VIETNAMESE SPICY CHICKEN WING _»  10.00
Deep-fried wing with vinaigrette sticky sauce.
Topped with crispy garlice and cilantro.

9. CREAM CHEESE WONTON {6 PCS.} 8.00
Deep-fried cream cheese wrapped in wonton,
served with sweet and sour sauce.

10. CHICKEN OR TOFU SATE {4 SKEWERS}  9.50
Served with peanut sauce and cucumber salad.

11. DEEP FRIED SHRIMP ROLLS {6 PCS.} 10.00
Served with sweet and sour sauce.

12. DUMPLING WITH CURRY SAUCE {6 PCS.} _/10.50
Dumpling in coconut milk green curry.

JUST ME
EDAMAME 400
FRENCH FRIED 4.00
EGG ROLL (2 PCS.) 4.50
CHICKEN EGG ROLL (1PC.) 3.50
DUMPLING OR CREAM CHEESE WONTON (3 PCS.) 4.50

SOUP

13. TOM YUM SOUP _/
Afamous hot and sour soup prepared with
mushroom, lemongrass, galangal, Thai chili,
chili paste, kaffir lime leaves, and lime juice.
Topped with cilantro.
CHOICE OF MEAT:
* CHICKEN, TOFU OR VEGETABLE S 7.00 / L 12.50
* SHRIMP OR SOY CHICKEN $7.50 /L 13.00

14. FILET SOLE FISH WITH BOILED RICE SOUP 13.50
Sole fish, celery, and rice in clear soup
topped with cilantro and green onion.

16. SHRIMP WONTON SOUP

15. TOM KHA SOUP _/

Arich of coconut soup prepared with mushroom
lemongrass, galangal, Thai chili, chili paste,
kaffir lime leaves, and lime juice. Topped with
cilantro.

CHOICE OF MEAT:

* CHICKEN, TOFU OR VEGETABLE S 7.50 / L 13.00

* SHRIMP OR SOY CHICKEN $8.00 /L1350

$7.00/ L13.00
Shrimp wonton with baby bok choy in clear soup.
Topped with cilantro.

17. SPICY SEAFOOD SOUP WITH WHITE RICE 17.50
Thai spicy soup with fish, mussel, squid, shrimp, crab,
Thai chili, chili patse, and lime juice. Topped with cilantro.

18. CHICKEN OR TOFU SALAD 12.00
Grilled marinated chicken slices or grilled
tofu over fresh garden green, tomato,
cucumber, and boiled eeg. Topped with

19. CHICKEN OR TOFU LARB SALAD - 12.00
Ground chicken or tofu mixed with
green onion, red onion, mint leave,
cilantro, roasted rice powder, dried chili,
fish sauce and spicy lime dressing.

SALAD

crispy noodle served with peanut dressing.

NN NN NN NN NN NN NN NSNSS

20. PAPAYA POK POK 12.00
Fresh shredded papaya, tomato, peanut,
carrot, green bean, Thai chili, garlic,
fish sauce, palm sugar, and lime juice.
{add sticky rice +2.50}

21. SMALL GREEN SALAD 450
Romain, red cabbage, carrot, tomato,
and cucumber.

22. CUCUMBER SALAD 3.50
Cucumber, red onion, bean sprout, carrot.

6 ) 23. PHOGA / WHITE MEAT CHICKENPHO ____________ 11.00
P H @ 24. PHOBO / BEEF STEAK PHO 11.50
25. PHODACBIET / BEEF COMBINATIONPHO — 13.00

Slices of beef steak, beef ball, tendon, tripe.

PRONDUNLED 26. PHOBO VIEN // BEEF BALLS PHO 12.00
’ I V H , ’ 27. PHOBOKHO // STEW BEEF PHO 12.00
28. PHOTAIBO VIEN / BEEF AND MEATBALLSPHO ____ 13.00
Beef steak and beef ball.
N OT 29. SHRIMP TOM YUM PHO _/ 13.50
A famous hot and sour rice noodle soup with shrimp,
£ 33
FOH lime juice and Thai chili.
30. PHOTHITLON / PORK PHOQ 11.50
PH o 31. PHOTOM /# SHRIMP PHO 13.00
32. PHOHAISAN /# SEAFOOD PHO 14.00
1§ A POPVLAR TRAPITIONAL (Shrimps, squid, fish, imitation crab, and fish ball)
VIETNAMESE NooDLE SeUP g3 pyicyeN OR VEGETABLE DUMPLINGPHO 13,00
MADE WITH BEEF, oR Mung bean noodle soup with dumpling, mushroom,
VEGETABLE BROTH. carrot, and broccoli.
RI(E NoobLe ToPPED WITH 34. BUNBOHUE /#/ SPICY STEWBEEFPHO -/ 13.50
WHITE oNIoN, 4REEN oNIoN A popular spicy Vietnamese rice vermicelli noodle soup
with stew beef and shrimp paste.
AND (ILANTRo. ALONGSIDE
WITH BASIL, BEAN SPROUT, 35. SOLE FISH FILET PHO 14.00
) I
JALAPEN® AND LIME. 36. 3 MUSKETTEERS PHO 16.00

Chicken, beef, and 3 shrimps.

SUBSTITUTE  NOODLE 1.00
ADD EXTRA MEAT OR VEGETABLE

3.00 EACH

ADD COMBO MEAT OR COMBO BEEF OR SEAFO0D  5.00

VEGETARIAN

PHO

37. PHOCHAY // VEGETABLEORTOFUPHO ________12.00
Rice noodle soup with mixed vegetable and mushroom.

38. SOY CHICKEN PHO

12.50

Rice noodle soup with soy chicken, carrot, broccoli
and mushroom.

COMBO VEGAN (VEGETABLE & TOFU & SOY CHICKEN) PHO  15.50

“NOOPEAOIP or ory

39. CHAR SIU / BBQ PORK WITH EGG NOODLE 12.50

Vietnamese egg noodle soup with sliced BBQ pork
“and bok choy. Topped withcrispy garlic, green onion,

and cilantro.

40. HOANH THANH MI 13.50
// SHRIMP WONTON WITH EGG NOODLE

Shrimp wonton and egg noodle soup with bok choy.
Topped with crispy garlic, green onion, and cilantro

14.00
41. MIVITTIEM

//DUCK NOODLE SOUP WITH EGG NOODLE
Vietnamese egg noodle soup, sliced rosted duck,
bean sprouts. Topped with garlic oil, cilantro and
green onion.

42. TOM YUM NOODLE SOUP 13.00
Rice noodle soup with sliced BBQ pork,
pork ball, ground chicken, bean sprout,
flavored with spicy lime juice. Topped with
crushed peanut, green onion, and cilantro.

43. CURRY NOODLE SOUP
Northen Thai style homemade curry with
your choice of meat and thick egg noodle.
Topped with crispy noodle, red onion,
bean sprout, and lime.

CHICKEN OR TOFU 13.50
BEEF, SHRIMP, OR SOY CHICKEN  14.50
SALMON 16.50

HEPAPEGAA

.44. BANH XEO /' VIETNAMESE CREPE 12.00
A Vietnamese savory pancake stuffed with ground chicken, shrimp, bean sprout, cilantro,
red onion, green onion, and carrot served with cucumber salad and nuoc cham sauce.

45. BANH XEO CHAY // VEGETARIAN VIETNAMESE CREPE 12.00
Avegetarian Vietnamese savory pancake stuffed with tofu, bean sprout, red onion,
green onion, cilantro, and carrot served with cucumber salad and nuoc cham sauce.

46. BANHMI // VIETNAMESE SANDWICH 10.50
CHOICE OF MEAT: CHICKEN, BEEF, PORK, OR BBQ PORK
wFrench bread baguette with your choice of meat, Vietnamese ham, lettuce,
homemade spicy mayo, cilantro, pickled carrot, and daikon. Come with french fries.

47. BANH MI CHAY 7/ VEGETARIAN VIETNAMESE SANDWICH 10.50

CHOICE OF PROTIEN: SQY CHICKEN OR TOFU
French bread baguette with your choice of protien, lettuce,
cilantro, pickled carrot, and daikon. Come with french fries.

48. SPICY SEAFOOD UDON STIR FRY 15.50
Thai sweet basil, bell peppers, carrot, and tomatoes in spicy garlic sauce.
49, EGG BANH Mi / EGG SANDWICH 9.00

A taste of Vietnamese fusion. French bread with fried egg, lettuce,
homemade spicy mayo, cilantro, pickled carrot, and daikon.

50. TENDER GREENS (VEGAN AND GLUTEN FREE) 9.50
Stir-fried baby bok choy with homemade garlic sauce. _

51. SKIRT STEAK & STICKY RICE 15.00
Grilled marinated beef tenderlion served with sticky rice.

52. TOM KHA SEAFOOD UDON NOODLE SOUP —/ 15.00

Udon noodle in spicy coconut soup with fish, squid, shrimp, imitation crab, fish ball,
and bok choy. Topped with cilantro and green onion. (Add boiled egg $2)

BUN

53. BUN // VIETNAMESE COLD NOODLE SALAD

A traditional Vietnamese dish of cold noodles. The soft vermicelli noodles sit on
crunchy bean sprouts, cucumbers, lettuce, carrot, fried onion, and peanut.
Served with nuoc cham sauce and egg roll.

CHIOCE OF MEAT: e« CHICKEN, PORK, OR TOFU 13.00
* BEEF OR SOY CHICKEN 14.00
* CHICKEN EGG ROLL 14.00
* VEGETABLE EGG ROLL 13.00
* SHRIMP. 14.50
* CRISPY SOLE FISH 15.00
* MEAT COMBO (CHICKEN + BEEF + SHRIMP) 16.00

COM TAM

54. VIETNAMESE GRILLED MEAT WITH RICE AND FRIED EGG

It's a dry dish marinated meat served with small salad and nuoc cham sauce on the side.

CHIOCE OF MEAT: e GRILLED CHICKEN, PORK, OR TOFU 13.00
* BEEF OR SOY CHICKEN 14.00
* SHRIMP 14.50
* CRISPY SOLE FISH 15.00
* MEAT COMBO (CHICKEN + BEEF + SHRIMP) 16.00




