(Agenda Item Number)

9Q K0T

(Legistar file number)

UCUE- 2020 00 4D

(License number)

! , ’
ity of Madison Clerk 6 7l

P J.O M Li\ Jr Blvd, Room 103 (Alder District (PO”C@] mector)
Beer, | Liquor, || Cider Madison, WI 53703 Office Use Only
A /E “ -
Beer, > Liquor, licensinag@citvofmadison.com
Class C Wine 608-266-4601

A - Applicant
List the name of your [l Sole Proprietor, [l Partnership, L1 Corporation/Nonprofit
’}d nization or L Limited Liability Company exactly as it appears on your State Seller’s

fhe Le Le Group LLC

Trade Name (doing business as) _Ha Long Bay

4. Address to be licensed 1352 Willamson St, Madison, W1, 53703

4. Mailing address 1353 Williamson St, Madison, Wi, 53703

5. Anticipated opening date _January 1, 2025

i the applicant an emplovee or agent of, or acting of behalf of anyone except the applicant
named in question 17

Ll No o LI ves (explain)

25 unotm Jlr: hol baverage licensee or wholesale permitee have interest in this
usiness?  Ld No I vYes (explain)

313 wm@éwm 528

cribe in words The building or buildings where alcohol beverages are to be sold and
stored. Include all rooms including living quarters, if used, and any outdoor seating used for
the sales, service, and/or storage of alcohol beverages and receipts. Alcohol beverages may
E @ E;Oid and stored only on the premises as approved by Common Council and described on
license.

Alcohol will be sold and served in the dining room that will feature a new bar. We will store alcohol in the

iy

bar and in fho hasement stock area.

Page L of &



9. Applicants for on-pramises consumption only. Eetimatod canacity (pations and emploveos)

Indoor: 4o B Outdoor:

10, Describe existing parking and how parking ot ic to be monitorad.

rking lob is for employees only. Patrans musl use sirecl parking.

et
i

Was this premises licensed for the sale of liguor or becr during the past loense year

L1 No  Bd ves, license issued to _coawr e hameof Goeneec

ction C—Carporate Information
This section applies to corporations, nonprofit organizations, and Limited Liability Companios,
only. Sole proprietorships and parinerships, skip to Section I

12. Name of liquor license agent _Jacaueline le

[
W

City, state in which agent resides _wmadison wi_

2

How long has the agent continuously resided in the Siate of Wisconsin? o vears

!_k
N

1

15, Has the liquor license agent completed the responsible Boverage server rsinimg cotrae’
L] No, but will complate prior to ALRC meeting  Ld ves, date completed  jonam018
16, State and date of registration of corporation, nonprofit organization, or L,

42002023

17. In the table below list the directors of your corporation or the members of yvour L1 ¢
L1 attach background check forms for each director/meniber.

fitle | Name dity and State of Residence |

|
Owner ~{dacquelinele | Madison, Wi S
Owher Stephanie Le Madison, Wi

18, Registered agent for your corporation or LLC. This iz voug o
notice or demand required or permitted by law 10 he copved o
necessarily the same as your Ii(‘,guor agent.

et
ey

_otephanie Le

19. Is applicant a subsidiary of any other corporation or 11C:

Ld No  LJ Yes (explain)

20. Does the corporation, any officer, any director, any stockholder, liguor agent, LLC
’ I 7 H 1 i ,

i

member, or any manager hold any interest in any oiher alcohol beverage license of por

in Wisconsin?

LI No  Ld Yes (explain) Lille Pa




it t/p@ of esta bliChs wn* is contemplated?
Tavern [ Nightclub [ Restaurant [ Liquor Store [ Grocery Store

I Convenience Store without gas pumps L1 Convenience Store with gas pumps

77, Private organizations (clubs): Do your membership policies contain any requirement of

;m/!dlous," (likely to give oﬁemg) discrimination in regard to race, creed, color, or national
origin? Ld No [ Yes

23, Hours of operation: please enter opening and closing times in the table below.

~ Sunday Monday | Tuesday | Wednesday | Thursday Friday Saturday

PO A - DR | 00 ey - 00 PR DB ReE - 00 PRV 00 AR - 00 BEL | 1(000 paq - A0 00 Ev |1 00 aes - 103 00PB 1L 0D dng - WD UT P

7/ fa ss B only) Enter below cmy hours when food service will not be available, if applicable

E--Consumption on Premises
Hon applies to Class B and Class C applicants only. Class A license applicants
nsuinption off premises) may skip to Section F.

24 Indicate any other product/service offered. _Majority food sales

25, All restaurants and taverns se vim alcohol must substantiate their gross receipts for food
and alcohol beverage sales broken down by percentage. (Note: Non-alcoholic drinks are
classified as “Food.”) New es Labllahmems estimate percentages:

15 % Alcohol 85 Y% Food 0o % Other

If applicable, describe “Other”:

Do vou have written records to document the percentages shown? No Yes
You may be required to submit documentation verifying the percentages indicated.

26. Do vou plan to have live entertainment? [ No [l Yes—what kind?

if planned entertainment includes live music (except solo acoustic), a DJ, or a designated
s e floor, please also complete an Entertainment License.

e s and Filings

stand that liquor/beer license renewal applications are due April 15 of every year,

ss of when license was initially granted. L1 No [d Yes

28, 1 understand that T am required to host an information session at least one week before the
ALRC meeting. [1 No [d Yes

29, 1 agree to contact the Alderperson for this location to discuss my application and to invite
the Alderperson to my information session. ] No [d Yes
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30, T agree to contact the Police Department District Capisin for this location prior to the ALREC
meeting. L1 No I ves

31. T agree to contact the Deputy Clerk prior to the ALRC meating. L1 No 14l ves
32. 1 agree to contact the neighborhood association representative prior to the ALRC mieeto

LI No  [d ves

wd
o

Uintend to operate under the alcohol license within 180 days of the Common Council
granting this license. The license shall be considered surrandered i not issued within 1140
days of being granted. L1 No [ ves

Lo

Iunderstand we must file a Special Occupational Tax return (TTR form 56.20.5) hefore
beginning business. [phone 1-800-957-2864] L1 ‘

35, Tunderstand a Wisconsin Seller’s Permit must be applied for and issued in the same namo
as that shown in question 1, above. [phone 608-266-27761 11 no L ves

36. 1s the applicant indebted to any wholesaler beyond 15 doye for beer or 20 days fo R HSTRISTEN
I No [ ves

Eo

Section G—Information for Clerk's Office

37. This application is for the license period ending June 50, 20 =2

38, State Seller's Permit 4 5 6 - 1 n

‘,.,
;
-
[
[
-
a0

39. Federal Employer Identification Number oz.44s0050

40, Who may we contact between & a.m. and 4:30 n.m. regarding this license?

Contact person _jacqueline Le

Pusiness phone (go08) 7125157 Business e-mail address jacaueline@halos Jabayinadison conm
Preferred language _english

If needed, a qualified interpreter can be provided at no charge to vou. Would yvour libe an

interpreter?
L1 Yes (language: )
Ld No (If you answer no and you do require an interpretar, the ALRC will refer yor

application to a subsequent meeating and this may delay vour appiication process)

Siusted reqguiere o necesita un/a irwi:érpret‘f , Nosotros podemos proveer un/a intérpreie @i
costo alguno. éLe gustaria tener un/a intérprete?

L1 S, lenguaje:
L1 No. Si usted escoge “no” en la solicitud/aplicacion, v uste 'éf\(iuie~\"~‘f= tn/a m%'és;v
comite remitird su solicitud para una nueva junta y esto puede atrasar el proceso e
solicitud.

41. Corporate attorney, if applicable: Name

Phone i Emell
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i Completed application are due by noon of the third Monday (fourth, if the Clerk’s office is closed on the third

7} to get on the agenda for the proceeding months Alcohol License Review Committee. A completed application
accompanied by the following items:

Copy of State Seller's Permit (Not Business Tax Registration Certificate) E] Appointment of Agent (if Corp/LLC),
Maerbor b (auo;rmnd nvestigation forms, L1 Articles of Incorporation (if Corp/LLQC), L1 Floor Plans,

fase, L.

Business Plan, and | £l Sample Menu (if applying for Class B license)

I require t iterns are rissing, the application will not be considered complete and will not be accepted by the Clerk's
Otfice until all requirements are submitted. No excentions are made,

wlly betore signing: Under penalty provided by law, the applicant states that the above information has
fully completed to the best of the knowledge of the signer. Signer agrees to operate the business according
talaw, and that the rights and responsibilities conferred by the license(s), if granted, will not be assigned to another.
Lack of access to any portion of licensed premises during inspection will be deemed a refusal to permit inspection.
Such refusal is a misdemeanor and grounds for revocation of this license.

7 lrud

Peialy for materially false application information: Any person who knowingly provides materially false information
o this application may be required to forfeit not more than $1,000,

- 1021 | 20244

{Officer of (L orm(m/wwrlbu of H(/ xrmc/ ole P Proprietor) fDaLe)

st for complete spplications

tar’s Permit Certificate 1;1‘ Background investigation form(s) L1 Floor Plans
hing artictes of L1 Form for surrender of previous license [ lLease
; L1 *Articles of Incorporation [J Business Plan
1 L1 *Appointment of Agent L] **Sample Menu
1‘ iyt 9 PO - . . L
Ll escription of premises * Carporation/LLC only ** Class B only

i, the Clerlds Office issued to the application:
nge sign L1 Orange business card

1 "Applying for a Liguor/Beer License in the City of Madison” brochure with contact information
Date corm")ie'te application filed with Clerk’s Office __

Date of ALRC meeting ___ _ Date license granted by Comimon Council

Date provisional issued  Date licensea issued
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storage is in the

sstaurants space in a three tenant building. Dining area, bar, and kitchen is on the first floor.

pasement.
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EAECUTIVE SUMMARY

Ha Long Bay Restaurant is an established and beloved restaurant in Madison, WI. We
focus on serving good food at affordable prices so it can be accessible to any budget.

We plan to continue our family’s legacy and look froward to continuing our relationship
with the local community.

Our market size of the Madison mebro area is 641,000 with a median age of 36 and an average
household income of $64,000. Approximately 51% of the population is female.

s in Target Market

i}

With the tech industry on the rise in Madison, the average medium income is increasing and
the demographics of young professionals with disposable income are following suit. The city is
attracting consumers from various parts of the US where there is more diversity and will have a
broader palette than the offerings available in a Germanic state and city like Madison.

hP

iue to the pandemic, there will be limited capacity so a majority of the sales will have to rely on
carry-out and delivery orders. The benefit of starting during these parameters is that we can
focus on marketing and food quality without the overhead of servers and in-house service. This
will prove to be beneficial in the beginning as systems of efficiency are being developed.
Adapting to food delivery services and online app integration with local systems will be integral
to the carry-out delivery platform.

More rental and condo units are being developed within the Capitol Neighborhoods for a
potential for an increase in consumers. We will be complimentary to downtown culture and
night life as there are more events that centralize around the capitol - farmers market, concerts,
street festivals.

Parking is abundant and readily available. The restaurant concept is complimentary to other
businesses in the area as there is a variety of different styles of cuisines and only two Asian-
centric restaurants on the whole capitol square, both of which are Japanese-esque.

We are entering a space with a concentration of restaurants and bars that have already been
established. There are already long-standing food and beverage establishments in the capitol
neighborhood with a loyal customer base. Supply costs would be higher compared to long
established restaurants in the start up phase.
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Yisual marketing, commiunity engagement, and food and beverage program

- Maintain the highest standards of sanitation and health code practices

:

Provide o range of entroes and drink that appeal to all clients with accessibility in mind

Fngage with community organizations to incorporate social activism

- Create a healthy environment for our staff to thrive socially, emotionally, and financially - to

support our employees creatively



FOOD AND BEVERAGES

We will offer well-exccuted dishes and drinks. Sample meni sitached Tor reference

e

Lo,




MARKETING PLAN

sian cuisine has become popular in the last decade. We are seeing adaptations of Japanese,
orean, Filipino, Thai, Viethamese, olc... from cooking shows, to the snack isles, to even fast
d menus. Nearly every restaurant in the Madison-metro area has some Asian-inspired dish
that is an offshoot from their menu offerings.

We are also in a cultural and political space where mainstream publications and television
shows are being challenged for their appropriation and lack of food diversity. The restaurant
industry has been responding where many people of color have been sprouting up their
cultural cuisines and being well received and supported by their community. Food and
heverage, especially those that aren't European American fare, have been supported through
engagement with their community and customers want to be more informed with narratives
and histories of their food.

rhet
carget market will be predominantly ages 25 to 55. For younger professionals (age 25-40),
v will have disposable income, which is likely to be spent for social purposes - bars,
cstaurants, v Cand beauty. Their motivations would be encompassed in their pursuit of
individuality and to express uniqueness and cultural worldliness. The medium of which they
would express and showcase this through the platform of social media - being seen in an
interesting or popular place is highly valued. The occupations of this demographic will have a
wide range.




Wv will be otfering American Chinese fare in a cormiy
> catering to the Capitol Neighborhood as well as
accessibility via delivery options.
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Meals will be portioned with quality and value consideared */w fvsH be offering linch ?%’sz(jf bt

programs with rotating specials that are offshoots of the ¢
on rotation and will see what the concumers respond well 1o it> order to de
can become standards on the menu,

We will be pairing the food offerings with a Tiki themed s‘w“ (it m
American Chinese and Tiki drinks were ;mpul"x' \/\/ i the advent of many i«
surfacing in popular culture, we see this as a great way o §=s ihar comnir
with our food program
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[Vs important to us to create a h ,ulmy csz\/imz“rnmni for our siadf o thrive socislly, emotionally,
and { ’[!'H’“i’](‘i('ﬂly We believe that taking care of our em z!u\/("“ wul esult i a great cuisine,
service and overall experience for the clicnt. If we i ke care of clr emplovees, i will ick

cowrn to our custamers.

Atrnosphers/Culiurs

We want to have a healthy, growing business. that is e oGt zec far unpare
ton ot our b

e

Helad cuatomes

service and cuisine - this will be gian founda wss. We want to dasion & nnique
space that can welcome all. It is important tor us to engaae with corrmunily organizations o
incorporate social activisn into our space, as well,
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will be stronaly implementing social media as our marketing strategy to excite our target
wagraphics wilh creativity and modern delivery of classic and canonized dishes. We will

hig hfsqht current trends and social events and partner with brands and organizations that we
with for f);) imal cross-promotion. We will be utilizing the history of the food to educate
clients so they my be further engaged with the culture that are a part of and in turn create
more value 1o the food Hself,

i
{
i

Our social media content will also interact with our growing client base by cross-promoting our
husiness handle with our suppliers, partners, and community organizations to set examples of
how we are engaged with people throughout our entire process.

Our goalis to <;'<>w our restaurant s ;o that it may stand amongst the tried-and-true food
husinesses in the Willy Street neighborhood. We want to execute consistent food and service,
while educating our consumers el Wgaging with community, and focusing on inclusivity.

{a Long Bay” is set to make use of the following marketing and sales strategies o attract
u.&sm,)mel: ;

Use social media 1o showease and educate on menu items and services available
O Create entry points for scheduling and retail opportunities
O Cross-promote with clients and tocal businesses

o Atlend industry trade shows, expos, seminars, and business fairs

& Create different price-points for different Cdiego 'y of clients

it
O Bi 'iq(vt conscious
O Catering services
O Pz ivate events
@ Lex/eraqe on the internet to promote our business
O Google Ads
O Instagram and Facebook promotions
s Encourage word of mouth marketing from loyal and satisfied clients
e Private events
O Comprehensive with food, beverage, entertainment, design/decor, etc.
e Fublic events
O Fundraisers
O Showcasing artists
O Pop-ups with local businesses
¢ niroductory incentives
o Grand opening specials




MANAGEMENT AND ORGANIZATION

Ha l()i"lf‘; \a\/ we will build a firn business f;‘i‘i‘i,i_()Jil,Ef'ié that can support our growtih, We will
ire the right people to help us build the business of our droame.

Below is the business structure that we will tse at “a ong Bay”.

. Restaurant General Managei

Front of House Manager
. Back of House Manager
Cooks
Prep
» Servers
. Host

Hartender

A

/'\Cf.“,(),s want/Bookkeeper

“ Creates, communicates, and i p lements the vision, mission, and overall direction
. Responsible for providing divection for the restatrant

Responsible tor buildi le; ac drong client management svstem

Responsible for signing checks and dnc Hiner

: 5 on behali mm\m ag)
. Resnons lhse foi monttoring nventony and mar TRt 'it‘f,; i ihe
restaurai
. Res;eaml'til‘aq products and trends

Evaluates the suc of the business with the ownars
i mgvermm urmenis peitaining to the restanrant

Handle all
Hcps s to investors
. Design job descriptions
(fo )3"in ates training programs for Front of House and Pack of House
. ldentifies training and ciox/o!opmen't needs tor the employees through job analysis,
appraisals, and consuliation
Help monitor and mainiain equiproent and faciliiics
. WU!KS directly with the owners

- ‘

Front of House Manager

Creates, communicates, and implements the vision, mission. and z‘:vws‘,:H chirecton

. Respons !hlo for pm\/id ng direction for the food & beverage pm( Feny

: Respons for signing b%! ks and (i()( wnenis on behalt of the cory urmy

. Respon ,lhlw for monitoring inventory and managing costs ir " H,.w.l & heverage
HResearching products and trends

. Manages and trains Front of House statf - servers, oot bartende

Evaluates the success of the business with the owners
Handle all paper documents pertaining o tood & beve
Reports to investors
Design job descriptions
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«of House Manager

Creates, communicates, and implements the vision, mission, and overall direction in the
Kitchen, food prep, amd ment,

Responsi or ;')i'midim direction for the food program

Responsible for signing checks and documents on behalf of the company

Responsible for monitoring inventory and managing costs for food

Researching products and trends

Vianages and trains Back of House staff - cooks, prep, dishwasher, expo

£ v«zitﬂiw* the success of the bus s with the owners

Handle all paper r documents pertaining to food

Reports 1o investors

Uos;sq job descriptions

Identifies training and development needs for the Back of House employees through job
analysis, appraisals, and consultation

Help monitor and maintain equipment and facilities

\/\/ot ks directly with the owners

Louoks
: Preparing food to standard - thorough temperature, portion, garnishes, and plating
Maintains cleanliness and procedures for health and ¢ *‘n“e’ty standards
fLogs the produce and perish 1blcf to maintain freshness of food used for dishes

Helps maintain cleanliness and organization of the I<ntchen and prep area
Properly disposes of expired food and produce

fLabels all containers and rotates food with expiration dates

Completes and maintains food handling certification

Cleaning and sorti 19 pr oduce and perishables

Date and label foods for opﬂmal freshness

Efficient with usage of food preparation for cooks

Helps maintain cleanliness ai td organization of the kitchen and prep area
Properly disposes of expired food and produce

Labels all containers and rotates food with expiration dates

Completes and maintains food handling certification

Servers

Sees to it that the client geis exactly what they want and are satisfied with their food
and service

Knowledgeable in all food and beverages

Ensures that sanitation, health, and wellness are a priority

Maintains proper presentation of plating, packaging, and set up

Provides an imoressionable experience for our clients



P

Cre E'PS prv';h“%ve first %H'lpf’{iif.ﬁ‘;lil)!‘l ot guests
Engages with customers in-person, via phone, mwi ternel orders and inadires

Seﬁ!smg resolution and ;)n iblem solvin q‘ f‘()'r\fv:ti I
Knowledgeable in all food and beverages
Empai thelic towards guasts of all x.les; ‘een of denand
bommumcaren pmpmly with servers, front of house manager, and general manager
wtender
Greates, communicates, and implements the vicion il cverall divection i il
bar, bevernge prep, and cockl MIE 3
Responsible for pro\uc ing direction for hﬁ bevarage program
Responsible for signing checks and documents on behalf of ihe COMpayY
Responsible tor monitoring inveriory and managing costs for ba rOgran
Resesrching products and trends
M anages and Trains Front of House regarding baverage:
Evaluates the success of 1he business with the owners
Hd o!e—; all paper documenis g\/é;z?i.,hls ng;; to bar program
Reporis to investors
Design job descriptions
Help monitor and maintain equipment and facilities
Works directly with the owners
OIS

P rcirieds
CHACH ;w

%?e':im sible for preparing financial reports, ‘ Ly Eit‘i:!‘m’:iu& siateimentis
Provides managements with linancial ana i\/w; develobment budgets, and accouniing
f e

r

eports; analyzes {inancial feasibility for the w.:w;i: cotnplox proposed projects; conducis
narket research to forecast tiends and hwi' ¢
RG\,};}(BH:“HEJ](% for financial forecasting and risks an zv'-;";,

“erforms cash managerment, general ledc i Accoun PN s i <,1_ financial reporting
Responsible for developing and managi 19 ncial systerms and policios

":36‘ sponsible for administering payrolls

“NSUres ¢ wmphmu & with my Hon legislation

landle ~f| financial trans: fs For the comipan

serves as internal auditor for the company

l
&
[
IS




FINANCIAL PLAN

o Foreonst

Hee attachment

G Pricing Strategy

We are priced moderately in our market. We are comparably priced with our competitors, so
we do not undercut their business while establishing the value of our services.

I is important to keep our prices competitive for customer retention,

Fayment Oplions

We will accept cash, gift certificates, and major oradit cards.






APPETIZERS

Al Cha Gio - Pork Eeg Rolls (2) $4.00
Carrol, cabbage. mushroom, onion. taro, bean thread noodle

AP2 Chi Gio Chay — Vegetable Egg Rolls (2) $4.00
Totu, carrot, cabbage, mushroom, onion, bean tread noodle

A3 Chicken Egg Rolls (2) $4.00
Carrol, cabbage, mushroom, onion, bean (hread noodle

AP Cyab Meat Wontons (4) $5.95
Cream cheese, imitation crab

ADPS Fried Chicken Wontons (4) $4.25
Mushroom, potato, onion

APG6 Golden Tofu $3.95
Deep-fiied bean curd

AVT Veggic Curry Putfs (4) $4.25
Potato. spinach, peas, carrot, onion, yellow curry

APY Dumplings — Chicken (0) or Tofu (8) $7.95
Ginger, onion, napa; steamed or fricd

APY Spicy Wontons $6.95
Pork and shrimp wontons, bok choy, and napa in a sweet and spicy soy ginger sauce

AP0 Goi Cadn Chi Gio — Vietnamese Fresh Spring Rolls with Pork Egg Roll (2) $5.95
Rice paper wrapped vermicelli noodle, lettuce, bean sprouts, cucumber, carrot, cilantro

APIT  Géi Cudn Tom — Vieinamese Fresh Spring Rolls with Shrimp (2) $5.95
Rice paper wrapped vermicelli noodle, Tettuee, bean sprouts, cucumber, carrot, cilantro

AP12 Géi Cadn - Vietnamese Fresh Spring Rolls with Pork and Shrimp (2) $5.95
Rice paper wrapped vermicelli noodle, lettuce, bean sprouts, cucumber, carrot, cilantro

API3  Goi Caén Chay — Vietnamese Fresh Spring Rolls with Tofu (2) £5.95
Rice paper wrapped vermicelli noodle, lettuce, bean sprouts, cucumber, carrot, cilantro

APT4 Spicy Chicken Wings $6.95
Fried and tossed in a sweet and spicy sauce

APLS  Chicken Satay (4) $6.95
Grilled chicken skewers, coconut milk; with peanut sauce and cuacumber salad

AP16  Srivacha Chicken Meathalls $6.95

Topped with sweet and sour sriracha sauce

SOUPS

VIETNAMESE

S Wonton Soup $4.95
Pork and shrimp wontons, bok choy, napa, green onion

52 Tofu Soup $4.95
Soft tolu, tomato, cilantro, green onion

53 Vegetable Soup $4.95
Broceol, carrot, mushroom, zucching, bok choy, napa, ginger

N4 Asparagus Crab Soup $5.95
Asparagus, imitation crab, cgg

S35 Hot and Sour Soup $4.95
Napa, bamboo, carrot, mushroom, chili

THAL

Degree of Spiciness: Mild, Medium, Tlot, Extra Hot

56 Tom Yum Chicken or Tolu $7.95 | Shrimp $8.95
Clear broth with ¢hili paste, mushroom, galanga, lemongrass, makrut Hime leaves, lime, cilantro

S7 Tom Yam Talay - Tom Yum with Scafood $21.95

Mussels, shrimp, squid, scallop in clear broth with chili paste, mushroom, tomato, pineapple, galanga,
lenongrass, makrut lime leaves, lime, cilantro

S8 Tom Kha Chicken or Tofu $8.95 | Shrimp $9.95
Coconut milk, chili paste, mushroom, galanga, lemongrass, makrut lime leaves, lime, cilantro

|0l'R RITCHLN I8 NOT AN ALLERGEN-FREF FACILITY., OUR FRYER 18 SHARED AMONG GLUTEN, EGG, MEAT, AND SEAFOOD I’R()I)U('I'S.]
[M()I)H‘I(‘ ATIONS AND SURSTITUTIONS ARE SUBJIECT TO UPCHARGE. | ll‘.v\R']‘IF,H OF 6 OR MORE WILL BE SUBJECT TO A 20% GRATUITY (\HAR(}]:.]
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SALADS

Degree of Spiciness: Mild, Mediuny, ot Bxaa o

worm Tom — Papaya Salad
%hw lded green papaya, tomato, peanut, ish sauce. shrimp pasic, e
Cucmmber Salad
Cucumber, carro(, lime fish sauce vinaigrete, ground peanut
Yum Gai or Yean Nuah — Chicken or Beet Salad Chicken
Grilled chicken or beet, tomato, cucumber, onfon, cilantro, fish sauce. lime: on letluce
Vo Koong — Shrimp Salad
f‘%hrimp tomato, cucumber, onion, cilantro, fish sauce, Gme: on leituee
Yo Pla Muk — Squid Salad
Squid, omato, cucumber, onion, cilantro, fish sauce, ime: on feliue
Yuwm Tofu — Totu Salad

Tolu, bean thread noodle, omato, cucumber, onion, cilatro, sl sauce, Time: on lettuce

BANH XEO - VIETNAMESE CREPE
SATURDAYS & SUNBAYS ONILY

Bean sprouts, green onion: with nwde mam - Tie (ah saoee vinaigretic

Pork or Totu
Shrimp
Pork and Shicing

CHAO — VIETNAMESI ]
Topped with green onion, fricd shallog, cilantio
Chicken, Pork, or Tofu
shrimp

e

PHO - VIETNAMESE RICH

Beel Broth

Ip

Topped with green onion, white onion, cilantros with bean spront basil, jatapen
fixtra Meat +52.00; Extra Sheimp +$3.00: Sxtra Duck +$6.000 Exiy Numl!u HH A0 Larpe Bowl +$3

v e

FCONSUMING RAW OR HNDERCOC WKED MEAT MAY INCREASE YOUR RISK FOR FOODRBORNE (11 NESSES,
Pha Tai
Rare beel
Phe Bo Vien
Beef meatballs
Pha TAi Nom
Rare beel, well-done beel
Phé Tai Gin
Rare beef, tendon
Phe Tai Mam, Sach
Rare beef, well-done beel. tripe
Pha Tai Nam, Gin
Rare beel, well-done beel. tendon
Phd Tai Nam, Bo Vién
Rare beel, well-done beel, beet meatballs
Phdr Driie Bidt
Rare beef, well-done beel. beef meathballs, (endon. tripe
Phé Ga
Chicken, bok choy, napa
Phé Biua Ha
Totu, broceoli, peapod, carrot, bok choy, napa
Pha Tom
shrimp, bok choy, napa
Phe Vit
Roast duck. bok choy, napa
Pha Ga Vica
Chicken meatballs
l()UR KITCHEN IS NOT AN ALLERGEN-FREE FACILITY OUR TRYER 18 SHARCED ANONG GFUTEN £ GHMEA L AND SLALOOD PRODUCTS |
{.’\Hl[)”l('.‘\'“()N\ AND SUBSTITUTIONS ARE SUBSEC T TO \"I’(‘H»\I{(wi,,l |P\l\‘lll SOEGORNMORE WIEL 25 SURIECT 1O A 20%0 GRATUNEY CHARGH
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BANH CANH - VIETNAMESE ROUND RICE NOODLE SOUP
Chicken Broth
Topped with green onion and cilantro; with bean sprouts, basil, jalapeno, lime

Baunh Canh Rau Cii $11.95
Totu, broceoli, peapod. napa
Banh Canh Pork or Chicken $11.95 | Shrimp $13.95

M1 - VIETNAMESE EGG NOODLE SOUP
Chicken Broth
Topped with green onion, white onion, cilantro; with bean sprouts, basil, jalapeno, lime

i Rau Cii $12.95
‘Tofu, mushroom, broceoli, baby corn, carrot, bok choy, napa

Mi D Bién $13.95
Shrimp, imitation crab, squid, bok choy, napa

M Vi $17.95
Roast duck, bok choy, napa

Mi Ga $12.95
Chicken, bok choy, napa

Mi Wonton $12.95
Pork and shrimp wontons, bok choy, napa

Wi Xa Xiu $12.95
BBQ pork, bok choy, nupa

Mi B0 Kho — Vietnamese Beef Stew $12.95
Simmered beef, star anise, cinnamon, carrol, onion

Mi Muan-uck $12.95

Mun-duck, bok choy, napa

THAI NOODLE SOUPS

Degree of Spiciness: Mild, Medium, Hot, Extra Hot

Tom Ywm Noedle Soup
Rice noodies in clear broth with chili paste, galanga, lemongrass, makrut lime leaves, lime, cilantro, green
onion
Chicken, Pork, or Tofu $12.95 | Beel $13.95 | Shrimp $14.95
Combination of beef, shrimp. and squid $15.95
Kha Nom Jin Nam Prik — Red Cuarry Noodie Soup
Rice vermicelli, coconut milk, red curry, bamboo, lettuce, carrot, bean sprouts, basil, cilantro, green onion
Chicken, Pork, or Tofu $13.95 | Beel $14.95 | Shrimp $15.95
Kha Nom Jin Keng Kheow Vaan — Greea Curry Noodle Soup
Rice vermiceli, coconut milk, green curry, bamboo, lettuce, carrot, bean sprouts, basil, cilantro, green
onion, Thai eggplant
Chicken, Pork, or Tofu $13.95 | Beef $14.95 | Shrimp $15.95
Suki-Num
Bean thread noodles in clear broth with suki sauce (peanut & soybean), napa, peapod, broceoli, mushroom,
cilantro, green onion
Chicken, Pork, or Tofu $13.95 | Beef $14.95 | Shrimp $15.95
Combination of beef, shrimp, and squid $16.95

Tom Kha Noodle sSoup
Rice noodles in coconut milk broth with chili paste, galanga, lemongrass, makrut lime leaves, lime,
cilantro, green onion
Chicken, Pork, or Tofu $13.95 | Beel $14.95 | Shrimp $15.95
Combination of beef, shrimp, and squid $16.95

[()l?){ RITCHEN IS NOT AN ALLERGEN-FREE FACILITY. OUR FRYER |8 SHARED AMONG GLUTEN, EGG. MEAT, AND SEAFOOD PR()I)U(‘TSJ
[M()I)Il-](';\'l TONS AND SUBSTITUTIONS ARE SUBIECT TO UPCHARGE. | [PAKTIES OF 6 OR MORE WILL BE SUBIECT TO A 20% GRATUITY FII/\RGIR]



BUN - VIETNAMESE RICE VIEH LB SALAL
Rice vermicelli, Tettuee. cucumber, carvol, bean sproats. basil, cilantro, pround peant
With nude mam - time fish sauce vinaigictic

131 Biin Thit Nwdng ~ Heo $13.95
Grilled pork

32 Ban Thit Nwdug — Bo $14.95
Grilled beel

33 B Tom Nudng $15.95
Grilled shrimp

B4 Bin Chi Gio $13.95
Pork eggrolls

BS Bilin Tom Nuwdpg, Chi Gio $15.95
Grilled shrimp and pork epg rolls

16 Bio B Xao $1d.95
stiv-fried lemongrass beef

137 B Thit va Tém Nudng $15.95
Grilled pork or beeland grilled shrimp

B8 Bin Deluxe $15.95
Girilled pork, beel, and shrimp

39 Biia Thit Mwong — Ga $13.95
Grilled chicken

B10 Bitn Biu Hi Xio $13.95

Stir-fried lemongrass tofu

COM DPIA - GRILLED MEAT B PLATE
White rice, cucumber, tomato, pickled carvol and green papaya
With nude mam - line lish sauce vinaigeette

R1 Thit Heo Nuwoag $11.95
Grilled pork

R2 Thit Ga Nwdng $11.95
Grilled chicken

R3 Thit Bo Nudng $12.95
Grilled beef

R4 ToHm Nuwdng $13.95
Grilled shrinp

RS Vit Quay $16.95
Roast duck

RO Thit Ga & Tom Nubdng $13.05
Gritled chicken and shrimp

R7 Thit Bo & Tom Nuwdng $14.95
Grilled beel and shrimp

RS Thit Heo & Tom Nuwéng $13.95

Grilled pork and shrimp

HU TIEU XAQ KHO - STIR-FRIED LARGE RICE NOODILES
Bok choy, broceoli, peapod, carrot, baby corn, mushroom, bean sprouts, onion
Degree of Spiciness: Mild, Medinm, 1ot bxtra ol

HK T Hiz Ticw Xiao Kho Chicken, Porle or Foln $12.95 ] Beel$15.95 1 Shrimp 14005
K2 o Ticw Xao Kho Thip Cim Combination of beels BBQ pork, shrinp. and chicken $15.9%
HK3  Hu Ti¢u Xao Kho Do Bitn seatood Combination $25.95

{()UR RITCHEN IS NOT AN ALLERGEN-FREC FACILITY L QUR FRYER 1N SHARFD AMONG GEUTEN. £GG, MEAT. AND SUATOOD PRODUC s
[I\I(H)II [CATIONS AND SUBSTITUTIONS ARE SUBJFCT TO UPCHARGL FIPARTIES OF 6 OR MORE WL BE SUBIECTTO A 20% GRATHITY ¢ HARGH ]
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HU THOU ¥AQ - FRIED LARGE RICE NOODLES
Bok choy. broceoli, peapod, carrot, baby corn, mushroom, bell pepper, onion
Degree of Spiciness: Mild, Medium, Hot, Iixtra Hot

Hu 'Fié}u Xao ) Chicken, Pork, or Tolu $12.95 | Beel'$13.95 | Shrimp $14.95
Hii Ticu Xao Thip Cim Combination of beel, BBQ pork, shrimp, and chicken $15.95
Hit Tidu Xao Do Bién Seafood Combination $25.95

M XAOQ MEM - STIR-FRIED EGG NOODLES
Bok choy, broceoli, peapod, carrot, baby cor, mushroom, bell pepper, onion
Degree of Spiciness: Mild, Medium, Hot, Extra Hot

Vi ¥ao M{”)m ) Chicken, Pork, or Tofu $12.95 | Beel $13.95 | Shrimp $14.95
Mi Nao Mém Thip Cam Combination of beel, BBQ pork, shrimp, and chicken $15.95
Mi Xao Mém Do Biln Seafood Combination $25.95

Mi XAQ DON — CRISPY EGG NOODLES

Bok choy. broceoli, peapod, carrot, baby corn, mushroom, bell pepper, onion
Degree of Spiciness: Mild, Medium, Hot, Extra Hot

Vi Xdo Don ) Chicken, Pork, or Tofu $12.95 | Beef $13.95 | Shrimp $14.95
i1 Yo Don Thip Cam Combination of beef, BBQ pork, shrimp, and chicken $15.95

Mi Xao Don D6 Bién Seatood Combination $25.95

THAL STIR-FRIED NOODLES

Degree of Spiciness: Mild, Medium, Hot, Extra Hot

Pad Thai
Stir-ried small rice noodles, bean sprouts, green onion, radish, egg; topped with peanut and cilantro
Chicken, Pork, or Tofu $12.95 | Bee{ $13.95 | Shrimp $14.95
Seafood Combination $25.95
Pad Lad Nary
Fried Jarge rice noodles topped with stir-fiied broccoli, peapod, carrot, onion in a yellow soybean sauce
Chicken, Pork, or Tofu $12.95 | Beef $13.95 | Shrimp $14.95
Seafood Combination $25.95

Pad See Eew
Stir-fiied large rice noodles, sweet soy sauce, broceoli, carrot, egg
Chicken, Pork, or Tofu $12.95 | Beef $13.95 | Shrimp $14.95
Seafood Combination $25.95

Pad Kee Mao — Drunken Noodles
Stir-fried farge rice noodles, basil, mushroom, tomato, broceoli, peapod, onion, chili paste
Chicken, Pork, or Tofu $12.95 | Beef $13.95 | Shrimp $14.95
Seafood Combination $25.95

Pad Lao
Stir-fried small rice noodles, bean sprouts, green onion; topped with fried egg, peanut, and cilantro
Chicken, Pork, or Tofu $12.95 | Beel $13.95 | Shrimp $14.95
Sealood Combination $25.95
Pad Wun Sen
Stir-fried bean thread noodles, mushroom, carrol, broceoli, bamboo, peapod, chili paste, basil; with rice
Chicken, Pork, or Tolu $12.95 | Beel $13.95 | Shrimp $14.95
Seafood Combination $25.95

]()I IR RITCHEN 1S NOT AN ALLERGEN-FRUE FACILITY. OUR FRYER IS SHARED AMONG GLUTEN, EGG, MEAT, AND SEAFOOD ]‘R()DU('TS.}
{N()DII'I( ATIONS AND SUBSTITUTIONS ARE SUBJFCT TO UPCHARGE. ] {PARTIES OF 6 OR MORE WiLL BE SUBJECTTO A 20% GRATUITY (‘H/\R(ilf.]
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THAI CURRIES
served with Rice
Degree of Spiciness: Mild, Mediam, Tot, Exira Uod

Musaman
Cardamom, cumin, cinnamon, clove, carrol, polato, onion, peiiiis
Chicken. Pork, Tofu, or Mun-Duck $13.95 ] Beel $14.95 | Shrimp $15.95
Scaltop or Seatood Combination $25.03
Pavang

Red curry. peanut sauce, green bean, cairol, polato, basi
Chicken, Porle, Totn, or Mun-Duck $13.95 | Beel $14.95 | shrimp $15.95
Seatlop or Seatood Combination $25.95
Red Curry
Red curry, bamboo, Thai eggplant, preen bean. carrot, basil
Chicken, Pork, Tofu, or Mun-Dack $13.95 | Beel $14.95 | Sheimp $15.95

sealtop or Seafood Combination $25.95

Yellow Curry
Yellow curry, carrol, potato, onion
Chicken, Pork, Tofu, or Mun-Duck $13.95] Beel $14 95 | Shrimp $15.95
Scatlop or sealood Combination $25.95
Green Curry
Grreen cuiry, bamboo, Thai eggplant, green bean, basil
Chicken, Pork, Tofu, or Mun-Duek $13.95 | Beel $14.95 | Shrimp $15.95
Seatlop or Seafood Combination $25.05

Squash Curey
Red curry, zucchind, squash, bamboo, Thai eggplant, busi!
Chicken, Pork. Tofu, or Mun-Duck $13.95 | Beel $14.95 | Sheimp $15.95
scallop or Seatood Combination $25.95

Roast Duck Curry

Red curry. roast duck, potato, tomato, green bean, squash. pincapple, zucchin, basil $17.95
Triple Delight Curry
Red curry, chicken, pork, shrimp. pincapple. green bean, zucehing, squash $rd.95

Mango Curry
Red curry. peanut sauce, mango, pineapple. potato. squash, onion
Chicken, Pork, Tofu, or Mun-Duck $13.95 | Beel $ 14,95 | Sheimp $15.95
Scallop or Seatood Combination $25.95

.

THAL ENTREES
Served with Rice
Degree of Spiciness: Mild, Medion, ot Exira Fot

Pra Ram Long Song
Grilted meat or fried tofi on a bed of steamed broceoli, peapod. carrot: topped with sweet peanut sance
Chicken, or ol S13.95 1 Beel S 1495 | Shyimp $15.05
Pad Kra Prow
Basil, bell pepper, mushroon, bamboo, baby corn, onion
Chicken, Pork, or Tolu $13.95 | Beelt $14.95 | Shrimp or Squid $15.95
seadlop or Seatood Combination $25 95

Pad Prik King
Ginger, bell pepper, mushroom, bamboo, baby corn, peapod. onion
Chicken, Pork, or Totu $13.95 | Beel $14.95 | Sheimp or Squid $15.95
seatlop or Scalood Combination $25.95

Peanut Chicken
Chicken, peanut. peapod, broceoli, carrol, onion, chili paste $13.95

{()UR KITCHEN 1S NOT AN ALLERGEN-FREE FACILITY, OUR FRYER IS SHAREFD AMONG GUUTER. EGG . MEAT, AND SI AFOOD PRODUCTS |
{T\I()I)Il\l(‘f\'ll();\‘“a‘ AND SUBSTITUTIONS ARE SURBJLCT TO UPCHARGH ] Il“\l{Hl S OFGOR MORE WL BESUBTHC 10 A 200 GRATURTY CHARGT }
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VIETNAMESE ENTREES
Served with Rice
Degree of Spiciness: Mild, Medium, Hot, Extra Hot

1
A

Tom Rang Mubi—Salt & Pepper

Fried shrimp tossed with jalapeno, salt. pepper, onion; on lettuce $15.95
Muye Rang Muoi— Salt & Pepper
Fried squid tossed with jalapeno, sal(, pepper, onion; on lettuee $15.95

Hao Raa Cii — Sautled Mixed Vegetables
Broceoli, peapod, carrot, baby corn, mushroom
Chicken, Pork, Tofu, or Mun-Duck $13.95 | Beet $14.95 | Shrimp $15.95

Scallop $25.95

Xao Chua Nggt — Sweet and Sour
Peapod. tomato, carrot, pincapple, bell pepper, onion
Chicken, Pork, or Tofu $13.95 | Beel $14.95 | Shrimp $15.95
X0 Si Ot — Hot and Spicy Lemoungrass
Broceoli, peapod, carrot, baby corny, mushroom, lemongrass
Chicken, Pork, or Tofu $13.95 | Beel $14.95

Shrimp $15.95
Scallop $25.95
Xio Hit Bitu - Sautéed Cashews
Broceoli, peapod, carrot, mushroom, zucchini, cashew
Chicken, Pork, Tofu, or Mun-Duck $13.95 | Beel $14.95 | Shrimp $15.95
Scallop $25.95

G Khe Girng - Ginger Chicken
Chicken, ginger, broccoli, carrol, asparagus $13.95
Xao €& Ri~ Curry Stir Fry
Yellow curry, lemongrass, green bean, carrot, bell pepper, peapod, onion

Chicken, Pork, or Totu $13.95 | Beef $14.95 | Shrimp or Squid $15.95

Scallop or Seafood Combination $25.95

Bo Ko — Vietuamese Beel Stew
Simmered beef, star anise, cinnamon, carrot, potato, onion $13.95
Xao Cd Chua
Tomato, bell pepper, mushroom, peapod, onion, basil
Chicken or Tofu $13.95 | Beef $14.95 | Shrimp or Squid $15.95
Scallop or Seafood Combination $25.95

VEGETARIAN
Served with Rice
Degree of Spiciness: Mild, Medium, Hot, Extra Hot

Vegetable Combo

Stir-fried peapod, broceoli, carrot, asparagus, mushroom, bok choy $13.95
Spicy Tofu

Soft tofu, mushroom, bell pepper, ginger, peapod, yellow soybean sauce, sesame oil $13.95
Xdo Mang Ty va Diu Hi - Sautéed Asparagus & Tofu

Tofu, asparagus, sesame oil $13.95
Xao Piu Xanh — Stir-Fried Green Beans

Green bean, yellow soybean sauce $12.95
Pdu Ha Xdo Don

Deep-fried tofu, sweet sesame sauce; on stir-fried broccoli, zucchini, carrot $13.95
Ca Tim Xdo Don

Lightly battered eggplant, sweet sesame sauce; on stir-fried broceoli, zucchini, carrot $13.95
Men-Duck Stir Fry

Mun-duck, peapod, broccoli, carrot, mushroom, bok choy, bell pepper, napa $13.95

]()l IR KITCHEN I8 NOT AN ALLERGEN-FREE FACILITY. OUR FRYER IS SHARED AMONG GLUTEN, EGG, MEAT, AND SEAFOOD l’R()I)U("I'S.]
[M()DIH( ATIONS AND SUBSTITUTIONS ARE SUBIEZCT TO lf}‘(‘!l.\l((?}%.] [I’,»\R TIES OF 6 OR MORE Wil 1. BE SUBIECT TO A 20% GRATUITY (\H.»\R(HZ.]



THAIFRIED RICE
8

Degree of Spiciness: Mild, Meditm, Fon, B Hot
£ |

TR Khao Pad Iarce ~ Yellow Curey Fried Rice
Yellow curry, green bean, carrol, egg. cashew, otion
Chicken, BBQ Pork. or Tofu $12.50 | Beel $13.50 | Sheimp $14.50

TR2 Khao Pad Kea Prow — Basil Fried Rice
Basit, mushroon, broceoli, bamboo. peapod, ¢ ’g’
Chicken, BBQ Pork. or Tofn $12,50 [ Beef $13.50 | Shiimp $14.50
TR3 Khao Pad Prik - Red Curry Fried Rice
Red curry. basil. mushroom, broceoli. bamboo, peapod. egg
Chicken, BBQ Pork, or Tolu $12.50 | Beel $13.50 ] Shrimp $14.50

ey ‘ ) *A A RIEAE WA E L T R W
COM CHIEN - VIETNAMESE FRILD
Degree of Spiciness: Mild, Medium, Hot, L
Green bean, carrol, bean sprouls, ege, onion

VR Com Chién T — Shrimyp $13.50
VR2  Com Chién Chicken, B3O Porl, or Tolu $12.50 | Beel $13.50
VR3  Com Chién Thap Cim ~ Beef, Chicken, Mﬁﬂ Porlk, & Shrimp 14,50
VR4 Com Chitn Hy Lowg — Shrimp & Chinese Sausage $14.50

VRS Com Chiln Thom - Piscapple Fried Rice
Pincapple broceoli peapod green bean carrot onion green onion
Chicken, BBQ Pork, or Totu $14.50 | Beel $15.50 | Shrimp or Squid $16.50
Se aHup or Sealood Combination $25.95

BANH Mi - VIETNAMESE &

MECHES

BMI  Bdnh Mi Ga X0 Domn - Sweel Crispy Chicken $8.95
BM2  Banh Mi Paté Cha Lau — Pork PAté & Vietnamese Chicken Meal Toal $8.95
BM3 Banh Mi Bio Hi Xao - Stir-Fried Toly $8.95
B4 Bénh Mi X4 Xio — IBHQ Pork $8.05
BMS  Banbh Mi 80 Ko~ Sweet & Spicy Stir-Fricd Beet $R.05

LAQ SPECIALTIES

Degree of Spiciness: Mild. Medium, Hot, i Ho

LS Mol P $16.95
Fish, lemongrass, chili pepper, basil, makrut lime leaves stcamed i banana leal® with steamed vegelables
and sticky rice

1.52 Mok Gai $15.95
Chicken, femongrass, chili pepper, basil, makrut lime leaves steamed in banana leals with steamed
vegetables and sticky rice

.53 Laah
Onion, chili pepper, ming, cilantro, Gish sauce, fime; with cucamber, k"l m'x\ zmd sticky rice

Chicken, Pork, or Tofy $14.95 | Beel $15. $16.95] Raw Deel $17.95

1.54 Tum Som Gai Yang 515,95
Grilled chicken, alnuhlul greeu papaya, tomato, fish sauce, shrimp pasie, ime: with sticky rice

LS5 Sai Oua (Lao-Siyle Sausage) $14.95
Pork sausage, steamed vegetables, Fao tomato jeow: with sticky rice

LS6 Khao Niao Ping Gai $14.95

Grilled chicken, steamed vegetables, Lao tomato jeow: with sticky vice
L.S7 Nem Khao Tod
Crispy rice, pork nem sausage, coconul, onion, cilantro, mint, fish sauce, lime, peanul Sldos

[()UI( KITCHEM 1S NOT AN ALLERGEN-FREE CACILEFY. OUR FRYFR IS SHARED ANMORG GLUTEN L GG MEAT AND 5[ A OOL PrRODUC S|
[;\l()DH [CATIONS AND SUBSTITUTTONS ARE SUBTECT TO UPCHARGE ! |PA\|H TLS OF GORMORE WILE RESUBIECTTO A 20%0 GRAFLHTY CHEARGE |




¥

A LOMG BAY SPECIALTIES
Served with Rice
Degree of Spiciness: Mild, Medium, Hot, Extra Hot

151 Ga/Tém Xao Don
Sweet sesame sauee: on stiv-fricd broceoli, zucehini, carrot
Chicken (Battered) $13.95
shrimp (Battered) $15.95
1s2 Kao Thom
Sweet pineapple and ginger sauce, peapod, broceoli, carrot
Chicken (Battered) or Tofu (Fried) $13.95
Shrimp $15.95
1S3 C# Hong Chicn Xt Me — Tamarind Fried Red Snapper
Fricd whole red snapper, sweet tamarind sauce, tomato, pineapple, bell pepper Market Price
FiSd C# Hng Chitn Si Ot — Lemongrass Fried Red Snapper
Fried whole red snapper, lemongrass, basil, shitake mushroom, peapod, broccoli Market Price
1153 Xao Lae — Stiv-Fried Peanut
Peanul, asparagus, carrol, bell pepper, zucchini, onion
Chicken or Tofu $13.95 | Beef $14.95 | Shrimp $15.95
(RG] Ko Biu Xanh - Stir-Fried Green Beans
Green bean, yellow soybean sauce
Chicken or Tofu $13.95 | Beel $14.95 | Shrimp $15.95
17 Xao Ming Ty - Sautéed Asparagus
Chicken $13.95 | Beef $14.95 | Shrimp $15.95
1iS8 Pad Ped
Red curry, squash., Thai eggplant, bamboo. green bean, basil
Chicken, Pork, or Tofu $13.95 | Beel $14.95 | Shrimp $15.95
Scallop or Seafood Combination $25.95
1S9 Chebs Special Stiv-Fry
Iemongrass, bell pepper, broceoli, makrut lime leaves, basil, dried chili pepper, onion
Chicken, Pork, or Tolu $13.95 | Beel $14.95 | Shrimp $15.95
Scallop or Seafood Combination $25.95
DESSERTS
Coconut Sticky Rice — with Vanilla [ce Cream or Mango $4.95
Sesame Balls with Red Bean (6) $3.00
Blucherry Rangoon (2) $3.00
BEVERAGES
Hoda $1.75
Lemonade $1.95
feed Black Tea $1.95
feed Green Tea $1.95
Soy Milk $2.50 | With Boba $5.50
Thai feed Tea $3.95 | With Boba $5.50
That Ieed Green Tea $3.95 | With Boba $5.50
Thai leed Coffee $3.95 | With Boba $5.50
Hot Tea $2.00

|()lIR RITCHEN I8 NOT AN ALLERGEN-FREE FACHITY. OUR FRYER IS SHARED AMONG GLUTEN, EGG, MEAT, AND SEAFOOD I’R()DU(‘TS.}
[MU[)H-I(‘.\'I'Y()NS AND SUBSTITUTIONS ARE SUBJECT TO UPCHARGE l [I‘.’\l(']\]FS OF 6 OR MORE WiLL BE SUBJECT TO A 20% GRATUITY (‘H;\RG]&]
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[.7

LUNCH
FE:00 AM to 3:00 PM Monday — [

&}W

SERVED WITH A CHOICE OF CUCUMBER SALAD OR 10T AND SOUR SOUD
DUGRLEE OF SPICINESS MILD, MEDICIVL HOT. FXTRA HOL

Ga Xao Don
Lightly battered chicken, sweet sesame sauce; on stie-iricd broceoli. zucehing, carvof B0 540
Xao Thom
sweel pineapple and ginger sauce, peapod, broccoli, carrol

CHICKEN (BATTERLDY GR TOFUAFRIEDY STOSO | sHrRmMp $12.50
Kao Pau Xanh — Stir-Fried Green Beans
Green bean, yellow soybean sauce

CHICKEN, PORK, ORTOFH $10.50 | BEEE SEHE S0 | sHriMp $12.50
Yellow Curiy
Yellow curry, carrot, potato, onion

CHICKEN, PORK, GR IO S OS50 e S50 T sHRIN, $1725
Kao Hot Dicu - Saniéed Cashews
Brocceoli, peapod, carrol, mushroom, zucchini

CHICKEN, PORK, OR TOFU S1O.50 [ BEer S50 | sHrinpe $12.5

Pad Thai
Stie=fried small rice noodles, bean sprouts, green onion, vadish, cgg: topped with peanut and cilantro
CHICKEN, PORK, OR TORU STOS0 L Beet S LSO ] stoane $12.50
Pad Lad Nar
Iried farge rice noodles topped with stir-fricd broceoli, peapod, carrot, onion in u yetow soybean sauce
CHICKEN, PORK, OR TOFU S10.50 | BUEE 1150 ] SHRINMP $17.50
Pad See Eew
Stir-fried large rice noodles, sweet soy sauce, broceoli, carror, epg
CHICKEN, PORK, ORTOLG SIS0 T e S50 stiame $12.50
Sguash Curry
Red curry, zucchini, squash, bamboo, Thai cggplant, basii
CHICKEN, PORK, ORTTOFU S 1050 | nerr $11.50 ] stirivp $12.50
Pad Kra Prow
Basil, bell pepper, mushroom, bamboo, baby corn, onion
CHICKIN, PORK, OR TOFU H10.50

BEEE S ELS0 | stimp $17.50
Déu Hi Xdo Don

Deep-lried tofu, sweet sesame sauce: on stir-lried broceoll, zocching, carrol $10.50
Ca Tim Xao Don
Lightly batiered eggplant, sweet sesame sauce: on sti-fried broceoli, zucching, carrot $10.50

Xao Ca Chua Ngot - Sweet and Sour
Peapod, tomato, carrot, pincapple. bell pepper. onion

CHICKEN, PORI, ORTOF STOS0 T nrer $1LS0 ] st $12.50
Xao Raw Cdi - Santéed Mixed Vegetables
Broceoli, peapod, carrot, baby corn, mushroom

CHICKEN, PORKL ORTTORF S L0350 | i $TLS0 Dstirive $172.50
Xao Ming Tay — Sautéed Asparagus

CHICKEN, PORK, ORTOFU STO50 | prre $1LS0 T sirivp $12.50

Bo Kho — Vietnamese Beel Stew
Simmered beef, star anise, cinmamon, carrol. potato, onion S10.50
XKao Ca Chua
Tomato, bell pepper, mushroom., peapod. onion, basil
CHICKEN, PORK, OR TOFU $HO.50 | BEEE $ 1150 ] Sprinie $12,50

I()UR KITCHEN I8 NOT AN ALLERGEN-FREE FACILITY. OUR FRYER 18 SHARED AMONG GE UTEN. 1-GGL MEAT CAND SEAFOOD PRODLICTS |
[M()[)[I ICATIONS AND SUBSTITUTIONS ARE SUBIECT TO UPCHARGE ) Il’.r\l! TIES OF 6 OR MORE WITL BE SUBIECT 1O A 20% GRATUITY CHARGE l




LYCHEFR LEMONADE S5
LEMON, LYCHEE

TS MANGO STICKY RICE 67
NGO, (,()(.() NUT CREAM, LE IV ON, CINNAMON

PURNCH 57

i ERUTT, ORANGE, SODA

CEAT HOT TOM KHA $7
MONG ! /\‘i 5, FHALCHIL, I e, COCONUT CREAM, SODA

DHETY MSG S10
VODKA, RICE WINE, MSG GLIVE BRINE

HOT PASSION 511

HUIJ S E-INFUSED SPICY TEQUILA, PASSION FRUIT
LIQUEUR, PINEAPPLE, LIME

LYCHEE-TING $12

VODKA, LYCHEE LIQUEUR, LYCHEE, LEMON

MATTALS14
RUM BLEND, ORANGE CURACAQ, ORGEAT, LIME

PAINKILLER $13
RUM BLEND, PINEAPPLE, ORANGE, COCONUT CREAM

BRG ME AND YOU $10
STAR ANISE INFUSED WHISKEY, PHO SPICES &
SEASONING, LEMON, CINNAMON

: SAPORE SLING $13
GIN, ORANGE CURACAO, CHERRY LIQUEUR, BENEDICTINE,
Bipd i’/\” PLE, GRENADINE, LIME, SODA

S % 4 BOWL 620
BR/ !.)( \1[ . RUM BLEND, ORANGE, PINEAPPLE, LIME,
OR Ql AT, DE I\/H RARA

VOLCAND BOWL S35
RUM BLEND, LUXARDO, DEMERARA, PASSION FRUIT,
PN /\P LE, LIME

DOWNEAST CIDER | ROTATING FLAVORS $9
BOSTON, MA | 5.1% ABV

QUIRK HARD SELTZER | ROTATING FLAVORS $7
KANSAS CHTY, MO | 4% ABV

i [/\ 54
C r“} GREENTEA $
CED COFFEE $4

- $10 GLASS | $40 BOTTLE

RED

CABERNET | PENLEY ESTATE 'PHOENIX | AUSTRALIA
PINOT NOIR | CLOS DES FOUS ‘POUR MA GUEULE’ | CHILE
MERLOT | PECORARIJITALY

MALBEC | INKARRI | ARGENTINA

WHITE

SAUVIGNON BLANC | CHARTRON LA FLEUR | FRANCE
PINOT GRIGIO | WILHELM WALCH 'PRENDO' | ITALY
VINHO VERDE | Q.5.S. RARE | PORTUGAL
CHARDONNAY | LONE BIRCH | WASHINGTON, US
RIESLING | DR. LOOSEN 'DR. L' | GERMANY

ROSE

ROSE | MOULIN DE GASSAC | FRANCE

SPARKLING ROSE | LA VIEILLE FERME | FRANCE

N/A SPARKLING ROSE | LEITZ 'EINS ZWEI ZERO' | GERMANY

PLUM
PLUM | KIKKOMAN | CALIFORNIA, US

SPARKLING

CAVA $13 GLASS | $52 BOTTLE |CAMPO VIEJO | SPAIN
GARDEN SPRITZ | §2O GLASS | CHANDON | ARGENTINA
CHAMPAGNE | $120 BOTTLE | MOET IMPERIAL | FRANCE

BEERLAO $8
LAOS | LAC LAGER | 5.0% ABV

SINGHA $8
THAILAND | THAI LAGER | 5.0% ABV

HEINEKEN $6
NETHERLANDS | EUROPEAN LAGER | 5.0% ABYV

MODELO ESPECIAL $6
MEXICO | MEXICAN LAGER | 4.4% ABV

MILLER HIGH LIFE 54
MILWAUKEE, W1 | AMERICAN LAGER | 4.6% ABV

MILLER LITE $4
MILWAUKEE, WI | LIGHT AMERICAN LAGER | 4.2% ABV

NEW GLARUS SPOTTED COW $6
NEW GLARUS, WI | FARMHOUSE ALE | 4.8% ABV

FOUNDERS ALL DAY IPA $6
GRAND RAPIDS, MI | INDIA PALE ALE | 4.7% ABV

ODELL SIPPIN' TROPICAL $8
FORT COLLINS, CO | SOUR ALE | 4.5% ABV

CRABBIES $9
UNITED KINGDOM | GINGER BEER |4.8% ABV

3 SHEEPS CHAOS PATTERN $7
SHEBOYGAN, WI | HAZY IPA ] 6.5% ABV

3 SHEEPS REBEL KENT $7
SHEBOYGAN, WI | AMBER ALE | 5% ABV

LAGUNITAS HOPPY REFRESHER $6
PETALUMA, CA | SPARKLING HOP WATER

ATHLETIC FREE WAVE & UPSIDE DAWN $7
MILFORD, CT | HAZY IPA & GOLDEN ALE






