NO NE

) KITCHEN AND BAR

* COME HUNGRY, LEAVE NO NE *

- u -
o I

i N KITCHEN & BAR
=11 -

-y —



M E S THOI BAO NO NE

NO NE KITCHEN AND BAR

“No Né&” is a vietnamese expression 7~

that describes more than just being
full. It’s the feeling of satisfaction,
comfort, and joy after a good meal —
when your stomach is full and your
heart is happy.

At No Né Kitchen & Bar, we believe
food should do more than fill you up.
We
classics, made to be enjoyed slowly

serve comforting vietnamese
and remembered fondly. We want
every guest to leave well-fed, happy,
and content — with a full belly, a light
heart, and the lingering joy of a meal
done right.

Come hungry. Eat till you're full.

Leave happy.

An No Roi Tinh Chuyén Di Sau

No Né 1a mét tu rat viét.

Khéng béng biy, khéng mau mé,
nhung nghe la thay... di. No Né 1a khi
bung da day, long ciing vui. La khi
ngudi ta cam giac phan khéi sau mét
bita &n ngon va thay cudc séng dé
chiu hon moét chut.

Vé6i No Né Kitchen & Bar, khéng
chi la chuyén an uéng,ma la mong
muén moéi vi khach khi réi quan déu:

e No bung
» Nhe long
e Vui vé
« Va nhdé mai huong vi biia an
via qua
No Né - no trong bung, phé trong

long
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A Time To Remember

For Vietnamese people, the subsidy

era was not just a time of hardship—it
is an unforgettable part of memory.
It was the sight of long queues,
ration books held
hand—when goods were scarce and

tightly in

essentials like rice, sugar, and fabric
were distributed in fixed portions.
People waited patiently, learned to
save, and cherished even the smallest
things they received. Meals were
simple, yet always filled with warmth
and shared laughter.

No Né Kitchen and Bar was not
created to chase modern glamour, but
to preserve those memories. Memories
of the subsidy era—when life was
simple, yet human connection ran
deep.

Here, people don’t just eat to be
full.
remember the clinking of bowls and

They eat to remember. To
chopsticks in a small home.

To remember the loving eyes of
grandparents and parents watching
their children eat with quiet joy.

The “bao cap” style at No Né is not
about scarcity. It is about honoring
what once seemed ordinary—but has
now become precious.

Every dish tells a story.

Every corner holds a memory.

And every guest who walks in can
find a piece of their childhood waiting
for them

A
KITCHEN & BAR

Chuyén Cii, Vi Xua

D6i v6i ngusi Viét Nam, thsi bao
cap khéng chi la mét giai doan kho
khén, ma con la mét phan ky uc khéng
thé quén.

D6 la nhiing ngay xép hang dai vdi
cuén sé tem phiéu trén tay—Kkhi hang
hdéa con khan hiém, moi nhu yéu
pham nhu gao, dudng, vai.. déu ducc
phan phéi theo dinh muic.

Ai cling phai ché doi, chat chiu, va
tran trong tung thd nho bé minh coé
dugc. La bita com dam bac nhung luén
am ap tiéng cudi cua ca gia dinh.

No Né Kitchen and Bar ra doi
khéng phdi dé chay theo su hao
nhoang, ma dé giit lai nhiing ky uc ay.
D6 1a ky uc cua nhiing ngay bao cap
— noi moi thui déu gian di, nhung tinh

ngudi thi dam sau.

O d6, ngusi ta khéng chi an dé no.
Nguéi ta an dé nhé. Nhé tiéng chén
diia va nhau trong can nha nhé. Nhé
anh mat 6ng ba va cha me nhin con
chau an ma thay am long.

Phong cach bao cip cua No Né
khéng phai 1a su thiéu thén. D6 la su
trdn trong nhiing diéu tung rat binh
thuong — nhung gié day lai tré nén
quy gia.

Moéi mén an la mét cau chuyén.
M6éi géc quan 1la m6t manh ky dc. Va
moéi vi khach budc vao, déu cé thé tim
thdy mot phan tudi tho ctia minh & doé.
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BAN CO BI DI UNG KHONG?

e — Do you have a food Allergy?

Cac moén in trong thuc don cé thé bao gom cac thanh phan sau:
The dishes from our menu may contain the following items:

DAUPHONG @ CACLOAIHAT @  GLUTEN
Peanut Tree Nuts Gluten

CA . HAISAN Al SA} ME (VUNG)
Fish GIAP XAC THAN MEM Sesame
: Crustaceans : Mollusks :

Vui long thong bao cho nhan vién trudc khi goi mén. ¢ Please inform our staff before ordering./g
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Nhiing ngay xép hang
mua tung suadt an dudi
théi bao cip - noi kién
nhan va sé chia tré thanh
mot phan cua cudc séng.

Back then, every gram
of food mattered,

Ngay &y, tung gram day quy. | Zjog .-
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v APPETIZERS
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BUU CHINH

AP1. PHG CUON NGO XA 2r's
Beef Pho Rolls

Fresh rice noodles wrapped with stir-fried

$11.98

striploin beef, cucumber, mint and cilantro

AP2. NEM RAN HA NQ] 2
Hanoi Fried Spring Rolls

$12.98

Crispy fried spring rolls filled with ground
pork, glass noodles, wood ear mushrooms,
carrots, and egg, wrapped in rice paper and
deep-fried.

Served with No Né sweet & sour fish sauce
and fresh herbs

AP3. NEM & PHG CUON "'"==ch ¢12.48
Then & Now Combo

Crispy Hanoi spring rolls and fresh pho rolls
— a balance of crunch and freshness

AP4. NEM CUA BE 2r''s
Crispy Crab Spring Rolls

$13.98

Crispy rolls filled with crab meat, prawn,
ground pork, eggs, glass noodles, shiitake
mushroom, wood ear fungus, carrot, jicama,
onion, and shallot

Served with No Né sweet & sour fish sauce

AP5. CHA COM CHIEN 3Fieces  $14,48
Deep Fried Young Rice Cake
Traditional Vietnamese pork patties blended

with young green rice

AP6. CANH GA 6rieces
Chicken Wings

Please select 1 flavor: tamarind, garlic butter

$15.98

or fish sauce glazer
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AP7. SOUP CUA TRUNG BAC THAO $12.98
Crab Soup with Century Egg “"
Silky crab soup with shredded chicken,
quail eggs and century eggs

APS. GOI CUON 2!’

Fresh Salad Rolls ©F optio. P
Choice of:

« Shrimp

« Lemongrass Chicken

» Grilled Pork

$13.98

AP9. GOI GA CHUA NGOT
Chicken Salad °F

Shredded chicken tossed with crisp onions,
fresh Vietnamese coriander, and carrots,
served with a tangy sweet-and-sour fish
sauce dressing.

$15.98

2 IS P b3
AP10. GOI BO BOP THAU
Vietnamese Beef Salad ®
Thinly sliced beef, tossed with onions, fresh
herbs, carrots topped with roasted peanuts,
and dressed in a sweet, sour fish sauce.
Served with prawn crackers

$15.98
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S1. NGO CHIEN $10.98
Fried Corn
Deep fried sweet corn sautéed in butter

S2. KHOAI TAY CHIEN BO $10.98
Butter Fries
Crispy fries tossed in butter

$3. NEM CHUA RAN $19.98
Deep Fried Pork Rolls

Crispy fried pork rolls made with ground pork, pork skin,
garlic, and spices. Serve with No Né homemade chili sauce

S4. MET AN VAT THAN CHUGNG $34.98
Legendary Street Food Platter

Vietnamese snack platter with crispy fried corn, deep fried

pork rolls, and buttered fries.

S5. THIT XIEN NUGNG TAM ME $11.98
Crilled Pork Skewers with Sesame (2 skewers)

Grilled pork skewers marinated with lemongrass , sesame and garlic

S6. DAU PHU TAM HANH $13.98
Tofu with Scallion Oil °F

Crispy fried tofu drizzled with scallion oil and fish sauce

S7. BANH TRANG TRON $13.98
Vietnamese Rice Paper Salad ®
Shredded rice paper salad with dried jerky beef, quail eggs,

herbs, green mango, shallots , shrimp chilli sauce,

dried shrimp and peanuts



S8. BANH TRANG CUON
Rice Paper Rolls

Rice paper rolls consist of dried jerky beef,
quail eggs, herbs, green mango, shallots, and

$15.98

served with creamy sauce:
Please select one flavor:

« S6t me truyén théng
Classic Tamarind Sauce

« S6t bo hoa qua
Tropical Butter Sauce

« S6t kem dau sita dua
Strawberry Coconut Cream

» Sét bo mé rang
Roasted Sesame Sauce

+ S6t kem cam
Orange Cream Sauce

- Assorted 4 Flavors

$9. VO NU CHAN DAI NUP LUMS21.98
Hidden Frog

Fresh frog meat fried with fragrant
lemongrass, basil, and garlic, coated in a
crispy savory batter.

$10. HAU NUGNG MO HANH HOAC
PHO MA| R

Cheese ($5.98 each / minimum 3 pieces)
GCrilled Oysters with Scallion Oil or
Cheese

Oysters grilled with fragrant scallion oil and
peanuts or topped with melted cheese.

NC Nlacn

STREET FOOD

$11. NGAO XAO BG TOI
Garlic Butter Clams ©P
Clams sautéed with garlic and butter, topped

$19.98

with corn and shredded young coconut

$12. MUC NUGNG MUOI GT
Grilled Squid With Chili Salt

Crilled squid seasoned with chili salt, comes

$24.98

with green chili seafood dipping sauce.

$13. 0C HUGONG TRUNG MUOI  $24.98
Salted Egg Yolk Sea Snails

Sea snails stir-fried with salted egg yolk,
butter and garlic

S14. XO1 CUA LONG B0
Sticky Rice With Crab meat

Steamed sticky rice served with crab meat,
scallions, and fried shallots

$21.98
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VIETNIAMESE SIGNATURE NOODLE S0UP

P1.PHG BO XAO LAN ONG TUNG $19.98
Tung's Signature Pan-seared Beef Pho
Hanoi-style beef noodle soup with wok-seared beef shank,
green onions, and garlic.

P2. PHG TUY BO THO DA $25.98
Beef Bone Marrow Pho in Stone Bowl °F

Rich beef broth served with bone marrow, Minced rare ten-
derloin beef, brisket and beefballs.

P3. PHG TAI $19.98
Rare Beef Pho ©F

Minced rare tenderloin beef served with rice noodles,
herbs, and hot broth

P4. PHG TAI NAM $19.98
Rare Beef & Brisket Pho °F

Minced rare tenderloin beef and brisket with rice noodles,
herbs, and broth

P5. PHG TAI BO VIEN $19.98
Rare Beef & Beef Ball Pho ©F

Minced rare tenderloin beef and beef ball with rice noodles,
herbs, and broth

P6. PHG NAM $19.98
Brisket Pho °F

Slow-cooked brisket served with rice noodles herbs, and
broth

P7. PHG NAM BO VIEN $19.98
Brisket & Beef Ball Pho °F

Brisket and beef balls served with rice noodles, herbs and broth

P8. PHO BAC BIET $20.98
Special Pho °F

A selection of Minced rare tenderloin beef, brisket and
beefballs served with rice noodles, herbs and broth

P9. PHG BO VIEN $18.98
Beef Ball Pho °F

Beefballs served with rice noodles, herbs and broth




P10. PHU XAO HANG BUOM
Stir-fried Beef Pho
Stir-fried rice noodles with striploin beef,
garlic, onions, and mixed vegetables, tossed in
a savory soy-based sauce.

P11. PHG SOT VANG
Beef Stew Pho

Rice noodles served with slow-braised beef
stew in a rich, aromatic sauce with carrots,
spices, and herbs.

P12. PHG GA NUGNG SA
Lemongrass Chicken Pho °F
Crilled lemongrass chicken with rice noodles,
herbs, and broth

$19.98

$19.98

$19.98

P13. PHO GA LAN ONG $19.98
Sliced Free-range Chicken Pho “*

Aromatic chicken broth with sliced chicken, rice
noodles, served with fresh herbs, lime, and chili.

P14. PHO GA MANG, MOC SUN $21.98
Hanoi style Chicken Pho with
Bamboo Shoots & Meatballs °F

Noodle soup with bamboo shoots, pork meatballs
in a rich,aromatic chicken broth, served with
rice noodles and fresh herbs

! ~ ~
P15. PHO GA TRON
Dry Chicken Pho ¥
Rice noodles with shredded chicken, carrot,
cucumber, mint, cilantro, Vietnamese coriandor,
fried shallots, peanut, served with No Né
house dressing

P16. PHO GA TRON MOC

TRUNG MUOI
Dry Chicken Pho with Salted Egg

Meatballs *

Dry mixed pho with shredded chicken, carrot,
cucumber, salted egg chicken meatballs, fried
shallots, peanut, tossed in a rich savory
sauce with fresh herbs ( mint, cilantro and
Vietnamese coriander).

$21.98

$25.98
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? Quay - Fried Dough Stick $2.98 5

L [

E Triing Chan - Poached Egg $3.98 ’

: Moc Ga - Chicken Meatball $3.98 :

ok g

E Moc Triing Muoi - Salted Egg Meatball  $5.98 ’

% Phé - Extra Pho $2.98
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V1. BUN CHA HANG MANH $21.98 [3
Hanoi-style Grilled Pork Vermicelli " -

Crilled pork and pork meatballs in No Né chilli lime sauce,
served with vermicelli noodles and fresh herbs

V2. BUN CHA - NEM $21.98
Grilled Pork Vermicelli with Spring Rolls

Crilled pork & pork meat balls in No Né chilli lime sauce,
served with vermicelli noodles, fresh herbs, and 1 Hanoi
crispy crab spring roll

V3. BUN NEM CUA BE $22.98
Deep fried Crab Spring Rolls Vermicelli
Vermicelli served with crispy crab spring rolls, herbs,

and dipping sauce

V4. BUN BAU MAM TOM PHAT LOC $26.98
Noodles with Fermented Shrimp Paste & Tofu
Steamed pork hock slices, deep-fried tofu, and deep-fried

young rice cake, served with vermicelli noodles, fresh
herbs, and shrimp paste sauce.

V5. BUN BO XAO HANG BDIEU $20.98
Stir-fried Beef Vermicelli ¥
Fresh rice vermicelli served with stir-fried beef shank and

onions, accompanied by fresh herbs, pickles, cucumber, and
savory sweet fish sauce. Garnished with fried shallots and
peanut on top

V6. BUN RIEU CUA $21.98
Crab Tomato Noodle Soup

Ground freshwater crab based broth with deep fried tofu,
medium-rare beef shank, pork sausage, pork cracklings, and
fried shallots, served with vermicelli and fresh herbs.




V7. BUN THIT NUGNG $19.98
Grilled Pork Vermicelli

Fresh rice vermicelli served with grilled pork, crispy spring
rolls, fresh herbs, pickles, cucumber, and a savory sweet
fish sauce.

V8. BUN THIT NUGNG CHA GIO $19.98
Grilled Pork Vermicelli with Imperial Spring Rolls
Crilled pork paired with crispy golden spring rolls,

served with vermicelli, fresh vegetables, and traditional fish
sauce dressing.

V9. BUN GA SA $19.98
Lemongrass Chicken Vermicelli

Crilled lemongrass chicken served with vermicelli, herbs,
and pickles

V10. BUN GA SA CHA GIO $19.98
Lemongrass Chicken Vermicelli with Imperial
Spring Rolls

Fresh rice vermicelli served with lemongrass grilled chicken,
crispy spring rolls, fresh herbs, pickles, cucumber, and
savory sweet fish sauce.

V11. BUN BO HUE CUNG BINH $21.98
Hue Rovyal Beef Noodle Soup

Hue inspired spicy beef noodle soup with pork hock, beef
shank, crab cake, and traditional Hue pork sausage.



R1. COM RANG DUA BO $20.98
Fried Rice With Pickled Mustard Greens & Beef

Wok-fried rice with sliced beef, pickled mustard greens, and garlic

R2. COM BUI GA CHUA NGOT $20.98
Sweet & Sour Chicken Drumstick With Rice
Crispy chicken drumstick served with sweet and sour sauce
over Turmeric chicken rice

R3. COM GA XE PHAY $20.98
Shredded Chicken Rice

Tumeric rice served with tender shredded chicken mixed
with Vietnamese coriander, onions, and a savory
sweet-and-sour fish sauce dressing

R4. COM TAM SA Bi CHUGNG $21.98
Rice with Pork Chop, Pork Skin & Egg Meatloaf

Rice with grilled pork chop, shredded pork skin, egg meat-
loaf, and house pickles

R5. COM SUGN HEO NUGNG SA $20.98
Lemongrass Grilled Pork Chop With Rice
Juicy pork chop grilled with lemongrass and served with rice,

cucumber, and pickled vegetables

R6. COM SUGN HEO NUGNG SACHAGIO  $20.98
Lemongrass Grilled Pork Chop with Rice &
Imperial Spring Rolls

Crilled lemongrass pork chop served with steamed rice,

crispy spring rolls, and house pickles.

R7. COM SUGN HEO NUGNG SA & TRUNG ~ $20.98
Lemongrass Grilled Pork Chop with Rice &
Sunny-side-up Egg

Lemongrass pork chop, 2 sunny-side-up eggs, served

with rice and pickles



RS. COM GA SA $20.98
Lemongrass Chicken Rice

Grilled chicken thigh marinated in lemongrass and

spices, served with Turmeric chicken rice

R9. COM GA SA CHA GIO $20.98
Lemongrass Chicken With Rice & Imperial
Spring Rolls

Grilled lemongrass chicken served with Turmeric

chicken rice, crispy spring rolls, and house pickles

R10. COM GA SA & TRUNG $20.98
Lemongrass Chicken with Rice & Egg

Crilled lemongrass chicken, 2 sunny-side-up

eggs,served with Turmeric chicken rice and pickles

R11. COM SUGN BO NUGNG $23.98
Grilled Beef Short Ribs With Rice

Juicy beef short ribs marinated with garlic, soy sauce,

and spices, served over steamed rice and pickles

aADD ON

Tring Op La - Sunny Side Up Egg $3.98
Cha Gio - Imperial Spring Roll $6.98




B1. BANH Mi THIT NUGNG $12.98
Grilled Pork Banh Mi
Crispy baguette filled with grilled pork skewers, pickles,

cucumber, and herbs

B2. BANH Mi DAN TO $12.98
Hanoi style Special Banh Mi
Stir-fried filling of eggs, sausage, ham, pate, and butter

inside crispy baguette

B3. BANH Mi GA SA $12.98
Lemongrass Chicken Banh Mi

Crilled chicken with lemongrass, pickled carrots, cucumber,

cilantro, and sauce inside crispy baguette
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B4. BANH Mi THIT XiU $11.98
Char Siu Pork Banh Mi

Sweet BBQ pork with vegetables and sauce inside

crispy baguette

B5. BANH Mi SéT VANG $16.98
Beef Stew Banh M1

Slow-cooked beef stew with carrots and herbs served

with bread

B6. BANH Mi CHAO HOA MA $22.98
Vietnamese Skillet Banh Mi

Hot pan with sunny- side-up egq, pate, fries and stir-fried

beef, served with a bread.



VE1. GOI CUON CHAY $11.98
Tofu salad roll ¢¥o-»

Fresh rice paper rolls filled with herbs, soft vermicelli,
tofu, and seasonal vegetables. Served with peanut sauce

VE2. CHA GIO CHAY $11.98
Vegetarian Spring Rolls

Glass noodles, mung beans, kohlrabi, yam, shiitake
mushrooms, and wood ear fungus served with sweet chilli
sauce.

VE3. DAU HU LAC SA TAC $11.98
Lemongrass & Kumquat Shaken Tofu

Crispy fried tofu on the outside, soft and silky inside,
tossed with aromatic minced lemongrass and tangy
kumquat juice. A perfect balance of sour, savory, sweet,
and a hint of spice.

VE4. BANH MI CHAY $11.98
Tofu Baguette

Stuffed with mayonnaise, deep-fried tofu, pickled carrots &
daikon, fresh cucumber, jalapefio, and cilantro.

VE5. PHG CHAY Sl
Vegetarian Pho Noodle Soup “F

Rice noodle, tofu, lotus root, king oyster mushrooms,
broccoli, carrot, and aromatic house-made vegan broth

VE6. BUN CHAY $17.98
Vermicelli Bowl ¥

Tofu & vegetarian spring rolls topped with crunchy carrot
and mooli daikon, crisp lettuce, bean sprout, garnished with
roasted peanuts, sesame seeds, and fried shallots, served
with sweet & sour soy sauce.




D1. TAO PHG HOA NHAI

Hanoi-style Jasmine
Tofu Pudding

Silky smooth tofu pudding
infused with delicate jasmine
aroma, served with lightly
sweet syrup

D2. KEM DUA
Coconut Ice cream

Creamy coconut ice cream
served in a coconut shell
bowl, topped with toasted
coconut flakes
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BV1. DRAMA NONG - TINH LANH (cAFE SUA NONG/ BA) $6.98
Vietnamese Iced Or Hot Coffee With Condensed Milk

Classic Vietnamese drip coffee with sweetened condensed milk.

BV2. DUA Gl BUNG BO TUI (CAFE COT DUA) $7.98

Coconut Coffee
Bold coffee blended with creamy coconut milk.

BV3. PHO MAI KEO MOOD (CAFE PHO MAI) $7.98
Laughing Cow Cheese Coffee

Made with Vietnamese coffee, Laughing Cow cheese, and creamy cheese
foam.

BV4. MOT CHUT MAN, NGAN CHUT GHIEN (CAFEMUOI)  $7.98
SALTED CREAM COFFEE

Rich Vietnamese coffee topped with silky salted cream, served with a
lady finger biscuit

BV5. MATCHA PHU MAY (CAFE KEM MATCHA) $7.98
Matcha Cream Coffee

Bold coffee topped with smooth matcha cream.

BV6. TRUNG MAY NUGNG (cAFE KEM TRUNG DUA NUGNG) $7.98
Coconut Roasted Egg Cream Coffee

Bold coffee topped with fluffy egg cream and roasted coconut.

BV7. TINH NGU CAP TOC (BAC Xiu NONG/ DA) $6.98
Vietnamese Milk Coffee (Hot/ Iced)

A smooth blend of Vietnamese coffee and condensed milk, light in
caffeine but rich in flavor.

BVS. NGOT LIM TGI NOC (BAC XiU TIRAMISU) $7.98
Vietnamese Milk Coffee With Tiramisu Cream

Light Vietnamese milk coffee paired with creamy tiramisu foam,
with hints of cocoa.

BV9. NGOT XiU NGANG DUA (BAC Xiu cAT DUA) $7.98
Vietnamese White Coffee With Coconut Milk

Light Vietnamese milk coffee blended with creamy coconut milk.

BV10. ME Ol, BUNG CHUA NHU NGUGI YEU cU $7.98
(COLD BREW BA ME)
Tamarind Cold Brew

Smooth cold brew coffee paired with tangy-sweet tamarind.




SWEET TREAT

BV11. LAVA NGOT TAN DRAMA

Oreo Milo Lava
Rich Milo blended with crunchy Oreo

and a creamy lava sauce.

BV12. MAN NHE NHUNG TiNH SAU
(CACAO KEM MUOI)
Salted Cream Cacao

Rich cacao topped with smooth salted cream.

\/J D CosT AJLS
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BV13. UP NGUOC NHUNG KHONG NGA $7.98
(YAKULT DUA HAU)
Upside Down Watermelon Yakult

Fresh watermelon blended with tangy Yakult and soda.

BV14. BIEN XANH NHUNG KHONG
XANH BANG MOOD (SODA BIEN XANH)

Blue ocean soda

$7.98

Refreshing soda with blue curacao syrup, fresh lemon,

and mint leaves, topped with sparkling soda.

BV15. CHILL NHU Ki NGHi PHEP

Tropical sunset mocktail

$7.98

A refreshing blend of mango, pineapple, and coconut
water, layered with hibiscus for a vibrant sunset

effect.

BV16. LON CAU VONG

Lychee rainbow soda

$7.98

A colorful blend of lychee syrup and butterfly pea
tea, topped with sparkling soda.




MATCHA LOVER |
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BV17. MATCHA MAY $8.98
(MATCHA LATTE KEM CHEESE)

Cheese Foam Matcha Latte

Premium Japanese matcha blended with fresh milk, topped
with smooth cheese foam (cream cheese, whipping cream,
milk)

BV18. MAT XA SUA DUA $8.98
(MATCHA SUA DUA)

Coconut Matcha Latte
Matcha blended with creamy coconut milk.

BV19. MATCHA NHUNG LG ME DAU $8.98

Strawberry Matcha Latte
Premium matcha, fresh strawberry purée, strawberry syrup,
fresh milk, condensed milk.

BV20. MAT LONG MAT Vi (MATCHA KEM Mu61) $8.98

Salted Cream Matcha
Premium Japanese matcha with fresh milk, topped with
creamy salted foam (whipping cream, milk, sea salt)

TEA & GOOD VIBES

“Tra khong lam ban that vong, nguéi thi c6”

‘m“‘ . BV21. DAO NGOT KHONG LUA DOI $8.98
- ' (TRA BAO KEM BEO)

Creamy Foam Peach Tea

Black tea infused with peach syrup, topped with creamy
foam and peach jelly

BV22. GANH HANG RONG (TRA ME DAU) $7.98

Strawberry Tamarind Tea i ]
Oolong tea infused with tamarind syrup and strawberry jam. ’
Lightly tangy, fruity, and refreshing with a balanced
sweet-sour flavor.




“NHAU”

A Vietnamese social activity where people

NHAU IT OUT

- gather to drink, eat endlessly, talk loudly,
CKTAIL
BEER AND CO

and promise “last round” at least five times.

BV27. TRA BA-LICIOUS $19

A refreshing, slightly sweet and tangy cocktail with

BV23. ASAHI CRAFT BEER
Pint (500ml) $7.98
Pitcher (~1.5L) $22.98

BV24. HEINEKEN (330ml) $8 sidewalk iced tea culture". Bombay gin, cherry

tea and cherry notes, inspired by our " Vietnamese

brandy, Vietnamese roasted green tea, lime juice,

BV25. TRUC BACH PARAMOUNT (330ml) $8
BV26. WHAT THE PHO?! $20

A Vietnamese-inspired aromatic cocktail infused with
warm spices and herbs. Gin, Cointreau, cinnamon stick,

peanut candy garnish.

BV28. COM ON, LET'S GO! $19

A delicate and fragrant cocktail with green rice (cém
) flavor- a specialty snack from Hanoi and a hint of

cardamom pods, star anise, lime, red chili, Vietnamese

coriander. citrus sweetness. White rum, Cointreau, orange juice,

young rice syrup, lime juice.

BV29. HANOI BY NIGHT $20

A tropical and herbal cocktail with Vietnamese betel
leaf with a unique Vietnamese twist. Vodka, Malibu
coconut rum, betel leaf powder, lime juice, pineapple

SOFT DRINKS AND OTHERS
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BV31. TRA CHANH HA NOI

Hanoi style Lemon Iced Tea

BV32. NUGC SAU HA NOI

Dracontomelon Juice

Coca-cola Bottle $6.28 55.28
$3.98
¥ "-i
ol )

BV30. CO CACOCA
Tuébi Tho Dit Doi

BV36. KID'S APPLE JUICE
93 93 93 93






