
Soup and Salad
Fennel Salad (GF) 14
Available vegan upon request

Herbs, peppers, spicy vinaigrette

+Grilled Shrimp 9

+Hokkaido scallops*  19

+ Sea Salt Cream 1

Cà Phê Ðen Ðá    9
Black, bold, iced

Cà Phê Sữa Nóng    9
 Phin dripped hot, condensed milk

Ca Phê Sữa Ðá    9
Traditional iced, condensed milk

Please inform your server of allergies. Many dishes contain peanuts 
and may contact other allergens such as shellfish and dairy.

Grilled Live Lobster   52
Eastern North Atlantic Shore, Thai 
basil butter, garlic jasmine rice

Crispy Whole Fish 

Wild-caught fluke, deboned, herbs, 
lettuce wraps, pineapple nước chấm

Mains
Bò Kho Pappardelle   38
Braised short ribs, ragu, fresh pappardelle

Coconut Curry Risotto (VG)(GF)    24
Hokkaido rice, coconut curry, organic 
tofu, seasonal vegetables

Snow Crab Asparagus Soup  22
Hand-pulled Canadian snow crab, organic 
bone broth, fresh quail eggs

Small Plates
Raw Oyster Kusshi* (GF)  19
British Columbia, nước chấm-yuzu 
mignonette granita

Chili Oil Wontons  14
Wild Gulf shrimp, pork, spicy chili oil 
with light sweet soy

Grilled Oyster (GF)  15
Chesapeake Bay , buttermilk vinaigrette, peanuts

Phở Pâté  15
Chicken liver mousse, lime zest, thai 
chilies, peanuts, cruller

Wild Spanish Octopus  22
Chargrilled, curried shrimp paste, dill, 
fresno chile emulsion

Seafood Chả Giò  16
Crab, shrimp, pork, taro, carrots, 
chili crisps, fresh herbs

Chef's Special

Grilled Seafood Tower*   145
Whole live lobster, Spanish octopus, Chesapeake Bay 
Oysters, green mussels, colossal shrimp 

Served w ith yuzu mignonette, fresno chile emulsion, 
nước chấm aioli.

vegetarianVG V GFvegan gluten free

+Burgundy Fall Truffle  19
+Caviar  19

Luxury Supplements

Elevate any plate. Ask server for pairing recommendations.

Our menu features time-honored Vietnamese 
recipes reimagined with a creative, modern touch. 

10.18.23

*May contain raw or undecooked eggs, meat or seafood; 
consuming may increase your risk of foodborne illness.

Pan-Seared Ribeye*  54

16 oz, bell peppers, soy black pepper glaze, garlic 
jasmine rice

Dessert
Yuca Cake with Ice Cream (VG)(GF)    11 

Sweet yuca cake, Ube ice cream, coconut, peanuts

Tropical Chè (V )(GF)    11
Lychee, mango, pineapple, sago

Chia Banana Chè  (V )(GF)   11
Thai banana, coconut, yuca, tapioca, sesame, peanuts 

Coffee

Large (serves 3-4)  87   
Medium (serves 2)  67



Cocktails

Mocktails

Leaf Me Alone

Cinnamon,
Honey, Walnut, Bitters

$18

Effen Vodka, Galliano, 

Banana, Cinnamon, 
Honey, Cream

$16

Guava Loosey

Seedlip Garden 108, 
Guava, Thai Basil, 
Lemon, Aquafaba

$11

Cloudy Dreams

Empress Gin, 
Genepy, Hibiscus, 

Lemon, Mint, 
Aquafaba

$17

Almost Famous

Bulleit Rye, Sorel 
Liqueur, Guava, Thai 
Basil, Lime, Aquafaba

$17

Cà Phê Martini

Hạ Long Bae

Effen Vodka, Solerno, Blue 
Spirulina, Pineapple, Lime

$17

Passionate Pisco

$17

Machu Pisco, Jinro Soju, 
Passion Fruit, Mango, Perilla, 
Aquafaba, Peychaud’s Bitters

Viet Palms

Malibu Rum, 
Blackberry, Coconut Cream, 

Lime, Coconut Flakes

$17

Calamansi Margarita

Teremana Tequila Silver, 
Grapefruit Orange Soju, 
Lime Juice, Calamansi, 

Fresno, Lemongrass

$17

Lê’s Passion

Seedlip Grove 42, 
Passion Fruit, Mango, 

Perilla, Lemon, Butterfly 
Pea, Coconut Water, 

Basil seeds

$13

Biển Xanh

Seedlip Grove 94, 
Calamansi, Lemon, 
Mint, Spirulina,Fizz

$11



Bottled Beers
Schofferhofer- Grapefruit Shandy  78 

Drunk Fruit Seltzer- Yuzu  88

Clausthaler Lager (Non-Alcoholic)  7

Heineken

Sapporo Lager

Tsingtao Lager 

Wines
Glass Bottle

14028

6314

5412

5913

60-

5913

5913

7216

5412

6314

5913

68-

5412

7216

8

Bubbles
Laurent Perrier Champagne, Brut

Maria Casanovas- Cava Brut de Brut Reserva 

Biutiful Cava Brut Rosé

White
Dr. Loosen, Blue Slate, Riesling, Kabinett,
Mosel, Germany 2021

Alois Lageder, Terra Alpina, Pinot Grigio,
Trentino-Alto Adige, Italy 2021

Te Awanga, Wildsong, Sauvignon Blanc, Hawke’s Bay,
New Zealand 2021

Tania & Vincent Carême, Terre Brûlée,  Chenin Blanc, 
Swartland, South Africa 2021

Thomas Henry, Chardonnay, Sonoma, CA 2022

Rosé 
Bodegas Casa La Rad - Solarce Rosé, Tempranillo, Rioja, 2021

Domaine Aureillan, Rosé, Provence, France 2022

Red
Michael Pozzan Russian River Pinot Noir 2020

Domaine Lafage Tessellae, Grenache, Syrah, Mourvèdre,  
Languedoc Roussillon, France 2019 

Sindicat La Figuera, Grenache, Montsant, Catalonia,
Spain 2021

Malbec Zuccardi Serie A Malbec, Uco Valley 2021

The Insider, Cabernet Sauvignon, Paso Robles, CA  2020
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