Yermicelli Dishes

Vietnamese cooking is greatly admired for freshness of the
ingredients and for the healthy eating style. A selection from this
category is no exception. Choose between marinated grilled pork,
chicken, beef, or shrimp, which are complemented by our soft,
silky, white vermicelli noodles. Remember, don’t be stingy when
you add the garlic fish sauce to flavor your dish.

B1. Bun Pic Biét - $9.95

Rice vermicelli with grilled pork, chicken, and beef

B2. Bin Ga Nwéng - $9.95

Rice vermicelli with grilled chicken

B3. Bin Heo Nwéng - $9.95

Rice vermicelli with grilled pork

B4. Bin Bo Nwdng - $9.95

Rice vermicelli with grilled beef

B5. Ban Tom Nwéng - $11.95

Rice vermicelli with grilled shrimp

B6. Biin Cha Gio- $9.95

Rice vermicelli with egg rolls

B7. Ban Chay - $9.95

ga%) Stir Fried tofu, carrots, broccoli and mushroom over vermicelli

extra beef, chicken or pork skewer $3.00 |extra shrimp skewer $5.00/
extra pork chop 55.75 |extra short ribs(1)54.50 [fried eggs (2) $2.50/
:' A extra rice $2.00[ extra noodle$S2.00

ﬁqu A)Iergy Notice: Please be advised that food prepared here may contain
these ingredient’s: milk, eggs, wheat, soybean, peanuts, fish and shell fish

ti é:_ansuming raw or undercooked meats, pou seafm}d,‘ shellfish or
= "é-‘" eggs may increase your risk of food b ess.
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Rice Dishes

Our Vietnamese rice dishes are all served with your choice of
marinated pork, chicken, beef, or shrimp, grilled to order. Each
selection is served with rice, lettuce, and slices of fresh tomato and
cucumber. We will also give you a bowl of rich garlic fish sauce to
add extra flavor to your dish.

C1. Com Bi Swon Cha - $10.95
Shredded pork, grilled pork chop, and pork casserole
C2. Com Pic Biét - $9.95

Grilled pork, chicken, and beef * +1.50 for each Shrimp Substitution

C3. Com Ga Nwéng - $9.95

Rice with Grilled chicken

C4. Com Heo Nwéng - $9.95
Rice with Grilled pork

C5. Com B0 Nwdng - $9.95
Rice with Grilled beef

C6. Com Tom Nwong - $11.95
Rice with Grilled shrimp

C7. Com Swon Dai Han- BBQ Short Ribs -$11.95

Grilled marinated beef short ribs.
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Boba Tea-$4.75

A drink that is fun to eat! Refreshing and delicious, a cool blend of
flavors served over sweet and chewy pearls.

| Strawberry | Mango | Honey Dew
| Coconut| Pineapple | Taro | Lychee |
| Thai-Tea |Green Teal|

s )

rouy

4816 Virginia Beach Blvd.
Virginia Beach, Va. 23462

(757)-687-7845
(757)687-7844

Mon - Sat
10:00 AM to 9:00 PM
Sunday
10:00 AM to 8:00 PM

Visit Us Online @ www.eatphozg.com
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http://www.eatpho79.com/

Appetizers- $3.75

A1l.Vietnamese Spring Rolls
(2) Fresh rice paper rolls filled with shrimp, pork,
lettuce and rice vermicelli. Served with a peanut
dipping sauce.

A2.Vietnamese Egg Rolls

(2) Crispy fried rolls with a combination of pork, shrimp,
carrots, and taro. Served with our house garlic fish sauce

for dipping.

Bdnh Mi Sandwiches

Bdnh Mi is a toasted baguette with your

y !*‘ choice of filling and garnished with cucumber,

pickled carrots & daikon radish, scallion,

cilantro and mayonnaise.

cheese and paté sandwich

$2. Banh Mi Thit Ngudi

Ham and pate sandwich

$3. Banh Mi Cha Lua

Vietnamese bologna and pate sandwich

S$4. Banh Mi Gio Thii

Head cheese and pate sandwich

$5. Banh Mi Ga Nwéng

Lemongrass marinated grilled Chicken sandwich

S$6. Banh Mi Heo Nwéng

Lemongrass marinated grilled Pork sandwich

S$7. Banh Mi Bo Nwéng

Lemongrass marinated grilled Beef sandwich

$8. Banh Mi Bi

Vietnamese shredded pork sandwich

Sandwiches- $4.75
S1. Banh Mi Pic Biét

Ham, Vietnamese bologna, Head

Beef Phé

Phé is a Vietnamese noodle soup that is prepared by

layering your choice of meat on a bowl! of rice
noodles, garnished with chopped scallion,
onions and cilantro then finished off with a

\ steamy, savory broth.

Small $8.25 Large $9.50
1. Phé Tai
Noodle soup with round steak
2. Phé Tai, Bo Vién
Noodle soup with round steak and meatballs
3. Phé Bo Vién
Noodle soup with meat balls only
4. Phé Tai, Nam, Gau ™
Noodle soup with round steak, brisket and flank
5. Phé Tai, Sach
oodle soup with round steak and tripe

6. Phé Tai, Nam, Gan

Noodle soup with round steak, brisket and tendon

7. Phé Tai, Nam, Sach

Noodle soup with round steak, brisket and tripe

8. Phé Nam, Géan, Sach

Noodle soup with brisket, tendon and tripe

9. Phé& Pdic Biét

Noodle soup with steak, brisket, flank, tendon and tripe
' hé ired
. \Pho Inspired Soups

10. Phé Ga
Noodle soup with tasty, natural chicken broth and shredded
hicken meat (small $8.25/Large$9.50)

11. Phé Tom- Shrimp Phé
oodle soup with your choice of beef or chicken broth topped
with shrimp. (Small $8.75/Large$9.95)

12. Phé Chay-Vegetarian Phé&
A vegetarian version of Phé. Served with bok choy, carrots,
napa cabbage, broccoli, mushrooms, and tofu. (Small
$8.25/Large$9.50)

13. Phé Khong Thit-No Meat
Noodle soup with your choice of beef or chicken broth
topped with onions, scallions and cilantro. (Small
$6.25/Large$7.25)

Extra topping $2.50]extra noodles $2.00] extra side vegetables $1.00
extra shrimp $3.00[take-out (large)+ 50.50
*Soups to-go are only available in Large

Hu Tiéu

Hu Tieu is a Vietnamese pork broth soup. These soups are served with
your choice of meat with either tapioca noodles or egg noodles.
Garnished with green leaf lettuce, scallions, chives, cilantro and fried
shallots.

Small $8.75 Large $9.95
H1. Ha Ti€éu Nam Vang

Glass noodle soup with shrimp and slice pork loin

H2. Mi Tém Thit

Egg noodle soup with shrimp and slice pork loin
H3. Ha Tiéu D6 Bién
Glass noodle soup with shrimp, squid and fish ball
H4. Mi D6 Bién

noodle soup with shrimp, squid and fish ball

Bdanh Canh

Bdnh Canh is a Vietnamese soup known for its thick chewy noodles
made from tapioca and rice flour- similar to udon Noodles. Topped
off with you choice of meat or vegetables. Garnished with scallions
onions and cilantro then finished off with a savory broth

Small $8.75 Large $9.95

N1. Banh Canh Ga
Thick Noodle soup with shredded chicken

N2. Banh Canh Tém Thit
Thick Noodle soup with Pork leg

N3. Banh Canh D6 Bién
Thick Noodle soup with seafood

N4. Banh Canh Gio Heo
Thick Noodle soup with Pork leg

N5. Banh Canh Chay

Thick Noodle soup with Vegetables

Bun Bo Hue

Bun Bo Hue is known for its balance of spicy, sour,
salty and sweet flavors. The broth is prepared by
simmering beef & pork with lemongrass and
spicy chili oil

N6. Bun Bo Hue-Large only $10.95
Spicy Beef soup with thick vermicelli noodles, beef
shank, slices of Vietnamese pork bologna and pork leg.



