Appetizers

“Ninh Hoa” Home Style Grilled Pork Skewers/ Nem Nwéng “Ninh Hoa” Serves
Grilled minced Pork; fried Shrimp rolls. It served with lettuces, rice paper (4)
and a sweet rice sauce for dipping. $15.95

Mango Cat Fish / Cat Fish Chién Sot Soai

—» Lightly breaded Cat fish then fried topped with fresh mango, chili and $8.95
cilantro.

Steam Rice Crepes: (6 Pieces) / Banh Cuén
Shrimp, wood-ear mushrooms, garlic, topped with fried shallots, mints and $5.50

vinaigrette fish sauce.

Zander’sHouse Hot Wings / Canh Ga Chién Nwée Mam.

—» Deep fried Chicken wings then lightly stir-fried with onion, scallion and $10.25
chili sauce. (Please allow 10 to 15 minutes per order.)

Fried Spring Rolls or Fried Vegetarian Spring Rolls (6 Rolls) /

Cha Gio or Cha Gio Chay $5.95
Wheat wrapper fried rolls stuffed w/Pork or Tofu glass-noodles, wood-ear
mushroom & garlic. It served w/lettuce, fish sauce vinaigrette for dipping.

None Fried Spring Rollswith Chicken or Pork, Shrimp (3 Roalls) /

Ga or Heo, Tém Cuén $5.00
Chicken or Pork, Shrimp wrapped in rice paper, |ettuces and fried wheat
roll. It served with a peanut sauce for dipping.

Zander's House Fried Lemon Shrimp / Tém Chién Sét Chanh. (6) (12)
Lightly breaded fried Shrimp topped with lemon sauce. $5.95 $10.95
Fried Rocket Rolls / Tém Héa Tién
Fried wheat wrapper rolls stuffed with Pork, whole Shrimp, glass noodles, $7.50

wood-ear mushrooms, garlic. It served with a peanut sauce for dipping.

Grilled Chicken or Beef Lemongrass / Gaor Bo Nwéng Lui
Chicken or Beef is marinated with lemongrass then charcoal grilled. $6.00
It served with a peanut sauce for dipping.

(Ninh Hoa) Fish Cake / Cha Ca Ninh Hoa

—» Ninh Hoa fried fish cake: fish patty served with cucumber, carrot and $7.75
fresh hot chili sauce for dipping.

“Medium Rare” Beef Capriccio / Bo Tai Chanh

—» Thinly cut flank steak Beef mixed with fresh lime juice, ginger, sweet $10.95

basil, carrots, chili and top with crush peanuts. (Viethamese Style)

Grilled Calamari / Muwc Nwéng

-» Calamari is marinated with honey, herbs then grilled. It served aginger $11.00
fish sauce for dipping.

Special requested can be accommodated (Subject to availability)
~® |ndicatesthe dishisspicy. $15 dollar corkage per bottle not purchased on premises.
Please inform your server of any allergies or special preparation requirements. 18% gratuity added for parties of 6 or more.



Salad

House Salad / XaLé&ch
Green leaf lettuce, daikon, carrot, cucumber, green pepper, tomato, and
onion with our house vinaigrettes.

Spicy Green Papaya Salad / Géi Pu Pu Khong

- Shredded green papaya mixed with carrots, celery, onion, cucumbers,
cilantros and mints. It served with crushed peanuts and chili fish sauce.

Crispy Anchovy Green Papaya Salad / Géi Ca Kho Pu Pu

—» Mixed shredded green papaya, carrots, celery, onion, cucumbers, cilantros,
mints and topped with crispy Anchovies.
It served with crushed peanuts and chili fish sauce.

Grilled Beef Green Papaya Salad / Géi BO Nwong Pu Pu

-» Mixed shredded green papaya, carrots, celery, onions, chili, green peppers,
mint, and topped with grilled Beef.
It served with crushed peanuts and chili fish sauce.

Soup

Seafood Soup / Sip Po Bién
Crab meat, Shrimp, Calamari, king-mushroom, golden mushrooms, and
black pepper in Chicken broth.

Hot & Sour Shrimp / Canh Chua Tom

- Shrimp, tomato, pineapple, bean sprouts, elephant plan, lemongrassin a
spicy and sour broth.

Hot & Sour Fish Soup / Canh Chua Ca

- Fish, tomato, pineapple, bean sprouts, elephant plan, lemongrass in a spicy
and sour broth.

Soft Tofu & Vegetable Soup / Stp Pau Hu
King mushroom, baby bok choy, golden mushroom, black pepper and tofu
in Chicken broth.

Bitter Melon Shrimp Soup / Canh Tém Khé Qua
Chop of Shrimp and thin cut of bitter melon, cilantros, scallion and black
pepper in Chicken broth.

Chinese Broccoli & Shrimp Soup / Canh Tom Cai Ngot
Chop of Shrimp and Chinese broccoli, cilantros, black pepper and scallion
in Chicken broth.

Special requested can be accommodated (Subject to availability)
~® |ndicatesthe dishisspicy. $15 dollar corkage per bottle not purchased on premises.
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Please inform your server of any allergies or special preparation requirements. 18% gratuity added for parties of 6 or more.



Vegetarian

e LemongrassBean Curd and String Bean / Pau Hii, Pau Que Xa0 Sa Ot
—» Fried Bean curd is sautéed with fresh string beans, onions, and chili $9.95
with alemongrass sauce.
e Hot Pot Tofu Basil / Pau Hi Tay Cim

- Soft Bean curd is sautéed with basil, chili, onions and scallion in alight $9.50
brown sauce.
e Hot Pot Curry Seitan / Mi Cian XaoLan
- Wheat gluten is sautéed with mixed vegetables, onions and chili $10.95

in acoconut milk curry sauce.

e Curry Tofu Calamari String Beans / Mwe Chay Xao Pau Que Ca Ri

- Tofu Calamari is sautéed with chili, string beans, onions and scallionsin a $10.95
coconut milk curry sauce.

e Roasted Tofu Chicken / GaChay RO Ti
Tofu Chicken is marinated then roasted with honey herbs and roasted. $11.95
It served with garlic broccoli.

e Fried Tofu Fish / CaChay Chién
Fried Tofu Fish is sautéed with king mushroom, snow peas, onions, $12.95
scallion in light brown sauce.

e Mushroom Tofu Beef / B0 Chay Xao Nim
Tofu Beef is sautéed with king mushroom, snow peas, onions, and $11.95
scallionsin alight brown sauce.

e Cai Bok Choy, Cai Ngot, Cai Lan or Bong Cai Xao T6i
Choice of Bok Choy, Sweet Chinese broccoli, Chinese broccoli or broccoli $8.95
is sautéed with garlic.

e Combination Mixed Vegetables Garlic / Rau Cai Xao Téi
Mixed of broccoli, bok-choy, celery, onion, carrots, snow peas, mushroom $9.25
is sautéed with garlic.

Entrees From The Water

e Grilled Salmon / Ca Salmon Nwéng (S (L)
Salmon is marinated with herbs and soy then grilled. It served with garlic  $11.50 $14.95
broccaoli.

e Fried Chili Salmon / C& Salmon Chién Nwéc Mim Chanh

— Fried Salmon topped with our house chili-lime-fish sauice. S ML)
It served with fresh cucumber and tomato. $11.50 $14.95

e Fried Chili Whole Red Snapper / C4Hdng Chién Nwéc Mim Chanh

- Fried Snapper topped with our house chili-lime-fish sauce. Market

It served with fresh cucumber and tomato.

Special requested can be accommodated (Subject to availability)
~® |ndicatesthe dishisspicy. $15 dollar corkage per bottle not purchased on premises.
Please inform your server of any allergies or special preparation requirements. 18% gratuity added for parties of 6 or more.



e Pepper Salted Fried Calamari / Mwe Rang Muoi

Lightly breaded fried Calamari is sautéed with onions, scallions, peppers, $1(§' )95
black pepper and salt. '
e Lemongrass Calamari / Mwe Nang Xao Sa Ot o
—» Calamari is sautéed in lemongrass sauce with green bell pepper and $11.95
onions.
e Tamarind Shrimp / TGm Ram Me (S
Shrimp is sautéed with chili, onions and garlic in atamarind sauce. $12.95

e Curry Shrimp and String Beans / Tom Xao Pau Que CaRi S
- Shrimp is sautéed with string beans, onions, scallions and coconut milk in $ 1(1 )95

acurry sauce. '

e Pepper and Salted Fried Shrimp / Tém Rang M uéi (S)
Shrimp is sautéed with onions, scallion, pepper, black pepper and salt. $10.95

Entrees From the Land

e Zander's BBQ Beef / BO Nwéong Zander’s
- Sliced flank steak Beef is marinated with honey, herbs then BBQ and it

served with toast.
o Basil Beef / Bo Xa0 L4 Qué (S)
- Thin cut Beef is sautéed with fresh basil, onions and chili in alight brown
saLce. $10.50
e “Shaking’ Beef Cubes / BoLUcLic
Cubes Beef is sautéed with onions and scallionsin alight brown sauce. (S
It served on a bed of |ettuce and cucumber and tomato. $12.50
e \WatercressBeef / B0 Xao Lot XaLach Soong
Beef is sautéed with onions, scallions and served on a bed of watercress (S
with our house vinaigrette dressing. $12.50
e 160z AngusRibeye Steak / 16 oz BO Bit Tét
Angus Ribeye steak is marinated then grilled with Vietnamese spice.
It served with sweet onion, garlic broccoli and tomato.
e MangoBeef / B0 Chién Sét Soai
= Lightly breaded fried Beef then topped with fresh green mango, chili and
cilantro.
e Sateé Beef / BO Xao Saté (S)
Beef is sautéed with “ Saté’ sauce, onions, and scallions. top with crush $11.95
peanuts.

e Zander's Baby Back Rib / Swomn Non Zander's
—» Pork baby back ribs is marinated with honey, herbs then BBQ.
It served with garlic broccoli.

Special requested can be accommodated (Subject to availability)
~® |ndicatesthe dishisspicy. $15 dollar corkage per bottle not purchased on premises.
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Please inform your server of any allergies or special preparation requirements. 18% gratuity added for parties of 6 or more.



¢ lcecream / Kem:
¢ Caramd Flan / CaféFlan:
¢ Grilled Banana / Chubi

¢ Fried Banana / Chudi Chién:

4 Sweet Taro Pudding / Che

Pork Chop / Swon Cot Lét Nuéng
Pork chops is marinated with honey, herbs then grilled.

Hot Pot Pork or Salmon / Thit Heo or C& Salmon Kho T§

- Pork or Salmon is slow cooked in a hot pot to lightly caramelized with
black pepper and onions in a brown sauce.

Ginger Scallion Chicken / Ga Xao Girng Hanh

—» Chicken is sautéed with fresh gingers, onions and scallions,

Curry Chicken / GaXao CaRi

—» Chicken is sautéed with onions, chili, and scallions in a coconut milk
curry sauce.

Mushroom Chicken / Ga Xao Nam
Chicken is sautéed with king mushroom, snow peas, onions, and scallions
in alight brown sauce.

Lemongrass Chicken / Ga Xao Sa Ot

—» Chicken is sautéed with onions, chili, green peppers and scallionsin a
lemongrass sauce.

Turmeric Chicken / Ga Nirong Nghé
Chicken is marinated with turmeric, herbs then grilled. It served with
garlic broccoli.

Spicy ClamsRice / Com Hén

—» Clamsis mixed with rice, spices, chives, chili, sesame seeds and
Vietnamese cilantro.

Shrimp Fried Rice / Com Chién Tém

Shrimp isfried with rice, egg, bean sprouts, strings bean, carrot and onion.

Chicken and Salted Fish Fried Rice / Com Chién Ga C4 Man
Chicken and salted fish is stir fried with rice, egg, bean sprouts, string
beans, onions, carrots, iceberg lettuces & black pepper.

DESSERT

(Red Beans, Green Tea, Vanilla)

Flan baked in caramelized coffee syrup.

A grilled banana topped with coconut milk and

Nuéng: tapioca.Serve warm and crushed peanut

Fried Banana with Ice cream of your choice.
(Red Beans, Green Teaor Vanilla)

A coconut milk, Taro, lily bulb and tapioca.

K hoai: Served warm, nutmeg and almond flake.

Special requested can be accommodated (Subject to availability)
~® |ndicatesthe dishisspicy. $15 dollar corkage per bottle not purchased on premises.
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Please inform your server of any allergies or special preparation requirements. 18% gratuity added for parties of 6 or more.



