
Appetizers

01 “Ninh Hoa” Home Style Grilled Pork Skewers. /
Nem Nướng Ninh Hòa.
Grilled minced pork’s and fried shrimp rolls. Served with lettuces, fresh green
mango, plus seasonal greens, rice papers and sweet rice sauce.

Serves
(4)

$15.95

02 Mango Cat Fish. / Cat-Fish Chiên Sốt Soài.
Lightly breaded fried cat-fish topped with green mango, chili and cilantros.

$8.95

03 Steam Rice Crepes. (6 Pieces) / Bánh Cuốn.
Mince shrimp, wood-ear mushrooms, garlic, topped with fried shallots, mints and
vinaigrette fish sauce.

$5.50

04 Z. H. Hot Wings. / Cánh Gà Chiên Nước Mắm. 
Deep fried chicken wings then lightly stir-fried with onions, scallions and chili
fish sauce. (Please allow 10 to 15 minutes per order.)

$10.25

05 Fried Spring Rolls or Fried Vegetarian Spring Rolls. (5 Rolls) /
Chả Giò or Chả Giò Chay.
Wheat wrapper fried rolls, made with pork or tofu, glass-noodles, wood-ear
mushroom and garlic. Served with lettuces, mints and fish sauce.

$5.95

06 Fresh Spring Rolls with Chicken, Pork or Shrimp. (3 Rolls) /
Gà, Heo or Tôm Cuốn.
Chicken, pork or shrimp wrapped in a rice paper, lettuces, cilantros, cucumbers
and fried wheat roll. Served with a peanut sauce.

$5.00

07 Z.H. Fried Lemon Shrimps. / Tôm Chiên Sốt Chanh.
Lightly breaded fried Shrimp, topped with lemon sauce.

(6)
$6.95

(12)
$11.95

08 Fried Rocket Rolls. / Tôm Hỏa Tiễn.
Fried wheat wrapper rolls made with pork and shrimp, glass noodles,
wood-ear mushrooms, garlic. Served with peanut sauce.

$7.50

09 Grilled Chicken or Beef Lemongrass. / Gà or Bò Nướng Lụi.
Chicken or beef is marinated with lemongrass then charcoal grilled.
Served with peanut sauce.

$6.00

10 (Ninh Hoa) Fish Cakes. / Chả Cá Ninh Hòa.
Ninh Hoa fried fish cakes: fish patty served with cucumbers, carrots, daikons and
hot chili sauce.

$7.75

11 “Medium Rare” Beef Carpaccio. / Bò Tái Chanh.
Thinly cut flank steak is lightly marinated with lime juice, gingers, sweet basils,
carrots, red onions, chilies and topped with crushed peanuts.
(Vietnamese Style) (Add $1.50 for Shrimp Chips.)

$10.95

12 Grilled Calamari. / Mực Nướng. 
Calamari is marinated with honey, herbs then grilled. Served with a spicy ginger
fish sauce.

$11.00

Special requested can be accommodated (Subject to availability)
Indicates the dish is mild to spicy. $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

13 Sea Food Salad. / Gỏi Đồ Biển. (Lạnh) 
Shrimps, calamaries, mussels are lightly marinated in lemon zest with thinly
sliced of lemon, celeries, cilantros, herbs and red onions.

$12.95

14 House Salad. / Xà Lách.
Green lettuces, daikons, carrots, cucumbers, green peppers, tomatoes, and
red onions with our house vinaigrettes dressing.

$4.95

15 Spicy Green Papaya Salad. / Gỏi Đu Đủ Không.
Shredded green papayas mixed with carrots, celeries, red onions,
cucumbers, cilantros and mints. Topped with crushed peanuts and chili fish
sauce.

$6.25

16 Grilled Chicken Green Papaya Salad. /
Gỏi Gà Nướng Khô Đu Đủ.
Shredded green papayas, carrots, celeries, red onions, cucumbers,
cilantros, mints, then topped with grilled Chicken. Served with
crushed peanuts and chili fish sauce.

(S)
$7.95

(L)
$10.95

17 Crispy Anchovy Green Papaya Salad. /
Gỏi Cá Khô Đu Đủ.
Shredded green papayas, carrots, celeries, red onions, cucumbers,
cilantros, mints, then topped crispy anchovies. Served with crushed
peanuts and chili fish sauce.

(S)
$8.25

(L)
$10.95

18 Grilled Beef Green Papaya Salad. / Gỏi Bò Nướng Đu Đủ.
Shredded green papayas, carrots, celeries, red onions, chili, green
peppers, mints, then topped with grilled beef.
Served with crushed peanuts and chili fish sauce.

(S)
$8.50

(L)
$11.50

Soup

19 Hot & Sour Shrimps. / Canh Chua Tôm.
Shrimps, tomatoes, pineapples, bean sprouts, elephant plants,
lemongrass in a spicy and sour broth.

(I.S.)
$3.95

(F.S.)
$9.95

20 Hot & Sour Fish Soup. / Canh Chua Cá.
Fish, tomatoes, pineapples, bean sprouts, elephant plants,
lemongrass in a spicy and sour broth.

(I.S.)
$3.95

(F.S.)
$9.95

21 Shrimps Tofu Soup. / Canh Tôm Đậu Hủ.
Shrimps and tofu, cilantros, scallions and black peppers in chicken
broth.

(I.S.)
$3.95

(F.S.)
$9.95

23 Chinese Broccoli & Shrimps Soup. / Canh Tôm Cải Ngọt.
Shrimps and Chinese broccoli, cilantros, scallions and black
peppers in chicken broth.

(I.S.)
$3.95

(F.S.)
$9.95

Special requested can be accommodated (Subject to availability)
Indicates the dish is mild to spicy. $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.



Vegetarian

24 Lemongrass Bean Curd and String Bean. /
Đậu Hủ, Đậu Que Xào Sả Ớt.
Fried bean-curd sautéed with fresh string beans, onions, scallions and chilies
in lemongrass sauce. Served with steamed rice.

$9.95

25 Hot Pot Tofu Basil. / Đậu Hủ Tây Cầm.
Soft bean-curd sautéed with sweet basils, chilies, onions and scallions in
light brown sauce. Served with steamed rice.

$9.50

26 Hot Pot Curry Seitan. / Mì Căn Xào Lăn.
Wheat gluten sautéed with mixed vegetables, onions, scallions and chilies in
coconut milk curry sauce. Served with steamed rice.

$10.95

27 Curry Tofu Calamari String Beans. /
Mực Chay Xào Đậu Que Cà Ri.
Tofu-calamari sautéed with chilies, string beans, onions and scallions in
coconut milk curry sauce. Served with steamed rice.

$10.95

28 Roasted Tofu Chicken. / Gà Chay Rô Ti.
Tofu-chicken is marinated with honey, herbs then roasted.
Served with garlic broccoli and steamed rice.

$11.95

29 Fried Tofu Fish. / Cá Chay Chiên.
Pan-seared tofu-fish topped with eight types of vegetables, onions,
scallions in brown sauce. Served with steamed rice.

$12.95

30 Mushroom Tofu Beef. / Bò Chay Xào Nấm.
Tofu-beef sautéed with king mushrooms, snow peas, onions, scallions in
light brown sauce. Served with steamed rice.

$11.95

31 Vegetable Fried Rice. / Cơm Chiên Rau Cải.
Jasmine rice fried with mixed vegetables, eggs, bean sprouts, string beans,
onions, carrots and black pepper.

$7.50

32 Combination Mixed Vegetables Garlic. / Rau Cải Xào Tỏi.
Broccoli, Chinese broccoli, bok-choys, celeries, onions, carrots, bean
sprouts, snow peas, king mushrooms, napa and sautéed with garlic.

$9.25

33 Choice of Bok Choy, Sweet Chinese broccoli, or
broccoli sautéed with garlic.
(Cải Bok Choy, Cải Ngọt, or Bông Cải  Xào Tỏi)

$8.95

Special requested can be accommodated (Subject to availability)
Indicates the dish is mild to spicy. $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.



\ Fish, Calamari and Shrimp

34 Grilled Salmon. / Cá Salmon Nướng.
Salmon is marinated with herbs and soy then grilled.
Served with garlic broccoli and steamed rice.

(S)
$11.50

(L)
$14.95

35 Hot Pot Salmon. / Cá Salmon Kho Tộ.
Lightly caramelized salmon in a hot pot with black peppers, onions and
scallions in dark brown sauce. Served with steamed rice.

$13.95

36 Fried Chili Whole Red Snapper. /
Cá Hồng Chiên Nước Mắm Chanh.
Fried red snapper topped with our house chilies-lime-fish sauce,
cucumbers, tomatoes and lettuces. Served with steamed rice.

Market

37 Pepper Salted Fried Calamari. / Mực Rang Muối.
Lightly breaded fried calamari sautéed with onions, scallions,
jalapeños, black peppers and salt. Served with steamed rice.

(S)
$10.95

(L)
$13.95

38 Saté (Peanuts) Calamari. / Mực Xào Sả Tế.
Calamari sautéed with saté (peanuts) sauce, onions, and scallions
then topped with crushed peanuts. Served with steamed rice.

$13.95

39 Lemongrass Calamari. / Mực Nang Xào Sả Ớt.
Calamari sautéed with lemongrass sauce, green bell peppers,
onions and scallions. Served with steamed rice.

(S)
$11.95

(L)
$14.95

40 Tamarind Shrimps. / Tôm Ram Me.
Shrimps sautéed with chilies, onions and garlic in tamarind sauce.
Served with steamed rice.

(S)
$12.95

(L)
$15.50

41 Curry Shrimps and String Beans. /
Tôm Xào Đậu Que Cà Ri.
Shrimps sautéed with chilies, string beans, onions and scallions in
coconut milk curry sauce. Served with steamed rice.

(S)
$11.95

(L)
$14.95

42 Pepper and Salted Fried Shrimps. / Tôm Rang Muối.
Lightly breaded fried shrimp sautéed with onions, scallions, black
pepper and salt. Served with steamed rice.

(S)
$10.95

(L)
$13.95

43 Broccoli Shrimps. / Tôm Xào Bông Cải.
Shrimp sautéed with broccoli, onions, scallions and tomatoes in
light brown sauce. Served with steamed rice.

$13.95

44 Shrimp Fried Rice. / Cơm Chiên Tôm.
Jasmine rice fried with shrimps, eggs, bean sprouts, string beans,
onions, carrots and black pepper.

(S)
$8.95

(L)
$10.95

Special requested can be accommodated (Subject to availability)
Indicates the dish is mild to spicy. $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.



Beef, Pork and Chicken

45 Zander’s BBQ Beef. / Bò Nướng Zander’s.
Sliced flank steak beef is marinated with honey, herbs then BBQ.
Served with toast. (Add $1.50 for steamed rice and vegetables.)

$15.50

46 Basil Beef. / Bò Xào Lá Quế.
Beef sautéed with fresh basils, onions, scallions and chilies in light
brown sauce. Served with steamed rice.

(S)

$10.50

(L)

$13.50

47 “Shaking” Beef Cubes. / Bò Lúc Lắc.
Cubes beef sautéed with onions and scallions in brown sauce on a
bed of lettuces, cucumbers and tomatoes. Served with steamed
rice.

(S)
$12.50

(L)
$15.50

48 Watercress Beef. / Bò Xào Lót Xà Lách Soong.
Beef sautéed with onions, scallions on a bed of watercress in our
house vinaigrette dressing and spicy fish sauce. Served with
steamed rice.

(S)
$12.50

(L)
$15.50

49 16 oz. Rib-eye Steak. / 16 oz. Bò Bít Tết.
Angus rib-eye steak is marinated with Vietnamese spices then grilled. Also served
with a side of house salad in our vinaigrette dressing.

$17.95

50 Mango Beef. / Bò Chiên Sốt Xoài.
Lightly breaded pan fried beef, topped with fresh green mango, chilies and
cilantros. Served with steamed rice.

$17.95

51 Saté (Peanuts) Beef. / Bò Xào Saté.
Beef sautéed with saté (peanuts) sauce, onions, and scallions, then
topped with crushed peanuts. Served with steamed rice.

(S)
$11.95

(L)
$14.95

52 Z. H. Baby Back Rib. / Zander’s Sườn Non
“Pork” baby back ribs are marinated with honey, herbs then BBQ.
Served with garlic broccoli and steamed rice.

$14.50

53 Pork Chop. / Sườn Cốt Lết Nướng.
Grilled pork chops are marinated with honey and herbs. Served on
a bed of lettuces, daikons, carrots and steamed rice.

(S)
$10.95

(L)
$13.95

54 Hot Pot Pork. / Heo Kho Tộ.
Lightly caramelized pork in a hot pot with black peppers, onions and
scallions in brown sauce. Served with steamed rice.

$13.95

55 Ginger Scallion Chicken. / Gà Xào Gừng Hành.
Chicken sautéed with fresh gingers, onions and scallions in a light
brown sauce. Served with steamed rice.

(S)
$9.95

(L)
$11.95

Special requested can be accommodated (Subject to availability)
Indicates the dish is mild to spicy. $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.



56 Curry Chicken. / Gà Xào Cà Ri.
Chicken sautéed with onions, chilies, and scallions in coconut milk
curry sauce. Served with steamed rice.

(S)
$9.95

(L)
$11.95

57 Mushroom Chicken. / Gà Xào Nấm.
Chicken sautéed with king mushrooms, snow peas, onions, and
scallions in light brown sauce. Served with steamed rice.

(S)
$10.95

(L)
$12.95

58 Lemongrass Chicken. / Gà Xào Sả Ớt.
Chicken sautéed with onions, chilies, green peppers and scallions
in lemongrass sauce. Served with steamed rice.

(S)
$9.95

(L)
$11.95

59 Turmeric Chicken. / Gà Nứơng Nghệ.
Chicken is marinated with turmeric, herbs then grilled.
Served with garlic broccoli and steamed rice.

$10.95

60 Spicy Clams Rice. / Cơm Hến.
Jasmine rice mixed with clams, chives, chilies, sesame seeds and
Vietnamese cilantros.

(S)
$9.50

(L)
$11.50

61 Chicken and Salted Fish Fried Rice. /
Cơm Chiên Gà Cá Mặn.
Jasmine rice fried with chicken and salted fish, eggs, bean sprouts,
string-beans, onions, carrots, iceberg lettuces and black peppers.

(S)
$11.95

(L)
$14.95

DESSERT

 Ice cream / Kem: (Red Beans, Green Tea, Vanilla) $3.00

 Caramel Flan / Café Flan: Flan baked in caramelized coffee syrup. $4.00

 Grilled Bananas / Chuối   

Nướng:

Grilled banana topped with coconut milk,

tapioca, and crushed peanuts. Served warm. $4.00

 Fried Bananas with Ice Cream /

Chuối Chiên Với Kem:

Fried banana with your choice of ice cream.

(Red Beans, Green Tea or Vanilla) $4.00

 Sweet Taro Pudding / Che

Khoai:

Taro, coconut milk, lily bulbs and tapioca.

Served warm, nutmeg and crushed peanuts. $4.00

Special requested can be accommodated (Subject to availability)
Indicates the dish is mild to spicy. $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.


