Appetizers

“Ninh Hoa” Home Style Grilled Pork Skewers. /

Nem Nwéng Ninh Hoa.

Grilled minced pork’s and fried shrimp rolls. Served with lettuces, fresh green
mango, plus seasonal greens, rice papers and sweet rice sauce.

Mango Cat Fish. / Cat-Fish Chién St Soai. —#
Lightly breaded fried cat-fish topped with green mango, chili and cilantros.

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

Z.H. Hot Wings. / Canh Ga Chién Nwéc Mam. —#
Deep fried chicken wings then lightly stir-fried with onions, scallions and chili
fish sauce. (Please allow 10 to 15 minutes per order.)

Fried Spring Rollsor Fried Vegetarian Spring Rolls. (5 Ralls) /

Cha Gio or Cha Gio Chay.

Wheat wrapper fried rolls, made with pork or tofu, glass-noodles, wood-ear
mushroom and garlic. Served with lettuces, mints and fish sauce.

Fresh Spring Rollswith Chicken, Pork or Shrimp. (3 Ralls) /

Ga, Heo or Tém Cuén.

Chicken, pork or shrimp wrapped in arice paper, lettuces, cilantros, cucumbers
and fried wheat roll. Served with a peanut sauce.

Z.H. Fried Lemon Shrimps. / Tém Chién S6t Chanh. (6)
Lightly breaded fried Shrimp, topped with lemon sauce. $6.95

Fried Rocket Rolls./ T6ém Héa Tién.
Fried wheat wrapper rolls made with pork and shrimp, glass noodles,
wood-ear mushrooms, garlic. Served with peanut sauce.

Grilled Chicken or Beef Lemongrass. / Ga or BO Nwéng Lui.
Chicken or beef is marinated with lemongrass then charcoal grilled.
Served with peanut sauce.

(Ninh Hoa) Fish Cakes. / Cha Ca Ninh Hoa. -
Ninh Hoafried fish cakes: fish patty served with cucumbers, carrots, daikons and
hot chili sauce.

“Medium Rare” Beef Carpaccio. / Bo Tai 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.)

Grilled Calamari./ Mwe Nwong. —#
Calamari is marinated with honey, herbs then grilled. Served with a spicy ginger
fish sauce.




Salad

Sea Food Salad. / Géi Do Bién. (Lanh) $12.95
Shrimps, calamaries, mussels are lightly marinated in lemon zest with thinly
sliced of lemon, celeries, cilantros, herbs and red onions.

House Salad. / Xa L ach. $4.95
Green lettuces, daikons, carrots, cucumbers, green peppers, tomatoes, and
red onions with our house vinaigrettes dressing.

Spicy Green Papaya Salad. / Géi Pu Pi Khong. - $6.25
Shredded green papayas mixed with carrots, celeries, red onions,

cucumbers, cilantros and mints. Topped with crushed peanuts and chili fish

sauce.

Grilled Chicken Green Papaya Salad. / (S (L)
Goi Ga Nwéong Kho bu Du. - $7.95 $10.95
Shredded green papayas, carrots, celeries, red onions, cucumbers,

cilantros, mints, then topped with grilled Chicken. Served with

crushed peanuts and chili fish sauce.

Crispy Anchovy Green Papaya Salad. / (S (L)
Go6i CAKhO Du bui. $8.25 $10.95
Shredded green papayas, carrots, celeries, red onions, cucumbers,

cilantros, mints, then topped crispy anchovies. Served with crushed

peanuts and chili fish sauce.

Grilled Beef Green Papaya Salad. / Géi BO Nuwéng Pu Pu. (S (L)
Shredded green papayas, carrots, celeries, red onions, chili, green $8.50 $11.50
peppers, mints, then topped with grilled beef.

Served with crushed peanuts and chili fish sauce.

Soup

Hot & Sour Shrimps./ Canh Chua Tém. e
Shrimps, tomatoes, pineapples, bean sprouts, el ephant plants,
lemongrass in a spicy and sour broth.

Hot & Sour Fish Soup./ Canh Chua Ca. —#
Fish, tomatoes, pineapples, bean sprouts, e ephant plants,
lemongrass in a spicy and sour broth.

Shrimps Tofu Soup. / Canh Té6m Pau Hu.
Shrimps and tofu, cilantros, scallions and black peppersin chicken
broth.

Chinese Broccoli & Shrimps Soup. / Canh Tom Cai Ngot.
Shrimps and Chinese broccoli, cilantros, scallions and black
peppersin chicken broth.




Vegetarian

L emongrass Bean Curd and String Bean. /

Piu Hii, Pau Que Xa0 Sa Ot. —» $9.95
Fried bean-curd sautéed with fresh string beans, onions, scallions and chilies

in lemongrass sauce. Served with steamed rice.

Hot Pot Tofu Basil. / Pau Hi TAy Cam. s
Soft bean-curd sautéed with sweet basils, chilies, onions and scallionsin
light brown sauce. Served with steamed rice.

Hot Pot Curry Seitan. / Mi Can Xao Lian. e
Wheat gluten sautéed with mixed vegetables, onions, scallions and chiliesin ~ $10.95
coconut milk curry sauce. Served with steamed rice.

Curry Tofu Calamari String Beans. /

Muwe Chay Xao Pau Que CaRi.

Tofu-calamari sautéed with chilies, string beans, onions and scallionsin
coconut milk curry sauce. Served with steamed rice.

Roasted Tofu Chicken./ Ga Chay Ro6 Ti.
Tofu-chicken is marinated with honey, herbs then roasted.
Served with garlic broccoli and steamed rice.

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

M ushroom Tofu Beef. / BO Chay Xao Nam.
Tofu-beef sautéed with king mushrooms, snow peas, onions, scallionsin
light brown sauce. Served with steamed rice.

Vegetable Fried Rice. / Com Chién Rau Cai.
Jasmine rice fried with mixed vegetables, eggs, bean sprouts, string beans,
onions, carrots and black pepper.

Combination Mixed Vegetables Garlic. / Rau Cai Xao T éi.
Broccoli, Chinese broccoli, bok-choys, celeries, onions, carrots, bean
sprouts, snow peas, king mushrooms, napa and sautéed with garlic.

Choice of Bok Choy, Sweet Chinese broccoli, or
broccoli sautéed with garlic.
(Cai Bok Choy, Cai Ngot, or Bdng Cai Xao Toi)




Fish, Calamari and Shrimp

Grilled Salmon. / Ca Salmon Nwéng.

(S

Salmon is marinated with herbs and soy then grilled. $11.50

Served with garlic broccoli and steamed rice.

Hot Pot Salmon. / C4 Salmon Kho T§.
Lightly caramelized salmon in a hot pot with black peppers, onions and
scallionsin dark brown sauce. Served with steamed rice.

Fried Chili Whole Red Snapper./

Cé Hong Chién Nwéc Mam Chanh.

Fried red snapper topped with our house chilies-lime-fish sauce,
cucumbers, tomatoes and lettuces. Served with steamed rice.

Pepper Salted Fried Calamari./ Mwe Rang Mudi.
Lightly breaded fried calamari sautéed with onions, scallions,
jalapefios, black peppers and salt. Served with steamed rice.

Saté (Peanuts) Calamari./ Mwe Xa0 Sa Té. o
Calamari sautéed with saté (peanuts) sauce, onions, and scallions
then topped with crushed peanuts. Served with steamed rice.

L emongrass Calamari./ Mwe Nang Xao0 Sa Ot. —s
Calamari sautéed with lemongrass sauce, green bell peppers,
onions and scallions. Served with steamed rice.

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

Curry Shrimpsand String Beans. /|

Tom Xao Pau Que CaRi.

Shrimps sautéed with chilies, string beans, onions and scallionsin
coconut milk curry sauce. Served with steamed rice.

Pepper and Salted Fried Shrimps. / Tém Rang M udi.
Lightly breaded fried shrimp sautéed with onions, scallions, black
pepper and salt. Served with steamed rice.

Broccoli Shrimps. / Tém Xao Béng Cai.
Shrimp sautéed with broccoli, onions, scallions and tomatoes in
light brown sauce. Served with steamed rice.

Shrimp Fried Rice. / Com Chién Tom.
Jasmine rice fried with shrimps, eggs, bean sprouts, string beans,
onions, carrots and black pepper.

(S

(L)
$13.95

$13.95

(L)
$14.95

(L)
$15.50

(L)
$14.95

(L)
$13.95

$13.95

(L)
$10.95




Beef, Pork and Chicken

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

Basil Beef. / BO Xa0 L& Qué. —» S)
Beef sautéed with fresh basils, onions, scallions and chiliesin light $10.50
brown sauce. Served with steamed rice. '

“Shaking” Beef Cubes. / BO LUc Lic.

Cubes beef sautéed with onions and scallionsin brown sauce on a (S
bed of lettuces, cucumbers and tomatoes. Served with steamed $12.50
rice.

Water cress Beef. / Bo Xao L6t Xa Lach Soong.

Beef sautéed with onions, scallions on abed of watercressin our (S
house vinaigrette dressing and spicy fish sauce. Served with $12.50
Steamed rice.

16 oz. Rib-eye Steak. / 16 oz. BO Bit Tét.

Angus rib-eye steak is marinated with Vietnamese spices then grilled. Also served
with aside of house salad in our vinaigrette dressing.

Mango Beef. / BO Chién Sot Xoai. —»
Lightly breaded pan fried beef, topped with fresh green mango, chilies and
cilantros. Served with steamed rice.

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

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

Pork Chop. / Swon Cét Lét Nuwéng. (S
Grilled pork chops are marinated with honey and herbs. Served on  $10.95
abed of lettuces, daikons, carrots and steamed rice.

Hot Pot Pork./ Heo Kho T§. =
Lightly caramelized pork in a hot pot with black peppers, onions and
scalionsin brown sauce. Served with steamed rice.

(S
$11.95

Ginger Scallion Chicken. / Ga Xao Gung Hanh. e (S
Chicken sautéed with fresh gingers, onions and scallionsinalight $9.95
brown sauce. Served with steamed rice.

$17.95

(L)
$14.95

$14.50

(L)
$13.95

$13.95

(L)
$11.95




Curry Chicken./ GaXao CaRi. -
Chicken sautéed with onions, chilies, and scallions in coconut milk
curry sauce. Served with steamed rice.

M ushroom Chicken. / Ga X&o Nam.
Chicken sautéed with king mushrooms, snow peas, onions, and
scallionsin light brown sauce. Served with steamed rice.

L emongrass Chicken. / Ga Xao Sa Ot. —»
Chicken sautéed with onions, chilies, green peppers and scallions
in lemongrass sauce. Served with steamed rice.

Turmeric Chicken. / Ga Nirong Nghé.
Chicken is marinated with turmeric, herbs then grilled.
Served with garlic broccoli and steamed rice.

Spicy ClamsRice./ Com Hén. — s
Jasmine rice mixed with clams, chives, chilies, sesame seeds and $§3 % 0
Vietnamese cilantros. '

Chicken and Salted Fish Fried Rice./

Com Chién Ga CaAMan. (S
Jasmine rice fried with chicken and salted fish, eggs, bean sprouts, $11.95
string-beans, onions, carrots, iceberg lettuces and black peppers.

DESSERT

¢ lcecream/ Kem: (Red Beans, Green Tea, Vanilla)

¢ Caramel Flan / Café Flan: Flan baked in caramelized coffee syrup.
¢ Grilled Bananas/ Chuéi Grilled banana topped with coconut milk,
Nudéng: tapioca, and crushed peanuts. Served warm.
¢ Fried Bananaswith lceCream/ Fried bananawith your choice of ice cream.
Chuéi Chién Véi Kem:  (Red Beans, Green Teaor Vanilla)

¢ Sweet Taro Pudding/ Che Taro, coconut milk, lily bulbs and tapioca.
K hoai: Served warm, nutmeg and crushed peanuts.




