
Authentic Vietnamese Cuisine 

 
 

Lunch Specials 
(Mon. – Fri. 11:30 a.m. – 2:30 p.m. except on observed holidays) 

Specials are served with house salad. 
 

1. LUNCH BOX COMBO  
• Spring Roll       •   Grilled Lemon Chicken 
• House Salad     •    House Fried Rice 
 

8.95 

2. HANOI GRILLED PORK  
Marinated pork grilled to perfection.  Served on a bed of greens and vermicelli noodles. 

 

8.95 

3. VIET GARDEN CURRY  
Succulent chicken simmered with carrots, potatoes, and onions in our  
creamy curry sauce. Served with steamed rice. 

 

8.95 

4. SAUTEED LEMON GRASS BEEF WITH VERMICELLI  
Tender beef sautéed with lemon grass, garlic, onions, and served on a bed of  
greens with vermicelli noodles.  (A famous dish in South Vietnam.)  

 

9.95 

5. CRISPY CALAMARI 
Squid lightly battered and fried, then sautéed in garlic and butter. Served on a bed of  
greens with lemon sauce and steamed rice. 

 

9.95 

6. SPICY SOFT NOODLES (CHO-LON STYLE)  
Shrimp, beef, scallions, & bean sprouts sautéed with soft lo mein noodles & a light chili sauce. 

 

9.95 

7. SAIGON PARIS PLATTER  
Beef tenderloin marinated in our house sauce, skewered and grilled with 

 green peppers, onions, and tomatoes.  Served with steamed rice.   
 

9.95 

8. GRILLED SHRIMP AND SCALLOP  
Large shrimp and scallop marinated in garlic sauce and grilled on skewers with  
green peppers, onions, and tomatoes. Served with steamed rice. 

 

9.95 

9. CARAMEL TOFU  
Fried tofu marinated with aromatic lemon grass, simmered in a savory caramelized sauce, 
with a hint of chili, and served in our clay pot with steamed rice and pickled vegetables.  

 

8.95 

10. BUDDHA’S NOODLE DELIGHT 
Crispy or soft egg noodles stir-fried with tofu and assorted vegetables in our house stir-fry sauce.   

 

8.95 

 

 
 
 
 
 

 
SIDE ORDER OF BROWN RICE $2.95 

  Hot     Topped w/ peanuts & fried onions       Please be advised that there is an extra charge for any substitutions. 

HA NOI BEEF NOODLE SOUP  (Pho) (Salad is not included)   8.95 
Rice stick noodles in a beef broth with thinly slice beef and traditional greens.  
 



Special Cocktails 
 

Blue Hawaiian, Blue Margarita, Toasted Almond, MaiTai, Zombie, Cosmopolitan, 
Apple Martini, Long Island Ice Tea,  
Saigon Mud Slide: Bailey’s, vodka, and Kahlua shaken and served with ice.           
 
 

Beer 
 

Imported          “33”, Tiger, Tsingtao, Singha, Kirin Ichiban,  
Sapporo, Corona, Heineken, Amstel Light   

  
Domestic           Budweiser, Miller Lite           
                    
                    

Wine 
For more selections, please see our wine list. 

 

Plum Wine                   
Sake                       
 
 

Non-Alcoholic Drinks 
Free refills on ice or hot tea  

 

Young Coconut Drink                        
Vietnamese Espresso                 
Fresh Squeezed Lemonade                    
Soy Bean Drink                 
Perrier               
Fruit Juice   Cranberry / Orange / Pineapple / Grape Fruit     
Hot Tea or Ice Tea                    
Soft Drinks               
Spring Water                        
 
 

Desserts 
 

Mango and Sticky Rice with Bean and Coconut Milk 6.95 
Caramel Custard 4.95 
Caramel Custard with Kahlua 6.95 
Banana Flambé with Ice Cream 6.95 
Black Eyed Bean with Sticky Rice and Coconut Milk   4.95 
Fried Coconut Ice Cream Flambé with Rum 5.95 

Gourmet Ice Cream: Your choice of flavor topped w/ Coconut Milk and Sesame 
Cookie Roll 
 

 

Coconut ~ Mango ~  Coffee ~  Cinnamon      
  

 

5.95 

 
 



Chef Specials 
 

GOLDEN SEAFOOD COMBO  
Chunks of salmon, shrimp, and scallops marinated in garlic sauce and grilled on 
skewers with green peppers, onions, and tomatoes. Served with steamed rice.  
 

18.95 

GRILLED SHRIMP AND SCALLOP   
Shrimp and scallop marinated in garlic sauce and grilled on skewers with green 
peppers, onions, and tomatoes.  Served with steamed rice. 
 

18.95 

SAIGON COMBO   
Shrimp, scallop, and beef tenderloin grilled on skewers with green peppers, onions,  
and tomatoes.  Served with steamed rice. 

 

18.95 

SPICY SOFT NOODLES  
Large shrimp, beef, scallions, bean sprouts, stir-fried with soft lo mein  
noodles in a light chili sauce.           

 

15.95 

BEEF AND EGGPLANT  
Beef sautéed with onions and served with grilled eggplant topped with fried shallots,  
onions, chili sauce and served with steamed rice. 

 

18.95 

GRILLED SHRIMP PASTE ON SUGAR CANE  
Minced shrimp wrapped on sugar cane, grilled to perfection and  
served with vermicelli noodles. 

 

17.95 

GRILLED BEEF IN VINE LEAF  
Marinated ground beef wrapped in vine leaf and peanuts, grilled to perfection and  
served with vermicelli noodles. 

 

15.95 

CARAMEL CHILEAN SEA BASS W/ CRACKED BLACK 
PEPPER  

Sea bass filet simmered in a savory caramelized sauce, sprinkled w/ black pepper  
and ginger, served in our traditional clay pot w/ steamed rice and pickled vegetables. 

 

Market 
Price 

STEAMED CHILEAN SEA BASS 
Sea bass filet steamed with ginger, topped with sautéed cellophane noodle,  
tofu, mushrooms, and mixed vegetables. Served with steamed rice. 

 

Market 
Price 

WHOLE CRISPY FLOUNDER 
Whole flounder lightly battered, deep-fried, & served w/ ginger sauce & steamed rice. 

 

Market 
Price 

WHOLE STEAMED FLOUNDER 
Whole flounder steamed with ginger, topped with sautéed cellophane noodle,  
tofu, mushrooms, and mixed vegetables. Served with steamed rice. 

 

Market 
Price 

SOFT SHELL CRABS 
Two jumbo soft shell crabs lightly battered and stir-fried with buttered onions  
and garlic sauce. Served on a bed of greens and steamed rice. 

Market 
Price 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

    Hot     SIDE ORDER OF BROWN RICE $2.95 
   Topped with peanuts & fried onions    
Please be advised that an additional charge will apply for any substitutions. 



Signature Entrees 
 
VIET GARDEN STEAK (SHAKING BEEF) 

Cubed steak marinated in garlic & wine sauce, then sautéed with buttered  
onions & home cut potatoes. Served on a bed of greens with steamed rice. 

 

16.95 

GOLDEN FRIED SHRIMP WRAPPED IN SHREDDED POTATO   
Large shrimp wrapped in shredded potatoes and fried to a golden brown.  Served with  
steamed rice and our spicy sweet and sour dipping sauce. 

 

17.95 

VIET GARDEN SEAFOOD IN CRISPY BIRD’S NEST 
A stir-fried medley of seafood with mixed vegetables in our house stir-fry sauce.   
Served in a crispy potato based bird’s nest with steamed rice. 

 

16.95 

SEAFOOD SAUTEED WITH GINGER AND SCALLION 
Seafood lightly battered and fried, then sautéed with ginger and scallions.  
Served with steamed rice. 

 

16.95 

CRISPY SEAFOOD SAUTEED WITH GARLIC AND BUTTER 
Seafood lightly battered and fried, then sautéed with garlic and buttered onions.  
Served on a bed of greens with zesty lemon sauce and steamed rice. 

 

16.95 

GOLDEN CREPE 
Crispy crepe filled with shrimp, chicken, and bean sprouts. Cooked  
to a golden delight. Served with green leaf lettuce, cilantro, and nuoc mam. 

 

14.95 

CARAMEL SALMON W/ CRACKED BLACK PEPPER IN CLAY POT  
Salmon filet simmered in a savory caramelized sauce, sprinkled with black pepper and ginger, 
and cooked to perfection in our traditional clay pot.  Served with steamed rice and pickled vegetables. 

 

18.95 

GOLDEN QUAILS 
Quails marinated in our herbal wine sauce. Served on a bed of greens  
with a light dipping sauce and steamed rice. 

 

16.95 

FLOUNDER FILET SAUTEED WITH GINGER AND SCALLION  
Flounder filet marinated in wine sauce and sautéed with ginger and scallions.  
Served with steamed rice. 

 

19.95 

STEAMED FLOUNDER FILET 
Flounder filet steamed with ginger, topped with sautéed cellophane noodle, mushrooms,  
and mixed vegetables. Served with steamed rice. 

 

19.95 

CURRY DUCK   
Duck breast simmered with carrots, potatoes, and onions in our creamy curry sauce.  
Served with steamed rice. 

 

Market 
Price 

CARAMEL DUCK WITH LEMON GRASS & CHILI IN A CLAY POT   
Duck breast marinated with aromatic lemon grass, simmered in a savory caramelized sauce,  
with a hint of chili, and  served in a clay pot with steamed rice and pickled vegetables. 

 

Market 
Price 

CRISPY SEA BASS SAUTEED WITH GINGER AND SCALLION 
Sea bass lightly battered and fried, then sautéed with ginger and scallions.  
Served with steamed rice. 

 

Market 
Price 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

    Hot     SIDE ORDER OF BROWN RICE $2.95 
   Topped with peanuts & fried onions    
Please be advised that an additional charge will apply for any substitutions. 



Appetizers 
 

SPRING ROLLS    (Also available as vegetarian rolls.) 
Crispy rolls filled with minced shrimp and pork, carrots, and clear noodles.  
 

5.50 

GARDEN ROLLS    (Also available as vegetarian rolls.) 
Rice paper rolls filled with shrimp, egg, and shredded greens. Served w/ peanut sauce.  
 

5.50 

GRILLED PORK ROLL 
Rice paper rolls with grilled pork, vermicelli, and shredded greens.  

 

6.95 

GRILLED BEEF IN VINE LEAF   
Marinated ground beef wrapped in vine leaf and peanuts, grilled to perfection and 
served with vermicelli noodles. 

 

6.95 

GRILLED SHRIMP PASTE ON SUGAR CANE   
Minced shrimp wrapped on sugar cane, grilled to perfection and served with vermicelli.  

 

6.95 

FRIED YAMS WITH LARGE SHRIMP 
Shredded yams lightly battered & fried w/ shrimp. Served w/ a light chili sauce. 

 

7.95 

FRIED CHICKEN WINGS 
Chicken wings deep-fried & sautéed with garlic & butter.  Served with our sauce. 

 

7.95 

CRISPY CALAMARI 
Squid lightly battered & fried, sautéed with garlic buttered onions, & served on  
greens w/ lemon sauce. 

 

9.95 

SHRIMP TOAST 
Minced shrimp on toasted baguette.  Served with traditional dipping sauce. 

 

6.95 

GOLDEN QUAIL 
Quails marinated in our herbal wine sauce. Served on a bed of greens with a light 
dipping sauce. 

 

9.95 

FRIED SHRIMP WONTONS 
Fried wonton shells filled with minced shrimp. Served with a light dipping sauce. 

 

6.95 

VIET GARDEN DUMPLINGS 
Shrimp and pork dumpling steamed or fried served with our house dipping sauce. 

 

6.95 

SHRIMP WRAPPED IN SHREDDED POTATO 
Large shrimp wrapped in shredded potatoes and fried to a golden brown.  Served with  
spicy sweet and sour dipping sauce. 

 

7.95 

BABY CLAMS WITH OYSTER SAUCE   
Baby clams sautéed w/ oyster sauce, mint, onions & served w/ sesame rice cracker.  

 

11.95 

STEAMED CLAMS OR MUSSELS 
Your choice of steamed clams or mussels served with our special ginger dipping sauce.  

 

14.95 

ROYAL SAMPLER    A perfect way to sample our selection of appetizers. 
An assortment of spring roll, garden roll, grilled chicken, shrimp toast, fried shrimp 
wontons, grilled shrimp on sugar cane, and grilled beef in vine leaf. 

25.95 

Soups 

 

SPICY TOM YUM SOUP WITH SHRIMP  
Shrimp, celery, bean sprouts, tomatoes, mushrooms, pineapples in a tangy lemon grass broth.  

(s)    5.95 

SPICY TOM YUM SOUP WITH SEAFOOD  
Seafood, celery, bean sprouts, tomatoes, mushrooms, pineapples in a tangy lemon grass broth.  

 

(L) 16.95 

WONTON SOUP  
Minced shrimp and pork in wonton shells in a house broth, & onions.      

 

(s)    5.95    
(L) 12.95 

HA NOI BEEF NOODLE SOUP  (Pho) 
Rice stick noodles in a beef broth with thinly slice beef and traditional greens 

10.95 

GOLDEN QUAIL SOUP 
Egg noodles in a light house broth with marinated quail. Topped with fried onions. 

13.95 

 
 
 
 
 
 
 
 

    Hot     SIDE ORDER OF BROWN RICE $2.95 
   Topped with peanuts & fried onions    
Please be advised that an additional charge will apply for any substitutions. 



Salads 
TOFU SALAD    

A medley of shredded green papaya, carrots, cucumbers, lotus root, onions,  
mint, and topped with fried tofu. Served with our house vinaigrette. 

 

9.95 

TRADITIONAL PAPAYA SALAD  
Strips of beef jerky on shredded green papaya & basil. Served in a unique soy sauce & chili dressing. 

 

9.95 

CHICKEN, SHRIMP, OR SQUID SALAD    
A medley of shredded green papaya, carrots, cucumbers, lotus root, onions, and mint  
with your choice of chicken, shrimp, or squid served with our house vinaigrette. 
 

12.95 

From the Sea 

 

CARAMEL SHRIMP WITH LEMON GRASS  
Shrimp marinated with aromatic lemon grass, simmered in a savory caramelized sauce, with a hint  
of chili, and served in our traditional clay pot with steamed rice and pickled vegetables.  

 

15.95 

BUTTERFLY SHRIMP 
Shrimp dipped in seasoned batter and fried to tastiness. Served on a bed of greens with steamed rice. 

 

15.95 

SHRIMP or SCALLOP CURRY   
Large shrimp  or scallop simmered with carrots, potatoes, and onions in our creamy  
curry sauce. Served with steamed rice. 

 

15.95 

SEAFOOD CURRY   
Seafood simmered with carrots, potatoes, and onions in our creamy curry sauce.  
Served with steamed rice. 

 

16.95 

FRIED TOFU STUFFED WITH SHRIMP 
Fried tofu stuffed with shrimp, sautéed with oyster sauce and scallions, served with steamed rice. 

 

15.95 

SHRIMP STIR-FRIED WITH VEGETABLES 
Shrimp stir-fried with mixed vegetables in our house stir-fry sauce and served with steamed rice. 

 

15.95 

CALAMARI STIR-FRIED WITH VEGETABLES 
Squid stir-fried with mixed vegetables in our house stir-fry sauce and served with steamed rice. 
 

15.95 

Fried Rice & Noodles 

 

VIET GARDEN FRIED RICE 
Fried rice with your choice of beef or chicken. 

 

13.95 

SHRIMP FRIED RICE 
Fried rice with shrimp. 

 

14.95 

COMBINATION FRIED RICE 
Fried rice with shrimp, chicken, and beef. 

 

14.95 

SEAFOOD FRIED RICE 
Fried rice with seafood. 

 

15.95 

PAD THAI 
Large shrimp, chicken, scallions, bean sprouts, eggs, and peanuts stir-fried with  
rice stick noodles in a light sauce. 

 

15.95 

SHRIMP SAUTEED WITH CLEAR NOODLES 
Large shrimp sautéed with clear noodles, bean sprouts, scallions, carrots,  
and mushrooms in our house sauce. 
 

15.95 

SEAFOOD WITH NOODLES IN OYSTER SAUCE 
A chorus of seafood lightly marinated in oyster sauce.  Served on egg noodles  
with a bowl of house broth. 

 

16.95 

VIET GARDEN NOODLE SPECIAL 
Seafood sautéed with mixed vegetables in our house stir-fry sauce  
and served on your choice of soft or crispy egg noodles. 

 

16.95 

PAN FRIED NOODLE CAKE WITH SEAFOOD 
Seafood sautéed with mixed vegetables in our house stir-fry sauce served on top of  
crispy rice noodle cake. 

17.95 

 
 
 
 
 
 

    Hot     SIDE ORDER OF BROWN RICE $2.95 
   Topped with peanuts & fried onions    
Please be advised that an additional charge will apply for any substitutions. 



Chicken 
CHICKEN CURRY                          

Succulent chicken simmered with carrots, potatoes, and onions in our  
creamy curry sauce. Served with steamed rice. 

 

13.95 

GRILLED LEMON CHICKEN   
Marinated chicken grilled to a golden brown and then teased with a medley of  
citrus delight. Served on a bed of greens with vermicelli noodles. 

 

13.95 

CARAMEL CHICKEN WITH GINGER IN A CLAY POT 
White chicken filets simmered in a savory caramelized sauce, with a hint of ginger,  
and  served in a clay pot with steamed rice and pickled vegetables. 

 

13.95 

CARAMEL CHICKEN WITH LEMON GRASS & CHILI IN A CLAY POT  
White chicken marinated with aromatic lemon grass, simmered in a savory caramelized 
sauce, with a hint of chili, and  served in a clay pot w/ steamed rice & pickled vegetables. 

 

13.95 

CHICKEN STIR-FRIED WITH MIXED VEGETABLES 
Chicken stir-fried w/ mixed vegetables in our house stir-fry sauce and  
served w/ steamed rice. 

13.95 

Pork 

 

CARAMEL PORK WITH CRACKED BLACK PEPPER  
Sliced lean pork simmered in a savory caramelized sauce, then sprinkled with   
cracked black pepper, and served in a clay pot with steamed rice and pickled vegetables. 

 

15.95 

HA-NOI GRILLED PORK   
Marinated pork grilled to perfection.  Served with greens and vermicelli noodles. 

 

14.95 

GRILLED PORK & CRISPY SPRING ROLLS   
Grilled Pork with our crispy spring rolls, served on a bed of greens and vermicelli. 

 

14.95 

CRISPY SPRING ROLLS WITH RICE VERMICELLI   
Crispy rolls filled with cellophane noodles, minced shrimp and pork, served on a  
bed of greens with vermicelli noodles and traditional dipping sauce (Nuoc Mam). 

13.95 

Beef 

 

VIET GARDEN STEAK (SHAKING BEEF) 
Cubed steak marinated in garlic & wine sauce, then sautéed with buttered  
onions & home cut potatoes. Served on a bed of greens with steamed rice. 

 

16.95 

SAIGON GRILLED BEEF    
Chunks of beef tenderloin marinated in wine sauce and grilled on skewers with  
green peppers, onions, and tomatoes. Served with steamed rice. 

 

18.95 

GRILLED BEEF   
Skewered beef marinated in our special seasoning and grilled to perfection.   
Served on a bed of greens and vermicelli noodles. 

 

14.95 

GRILLED MEAT COMBO   
A combination of grilled beef, chicken, and pork served on a bed of greens and vermicelli. 

 

14.95 

BEEF STIR-FRIED WITH VEGETABLES 
Beef stir-fried w/ mixed vegetables in our house stir-fry sauce and served w/ steamed rice. 

 

14.95 

BEEF STIR-FRIED WITH BROCCOLI 
Beef stir-fried w/ broccoli in our house stir-fry sauce and served with steamed rice. 

 

14.95 

BEEF CURRY  
Beef simmered w/ carrots, potatoes, & onions in our creamy curry sauce &  
served w/steamed rice. 

 

14.95 

SAUTEED LEMON GRASS BEEF  
Tender beef sautéed with lemon grass, garlic, onions, and served on a bed of  
greens with vermicelli noodles.  (A famous dish in South Vietnam.)  

 

14.95 

 
 
 
 

    Hot     SIDE ORDER OF BROWN RICE $2.95 
   Topped with peanuts & fried onions    
Please be advised that an additional charge will apply for any substitutions. 



Vegetable Appetizers 
 
VEGETARIAN SPRING ROLLS 

Crispy rolls filled with vegetables, clear noodles, and tofu. 
 

5.50 

VEGETARIAN GARDEN ROLLS 
Rice paper rolls filled with shredded greens and tofu. 

 

5.50 

TOFU SALAD   
A medley of shredded green papaya, carrots, cucumbers, lotus root, onions,  
mint, and fried tofu served in house vinaigrette. 
 

9.95 

Vegetable Specials 
 

 

SPICY TOM YUM SOUP WITH TOFU  
Tofu, celery hearts, bean sprouts, tomatoes, mushrooms, & pineapples in a tangy lemon 
grass broth topped with fried onions. Served in a fire hot pot with steamed rice. 

 

12.95 

EGG PLANT SAUTEED WITH TOFU AND MUSHROOM 
Egg plant sautéed with tofu and mushrooms in our house stir-fry sauce and  
served with steamed rice. 

 

13.95 

BUDDHA’S DELIGHT 
Tofu stir-fried with mixed vegetables in our house stir-fry sauce and  
served with steamed rice. 

 

11.95 

BUDDHA’S CRISPY OR SOFT NOODLE 
Crispy or soft egg noodles stir-fried with mixed vegetables and  
tofu in our house stir-fry sauce. 

 

12.95 

IMITATION DUCK MEAT SAUTEED WITH VEGETABLES 
Imitation duck meat stir-fried with mixed vegetables in our house  
stir-fry sauce and served with steamed rice. 

 

13.95 

VEGETARIAN SPRING ROLLS WITH VERMICELLI  
Crispy rolls filled with vegetables and tofu served on a bed of greens  
and vermicelli noodles.        

 

12.95 

VEGETABLE COMBO 
Imitation duck meat and tofu stir-fried with mixed vegetables in our house  
stir-fry sauce and served with steamed rice. 

 

13.95 

VEGETARIAN FRIED RICE  
Fried rice with tofu and mixed vegetables. 

 

11.95 

CURRY FRIED RICE   
Fried rice with curry flavor and mixed vegetables. 

 

11.95 

CURRY VEGETABLES  
Mixed vegetables simmered in our creamy curry sauce and served  
with steamed rice. 

 

11.95 

CURRY TOFU  
Fried tofu simmered in our creamy curry sauce with carrots and fried potatoes.   
Served with steamed rice.  

 

11.95 

CARAMEL TOFU  
Fried tofu marinated with aromatic lemon grass, simmered in a savory caramelized sauce, 
with a hint of chili, and served in our clay pot with steamed rice and pickled vegetables. 
 

12.95 

SAUTEED LEMON GRASS TOFU  
Tofu lightly battered, fried, and then sautéed with lemon grass, garlic, onions,  
and served on a bed of greens with vermicelli.  

 

12.95 

 
    Hot     SIDE ORDER OF BROWN RICE $2.95 

   Topped with peanuts & fried onions    
Please be advised that an additional charge will apply for any substitutions. 


