7Z\ppe+ize rs
Wonton Soup

Povk and Slvimp dump!ings, sliced le’l(; lethuce,

onlon, scallions in homemade soup
FV‘;F_’.CJ Wovﬁ'on (12) Served with spicy sauce
Crispy Springrolls (3) (Cha Gis)

A\ savory mixture o gmuncl park, shrimp, mung beans,

5.95

5.95
5.95

carrots, cc\bbage, muslwocms, and taro with rice vermicalli
wmppad ih spring voll and {Pied gaiden brown,

{Extra Sauce - 50)
Fresih Summer Rolls (2 (Goi Cusdn) 5.95

Shredded |eHr4c;e, bean sproLds and rice vermice”i, sliced por‘k,
sl\ﬂ‘mp, then wmppad inte & snﬁsmad vice paper, Ao {af
favorite served with peanut dipping sauce or homemade dressing.
Vegetarian Fresh Summer Rolls with Tofu available)

Beef or Chicken Terivaki (Thit Lu)

A choice o{ sliced [)EE‘F tenderloin or chicken marinated
n gaVIic, black pepper Wemongvoss, and soy sauce,
then E,ri”ed on an apen ﬂame

Curvied Chicken Sou.p (Ca Ry Ga) 9.95

Tender Chicken simmered in |£:1W\Dng rass curey with onions,
sweel potatoes. Sevved with vermicelli.

Viethamese C:V‘epe {Banh Xeo) 11.95
A hraditional rixiure of shrimp, porl(, bean sprouts, onions,
coconud scallions, and delicately fo\ded info a vice pcwdew panco[«:‘
Servad with lettuce, mint, basil and home made sauce.

Served with homemade sauce.

5.50

Vietnamese Salads
Spicy Papaya Salad 10.50

A choice of sh»imp, sliced pork, chicken gri”ed beef, iofu.,
roastad peonuts, cilantro, mint, fried onions, bell pepper.
Sewvad with homamade dressing

Combinatien Salad

Poached s!r\vimp and chicken with sheedded carots, cobbgge,
fvesl'\ mind, roasted peanuds, anion, cilantro, bell pepper,

.50

and lwmemade dressing

Noodle Soups

The Spacia\ Viethamase beeﬁ chickan, porl( or seafcoc! soups with
scallions, cilantro, and onions offered with o choice of white or yellow
noodles. Noodle soups are served with o rlm‘e of bean sprouts, fresh

basil, sliced lime and small chile pepper o 5

Beef Noodle Soups:

10, Cambination with sliced rave e.yevound (Tai)

9.95

11, Bee{ Ball Noodle Scups with sliced vare Egemuhd {Bovien} 9.95

12, Chicken and Sfm‘imp MNoodle Somp

9.95

A choice of white or }_Je”ow noodles with shredded

chicken and sf\rimp

13, Pork and Slfwimp Noodle Soup 2.95

14, Wonton and Noodle Somp

A cholee Df chicken, pm'l(, SL\I‘iI‘!‘\P

iced chile, salod on the side.

15,

16.

17.

18

19

20.

271,

290
23,
24

Noedle Soups,. Cont'd
Seafoool Neodle Soup

Combination with shvimp, sqb\id and scc\”ops

j\]qm Var\g Nooc”e Soup

Combination with shvimp, sliced por'l(, egg, scallion, gar“c

Hue Noodle Soup .95

Spw‘cy beef |gmor\5?ass with |as‘9e vermicelll, shank slices thord meal)

Str Fried Noodles

Stiv Tried Vellow Noodles 11.95
with a choice of sliced chicken, beef tenderlain, po.wk with red
peppers, Dhicns,. ye”ow Sqlqc\s'f\, l:wocco“, carrols, show peas
(Cv‘ispy yellow noodles are available)

Stir Fried Flat Rice Noodles 11.95
with a choice of sliced chicken, baef tenderloin, povk with red

peppers, onions, yellow squash, broccoli, carmots, snaw peas,
Zucching i

Pad Tha 11.95

Stiv f»*ied vice noodlas with a choice of5|iced chicken, beef
tenderloin or port‘. with red peppers, onions, broccel),
bean sproufs, green beans, snow peas, and voasted peanuts

10,25

9.95

Vermicelli

A bowl of vermicelli, served with shredded lattuce, mint, baan
spronts, roastad peanuts and home made sauce on the side

,J‘\ Choice_ of gri”ed sliced Pork, beef tanderlain or 10-95

chicken on top of a bowl of vermicell;

10.95
10.95
11.95

Cris 24 SP »‘ihg RO” on top of vermicelit
Qri”ac’ Shrimp and sliced porl( on top of: varmicell
C;.ri“e_f:i Sl‘\i*imp, sliced pork and crispy spring roll

on fop Df vermicelli

Rice Plates

Steamed vice p!m’e., served with tomatoes, cucumbc»‘, and leMuce
or steamed breccoll cau|iﬂowem bobg carrols, and home made sauce

25,
26,
27.

28,
29,
30,

Extra bowl of Brovwn Kice 200 ~

S’reamed Rice T—’icﬁ’e with erﬂled sliced _pcr‘l( 11.95
S+eamed Rice picn‘e with, gviHed beef tenderloin or chicken11,95
Steamed Rice P|a+e with spicy slr\rimp‘ Fresh s[viw\p 13.50

savdeed with a spedal house sauce, diced onion, govlic and roadled peanuis

S'Ieamed Rice p|a’re with Iamongrqss s;wimp. Fresh 5|r\;-imp 13 -50
scudead Twith laongrass, sheed onon and roasted peands

Steamed Rice. Plate with sliced chicken breast sautead 13,50

with lemchgmss, oniany ved and grean pepper and reasted pecnuts

Viethamese Fried Rice
Combination u{ shrimp, chicken, C9eS) Chinese sausage,
mixed vegef—ab es, .:i[am‘r'o, gariic

10.95

Cxtra bowl of White Rice 1.50

Steamed Vermicelli

Adraciiional Vietnamase styla of eating where grillad shrimp, [resh mint, grean
Weaf’ lettuce, ronsted peanuts, scallions and steamed vermicelli ave rolled by hand
at the table. Craate your own rall and season it with home macde dvessing.

31.
32,

14.50
14.50

Steamead Vermicelll with grilled shiimp

Steamed Vermicalll with a choice of grilled
sliced pork, 'ﬂeef si}'\cim or chicken

SOMP

33, ‘Ho‘b Sweet and Sour SOMP with dhiimp, beon sprouls, TLBO

34.

35.
36.

37.

38,
39,

40.

41

42

43,

44,

45

46.
47,
48.

49,

50.

51
52

53.
54,

55.

chunks of pinec\pp|9, okray, fvesh tomatees, and basil in
a spicy tamarind broth

WC&{’E!‘CFESS SOMP with a cheice D{ sliced pm‘!< av chicken T U_‘)”

Pork Entrees

Served with steamed white rice

Slhiced Pork Sauteed! with Chinese Broccol 13.50
Sliced Pork Sauteed 13.50

with ved pappers, onions, carmols, broceoli, summer sqn.ms]r\j
zucchini, green beans, and show peas

Sliced Park Sauteed with Broceol
Sea]':ood Entrees

Served with steamed white rice

12.95

panfﬁea! Sa]mcn wiﬂ-\ block bé‘ﬂi‘\ savce, onion, '1 4.50
VE(J GV\C{ SVEEV‘ PEPPQ"S

A Choice of Haddock Fillet or Tilapia Pilleis 14,50
fried, sweet and sour sauce. Sevved with Watercrass
Sca”ops and Vegefo.ble j\/\edlez. 13.95

TFresh scollops sauteed with ved Feppevs, onlons, carrats, broccoli,
o

Sukbng squasl‘\, zucchini, green beans and snow peas

Fresh Squid sauteed with cucumber, fresh 13.95

tomaloes, scallions, with sweet and sour sauce, pineapp|e5

Sea{ood with Asparagms 14.95

A combination of sheimp, squid and scollaps sauteed with asparagus

Seafood with Vegetable Medley. 14,95
A combrination c‘f slvimp,squid and scaﬂops sauleed wilh red peppers,

okion, camas, broccoli, scommenr Squuslv\, 2ucching green bears and snow peas

Shrimp with Vegetobles 13.95
Shvimp sauteed with Chinese broccol
Shimg with Broceol 13.95
Shrimp sauteed with locally grown broceoli
Beef Entrees
Served with steamed white vice

Be.e.f Sauteed with Chinese Broceol; 13.50
Bee_f Sauwteed with Snow Peas 13.50
Beef Sauteed with lemon wass, sliced onion, green 13.50

eli peppers, snow peas, anc?roasfea' peanuts
Beef CMW’}_’ with Vegetable Medley, 13.50
Beef sauteed with curey, onions, summer squash,
zuccl’\irﬁ, green beams,. Show peas and roasted peanuts
Bee{ Sauteed with Fresh Watercress 12.50
Be,ef Sautead with locally grown Broccoli 13.50
Bee]fSaufeed with, red peppers; onlons, carvols, broceol, 13.50

StmmEr sqush, zucching, green beans, srow peas, and roasted peanuts

Bee‘f Sauteed with yb\spcwagus 13,50
Cmbec! Beef sauteed with garlic, black pepper
and soy savce, Temato, cucumber, chunk pineappE 15.95

Beef S'I'I"ip S+€.C\I{ seared and then sautesd fo order 19.95

in 9¢1V|ic, with special house sauca and red wine.

(Please advise your cocking preference: medium, rave or well done}
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57.

58.

60,
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o2,

63,

64,

o5,
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68,

&G,

70,
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7L,

. Stiv Fwy Vegetable Me.c”ey

Chicken Entrees

Served with steamed white rice

Sliced Chicken Breast

Santeed with Chinese Broccoli

Cumded Chicleen wiih VegemHe Mé.d]&)_/ 13.50

Sliced chicken breast sauteed with Uiy, ved pepper, anioh,

13.50

Summer SQMOSI(\; ZMGC!\“'\i; gme_n IJ'EG\IF\S, Show PBCXS C\\'\C; E‘DQSf("d PEDHM‘S

Sliced Chicken Breast 192,65
Sautead with ginger, onion, and roosted peanuls
. Sliced Chicken Breast 13.50

Sauteed with Broccoli

Sliced Chicken Breast Sauteed 13.50

with red pepper, onion, summesr squas[\, zucchini, green
beans and snow peas

Vag etarian Gntrees
Vegefq#ian Fresh Summer Rolls 5.65

Shredded |eﬁm:s, saint, vermicell and %u{u wrnpped in
so{lel«eﬁ rice paper. Served with peanut sance.

Vegetarian Fried Spring Roll 5.95
(Servecl with peanut sauce)
Vege+avian To{u Salad Z.50

Shiced fofu with shradded carrots, cabbage,

naint, roasted peonufs, soy sauce

Vegetarian Noodle Soup 2.95
with fcfu, vege.‘raHe me.c”e){ in ve.gefmb\e. breatly
Stir Fried Vellow Noodles 11.50

with 1ofu and vage‘raUe medley {Crispy yellow noodles available)

Str Fried Flot Rice Noodles 11.50

th +cfu and uagef—abia mcc“ey

Tofu Sauteed with Chinese Broccoli 12,95

Tofu Sauteed with Lemongrass and 12,95
Roasted Peanuts

To‘fu Sauteed with Qinger and 12.95
Roasted Peanuts

Tofu Sauteed with Curry 12,95

red peppers, onions, carrats, broccoli,summer SunSE'\,

zucchini, green beans, show peos, and roasted peanuts

Tofu. Sauteed with Fresh Tomaloes, 12.95
Cucumber and pw‘neapp|es
Tofu with Vege’rable Medley 12.95

ﬁ[ofu sautead with red peppers, onions, carrols, broccoli,

SUMmer SC{MQSI‘\, EHCCl’\il‘\i, 9"&&'“ bL’C\>15 Cﬂ'\d srow ["(’C-Lq

11.25

A combination of sliced red and green bell peppars, anions, carrols,
broceoli, sunmer squash, zucching green beans, and snow

peas sauteed with a choice of garlic sauce, soy sauce or oyster
sauce

Dessents
74, Chilled Oviental Fruit 2.50
A cholce Df ‘}fch(’.u, ‘DHE]GV\ rambutan, jo.cl( {t‘uii. sorved with ice
75. Jee Cream 2.50

A choice o{ coﬁ[(-e , vanilla, or chocolate clf\ip

BeVEVag es
76, Fresh Limeade 2,50
77. Jaswine Limeade 2.50
Jeed fresh lmeade with josmine tea (hot or col.)
78. Sparklin Limeade 2.95

Fresh limeade with spar\-{iing soda

79 Soﬁ Dirinks 2.00

A voriety of American soda

80. Coﬁee 2.50

R R R R R e

” Lunch Specia|s

L1 Beef Sauseed wih Vegeicbls 850
L8, A choice of Bee, Chicken or Tofu scuééed wh Lmengrss ! G Brns - 850
13, Shificd Noodles ik a chice of Chicken, Beef or Pork 850
L4 Toju Santéed il Corey cnd Vegelobles 850

L6, SEQfood Sautted with Vege%\es a.50
17. Bee[ or Chicken Breast Saubéed wilh Lemongmss §.50
L8, Beef or Chicken Breast Sawited with Corry and Vegelables 850

L5, Pon Fried Salmen with Black Bean Seuce 0Nl

* Consuming raw or undercooked meats, poultry, scafood,
shellfish or eggs may increase your risk of foodbarne iliness.

Pho
Saigom

Viethamese Cuisine
Take

+—IOMV5:

11:30 - 9:00

T T SR TR

11:30 - ¢:30
Friday - Sunc{ay

413-243-6288
413-243-8225

|
i
% (Closec’ Tuesday)
|
|

5 Railroad Street
Lee, Massachusetts
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