
M E N U

WHIPPED BUTTER, LOCAL HONEY, FLEUR DE SEL, ROASTED SESAME  

B Á N H  T I Ê U   V   6
H O L L O W  B R E A D

SEASONAL VEGETABLES, TARO PUREE, MAM, SHRIMP POWDER 

M Ắ M  K H O  Q U Ẹ T   S   G F   S | 2 1   L | 2 6
V E G E T A B L E  D I P

YELLOWTAIL*, HERB OIL, THINH, PICKLED RAMP, GARLIC CHIPS, HERBS, LIME LEAF,
RAU RAM, KUMQUAT NUOC CHAM SORBET

G Ỏ I  C Á *   G F   D F   2 7  
H A M A C H I  C R U D O

HEIRLOOM TOMATO, ROTATING SEASONAL HERB, PLUMS, COLD TOMATO BROTH, PINE
NUT

C A  C H U A  L A N H   N   G F   V   D F   2 7
C O L D  T O M A T O  S A L A D

RADICCHIO, CUCUMBER, ROASTED WALNUT, ROASTED PEANUT, RICE CRACKER,
RAU RAM PESTO, AQUA CHILE

R A U  D I Ế P  X O Ă N    N   G F   D F   V   2 4
R A D I C C H I O  P U D D I N G

SEASONAL MIGNONETTE, HABANERO TABASCO

O Y S T E R  O N  H A L F  S H E L L *   G F   D F   S   6  
H A L F  D O Z E N  3 4   F U L L  D O Z E N  6 6
D A I L Y  R O T A T I N G  O Y S T E R

EGG CUSTARD, DUCK RAGOUT, RAU RAM OIL, RAU RAM, HOUSE SEASONING

H Ộ T  V Ị T  L Ộ N   G F   1 5  
D U C K  C U S T A R D

HOKKAIDO SCALLOP*, WATERMELON GRANITA, HERB DRESSING, FINGER LIME,
SEASONAL FRUIT

S C A L L O P  P A R F A I T
S Ò  Đ I Ệ P  T Á I  C H A N H *    G F   S   D F   2 8

GF - GLUTEN FREE, V - VEGETARIAN, N - NUT, DF - DAIRY FREE, S - SHELLFISH
Please notify your server of any allergies or dietary restrictions
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
***A 20% gratuity will be applied to the final check for parties of six or more***



HOUSE MADE EGG NOODLE, PORCINI ASH, GINGER, JALAPENO, ROASTED BLACK PEPPER

M Ì  M U Ố I  T I Ê U   S   2 3    
S A L T  A N D  P E P P E R  N O O D L E

GARLIC RICE, PORK FLOSS

C Ơ M  R U Ố C   D F   S   1 0
P O R K  F L O S S  R I C E

B R A I S E D  B L A C K  C O D  I N  C L A Y  P O T
C Á  T U Y Ế T  Đ E N  K H O  T Ộ   D F   G F   S   4 7

CARAMELIZED MISO FISH SAUCE GLAZE, JASMINE RICE, SCALLION, FREID GARLIC CHIPS

G À  N Ư Ớ N G  M U Ố I  Ớ T   D F   G F   S   4 9

MARY’S CHICKEN, CHILI SALT SEASONING, CHARRED KALE, RADISH
C H I L I  S A L T  C H I C K E N

S Ư Ờ N  N Ư Ớ N G  S Ả *   G F   5 6

BONE-IN PURE COUNTRY PORK CHOP*, TOFU KOJI JUS, BLACK GARLIC EMULSION,
TOMATO-SCALLION RELISH

SERRANO PEPPER, KUMQUAT, CLAM SAUCE MITSUBA, MILK TOAST 

N G H Ê U  X À O  B Ơ   S   2 8
M A N I L A  C L A M

PEANUT SATAY, RAU THOM CHIMICHURRI, FISH SAUCE BUTTER

N Ấ M  M A I T A K E  N Ư Ớ N G   N   2 7
M A I T A K E  M U S H R O O M  S A T A Y

BABYLONIA SNAIL, GROUND PORK, RAU RAM & GREEN BUTTER SAUCE, 
SHAVED FENNEL

Ố C  H Ư Ơ N G  N H Ồ I  T H Ị T   S   2 7
S N A I L  S A U S A G E

B Ò  L Á  L Ố T   D F   S   2 4
B E T E L  L E A F  B E E F

BETEL LEAF, ANGUS BEEF, HERB SALAD, FRIED SHALLOT, OYSTER
EMULSION, ANCHOVY SAUCE

G R I L L E D  P O R K  C H O P

GREEN CABBAGE, CANH CHUA BÉARNAISE, ANCHOVY BREAD CRUMB, CAULIFLOWER
PURÉE

B A P  C A I  N U O N G   2 6
G R I L L E D  C A B B A G E

GF - GLUTEN FREE, V - VEGETARIAN, N - NUT, DF - DAIRY FREE, S - SHELLFISH
Please notify your server of any allergies or dietary restrictions
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
***A 20% gratuity will be applied to the final check for parties of six or more***
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