Appejcize'r’s - |<|'1ai \/i (p'ronounceJ lhai \/ee)

Egg Roll - Cha Gio

(pronounced cha qaw)

T\X/O Jeep {:r'ied egg T’O”S (\X/I’lea‘l: FlOUT'

W'r-appe’r-) Fi”ed with a savoury

LomemaJe mixture o{: carrots, onions,

musln"ooms anA rice nooAIes. Cl}oice 0]E
veggie (mung L)ean) or p(rr'|1 (Bissons)_
Sefr'ved with house nuoc mam sauce.

5.25 \/eggie / 5.50 Dom'i

Spring Roll - Géi Cush
(prr’onounced goy I/lung) GF except Iaeer
and fried shallots

T\x/o Fr'esh Tice paper rolls Fi"eJ with

|e{:’cuce, carrot, cilantro, min’c,TLai
l)asil, Fried sl\a"ots, &Pice noodles Witl]

sesame oil_ Se’r’vecJ Witi‘l Louse nuoc
mam sauce. 5.25 \/eggie / 5.50—|;)‘I:U/
5.75 CLEC'{en or Dor'i/é_OO BeeF or
Shrimp

Street FoodRoll - BoBia
(p’r’onounced L)aw L)le'r') GF

Two fresh vice paper volls made with
Asian sausage, ground shrimp, eggs,
icama, carrots and | hai basil.
These volls are a common street food in
Vietnam, often enjoyed by children on
their way home from school. Served

WH’,l’l l\ouse nuoC Mam sauce 5.50

Shrimp Paste on Sugar Cane
Ch aO T6m (pr’onounced Cl"IOW ’come)

—|7V(/O sefr'vings OF Lomemaole savoury

shrimp paste \vrapped a"r'ound sugar

cane and Aeep]tr'ieJ_ Se‘r'veJ on a bed
o{: |e’c’cuce, l\errl)s picl{leJ carrots (Cj—{
Jai'{on. SeT'veA witl'\ Louse nuoc mam

sauce. 7.50

HIQ|O’S P"IOWS (prr'onouncecJ I’\ip)f

l:our' Jeep Fr'ieJ pastry wraps Fi"ecj
with mung bean noodles and woodear
mushrooms. Sefr'veA with peanut sauce,

nuoc mam or sweet 6—(SOUT’ sauce.

5.25 %ggie / 5.50 DOT"{

MaiNé Shrimp

(p‘r’onounced moo -e- naq)

l:our sln"imp rolled in egg voll wrappers

and Aeep Fr-ied. Sefr'veJ on bed o{:

|eH:lJce witl’\ sweelt (S*sour' sauce. 8.00

Crispy Carrot Shrimp Nest

Two sl’rr’imp nes‘tled in a tasty carrot
nest made with ]qour and cleep Fr’ied.

Se‘r'veJ with house nuc mam. 6.00

Lemongyrass Tofu

—lgFU bites tossed in |emong‘r>ass, soy
sauce 6—( spices then Jeep Fr'ied.

Sefr'veA with peanut sauce . 6.00

Sriracha Chicken Wings Gr
Deep{:r’ieJ cLicl{en wings tossed in our

Louse s‘r'iT'acLa sauce, spr'inLleJ WH:I’I
sesame seeAs, ancl ga'r'nisl'led witl\

pic'ileJ carrots &Jai'{on, cilantm aan

jalepeno. 6 Forr' 8.00/ 10 ]Eorr' 13.00
LG Tempura
Veggies, Shrimp or Calamari

\/eggies (green l)eans, carrots, sweet
potatoes, onions, I)rocoli anJ
cauliﬂowe’r’), shrimp or calamari coated
In a rice ]Elour’ batter and Jeep Fr'iecl.
Se‘r'veJ with sweet 6« sour or peanut

sauce. 8.00 \/eggies/ 10.00 SLrimp/
12.00 Calamari/ 14..00 A” three

Viet-Mex Chips & Salsa GF

Tmfti"e‘r-ia Dacl'\anga cl\ips served with

our ie{:nameseinspired salsa, 6.00

Garden Salad Gr

|£a{: |ettuce, Cucuml)e’r; tomato
&onion, tossed in our house cilantro

vinaigrette. 4.00

GreenBeans GF or
Asparagus

l:"r'esh Green Beans sauteecJ in olive
oil, salt and garlic or Fr-esh Asparagus
stir—Fr-ieA in a homemade house sauce.
Garnisl’\eol with lemon zest. 5.00

Lemongrass
Brunswick

Maine

Lemongrass
Brunswick

Maine

Lemongrass
Brunswick

Maine

GF =Gluten Free Our nuoc mam (fish sauce) and sweet & sour appetizer sauces are gluten free.



Soups and S’cews

Appetizer Soups Gr
Veggie Sovp~/\ small bowl of our homemade chicken broth (veggic broth available by request) with
broccoli,cauliflower, shredded carrots, G+ cilantro, 3.00
Jamarind and Pincapple Soup~ /A small bowl of our house sweet and sour soup. See description below:
400 Meatless / 4.50 ofv, Pork or Chicken / 5.50 Shrimp

NOOdle SOU}OS - Phé (pr'onounceol FUl’\) GF

Our traditional noodle soups are served with a plate of fresh bean sprouts, That basil, lime, jalapeno, hoisin sauce and
Sriracha (hot chili vauce). Phou duwtinctive flavor ts in the homemade stock, which is infused with onion, cinnamon, ginger
and star anise. Each bowl ts wonder’pho”! Puns and slurping encouraged!

—K)FU* or C|1ic|1en ............................................................................... Q.00 (I() 01) / 11.00 (‘24 oz)
[Rare Beef* or \Well done Beef or Meatball ... . 10.00 (16 oz) / 12.00 (24 oz)
[Rare Beef ®and lendon ... 1.00 (16 oz) / 13.00 (24 oz)
Seafood (Shrimp, Squid and Scallops) ... 12.00 (16 0z) / 14.00 (244 02)
Vegetable (Broccoli, Cauliflower, Carrots, Snow [Peas, Cabbage) ™ .............. 0.00 (16 0z) / .00 (24 oz)
[Doc’s Special (Vegetable Soup with Chiclen and vice no noodles) ............... 10.00 (16 0z) / 12.00 (24 02)

* Veggie broth available ®Eating raw or undercooked foods may cause health problems

Tamarind and Pineapple Soup - Canh Chua (pronounced ganh joo ah) GF

Tl’liS sweet and sour vegetal)le broth soup Is L)U‘r's‘ting with ]qavor; the sour o]E the tamarind is offset

I:)q tlﬁe sweetness o]C Fr’eslw pineapple, tomatoes anA L)eansp*r*outs_ Eacl} 16 ounce L)owl Is topped WH:I\ J|”

saw Jcoo’cl] Imefr’L) rice paJAq |1efr'l) jalapeno anJ Fr'ieol sLa"o{z_ 0.00 Meatless / 10.00 —lp]tu or Cl\icl{en /
12.00 Shrimp /13.00 Seafood (Shrimp, Squid &+« Scallops)

BUNBO HUE (pronounced boon baw hway) GF
Tl’\is traditional spicy l)eeF noodle soup orr’iginated in the central aty OF I—Iue and has a porr’li and LeeF
broth inFuseoI with star anise, cinnamon, ginger; |emongrass and onion. Eaclﬁ bowl is served with bean
sprouts, purple cal)l)age,leai basil, lime and jalapeno. (;arnisheA with rau ram herb.

11.00 (16 0z) / 13.00 (24 oz)

Beef SteW - B(\) KhO (prr-onounceA Iaawl I{aw) GF
Dopula‘r’ tlw‘r’ougllout \/ietnam, this traditional sligl}’clq spicy stew s made with marinated L)eeF carrots,

tomatoes, onions, |emong"r'ass, star anise, ginger: curry and lt)o H\o spice. Eacl} 16 Oz [)owl Is se‘r'\/eJ \X/i‘l:l’\
Tl’\ai L)asil, Iime, jalapeno anA your c|’\oice o]r: pLo nooc"es OP PUCE oo 11.00

GF =Gluten Free



BOn ancj |Qice Dla‘ces

VermicelliNoodles - BUn (pronounced boon)

Rice ve‘r’mice”i noodles, Fres'w l)ean sprouts, Ie’d:uce, pic'{le&l carrots Ej—c Aai'{on, anol cucuml)efrs sefr'ved WH:I"I

your choice OF protein. A" protein choices are marinated in our homemade barbecue sauce (protein can

be made glu’cen~Fr’ee upon T'eques‘t) Garnis"\ecl with peants, Fr'iecl sLa"o’cs, green onions and cilantro and

sewed wi’ch a siAe oF nuoc mam. 12.00 —E)Fu Chiclien, Dorli or Egg Ro” /
12.00 Beef or Shrimp / 15.00 Combo (choice of two)

l:our' gm"ecl carmelized porl/l patties (made with BISSOI’I s ground porrllfl) se'r’vecl on a bed oF Tice noodles with
|e’c’cuce, l)ean sprouts plCI{leA carrots 64 Jall{on, mango, cucumLe‘r's, cnlan’cm, and pe‘m”a |eaves. (;a‘r)nlshed

WH:l’\ peanuts, Fried slﬁa"o{:s, sesame seeds anA green onion anA se‘r'\/eJ Witl’] a side oF NnUOC Mmam. 15.00

Rice Plates - ComDia (pronounced kham dooah)

Wlwi’ce or brown ice, lettuce, tomato, picl{leA carrots and daikon, cucumbers, and a Fr'iecl egg served with
your choice O{: protein. A" protein choices are marinated in our homemade barbecue sauce (p'rotein can
be made glu’cen—FPee upon ‘r*eques*l:)_ (;a‘r'nisl]ed with FnieA sLa"o{:s, green onions and cilantro and served

wit'w a siJe OF nuoc mam. 12.00 —lg]tu CLicI{en, DO‘I’"{ or Egg Ro"/
14..00 {gee]E or SLT’imp / 15.00 Coml)o (cl\oice OF JC\wo)

Na’s Fried Rice - Com Chién (pronounced kham chean) GF with Coco Peanut Sauce

Mi’ce or brown rice dirf]tr’ied in our house coconut peanut sauce with onions, peas, snow pea pon, green
L)eans, carrots, corn, l‘)ean sprouts ancl egg. l:‘r’ied rIce can |:>e macle Wi’cl} soy sauce upon request. Sewed
wit'w picLIeJ carrots 64 Jai'{on, nuoc mam and a cilantm garnislﬁ. 11.00 Mea’cless/ 12.00 —E)Fu,

Cl\icl{en or DOT’L/ 13.00 BeeF or Sl\rimp / IZLOOComl)o (CLoice 0{: Jcwo)

Salacjg —~ Goi (pronounced gou)

TVadltIOI’]a| GO' GF except beef
Slwedcjecl cal)l)age, picl{lecj claiLon 6« carrot, cucuml)efr;TLai l)asil, cilantro, Fr'ied sl]a”o’cs, peanuts anJ

sesame seeAs tOSSGJ in a ’cangq nuoc mam sauce. Garnisheol Witi‘l tomatoes.

10.00 Mea’cless / 11.00 —|;)FU, Cl’\ic'{en / 12.00 Bee]r: or Slrr'imp/ 13.00 Coml)o (cLoice o{: Jcwo)

Papaya GOi Gr except beef
(;‘r’een papaya, pic'{led Aail{on &CGY’T’O{Z, cucumhe’r;Tlﬁai L)asil, Fr’ied sl\a”ots, cilan’cm, rau ram, peanuts

anJ sesame seec]s JcosseJ in a tangy nuoc mam sauce. Dlease note: green papaya is not sweet.

10.00 Meatless/ 11.00 I)FU, CLic'{en / 12.00 Bee{: or SL‘rimp/ 13.00 Coml)o (cl\oice OF JC\wo)

Mango0 GOI GF except beef
Mango, picl{le Jail{on Eﬁ carrot, mint anJ sesame seecls tossed na Fres'w |ime sauce. S’crawl)err'q
ga’r'nisl’l. 10.00 I\/Ieatless/ 11.00 —|;)FU, CLEC'{en / 12.00 BeeF or Sl\rimp / 13.00 Coml)o (choice OF Jcwo)

GF =Gluten Free



Sa nolwicl\es anol C‘r’epes

BN Mi (pronounced bun me)
OUT’ savoury \/ie‘cnamese sand\vich Is Fi”eol WH’J‘I a c|’\oice o{: l)arl)equecl protein, picliled carrots (Cj—‘ Aaikon,
cilan’c*r'o, &cucuml)efr-s. Jalapenos, Loisin sauce, ancl sr’i'r'acl\a se'r'veA on ’ci\e sicle,
10.00 ofu, Chicken or [Pork /i1.00 |Hanoi BBQ [Pork patties or Beef
Add carrot ]Eries For $2.00
Banh X0 (pronounced bun say-oh)

A savoury Vietnamese crepe made Witl"l rice FIOUT} mung l)eans, l)ean sprouts, onions, ancl sca"ions. Each

crepe Is served with romaine |et’cuce,T|wai basil, mint, cilantro, and nuoc mam.

12.00 Meatless/ 13.00 —|:)]Eu, ChicLen or DUPL/ 14..00 Bee]r: or Shrimp/ 15.00 —Ijr'aditional DOT'L anA Sl’wimp

\/ege’cal)le DisLes

SU SU XA0 (pronounced swe sue) GF
SU SU is the \/ie’cnamese name [or a [ruit commonl |1nown as Clwa ote.T"ﬁs urt i1s ear~|i|{e in color
Yy Yy P

and slwape, has a crispy texture and a mild nutty Flavorrz Our' SU sU IS julienned and stir—Fr-ieol with scallions,

scrambled egqg and nuoc mam. Eacl‘n plate Is ga‘misl\ed with sesame seeds and cilantro and served with a

side OF white or brown rice. 12.00 Mea’cless / IS_OO—lgFu, CLicl{en or Dor'{ / 14.00 BeeF /
15.00 Sl\rimp / 17.00 SeaFoocl (Squic], Sca"ops, Sh‘r’imp)

GreenBeans Gr oF Asparagus
Delicate Fnenclw beans sautéed in olive oil, salt and garlic_ Gavnislwecl with lemon zest. Q.00
l:'r’esh asparagus s‘l:i“r'—{\”r'ied in olive oil, gan"lic and our house sauce. Garnis'wed with lemon zest. 0.00

Ent‘r’ees

Lemongrass Coconut Peanut Delight cr

Bmccoli, cauli]qowe'r: carrots, and onions gti‘r’f]tr*ied in our house |emong‘r’ass coconut peanut sauce.

(;a‘r'nisl]eJ with cilantro and served with choice o{: brown Tice, white Trice, or rice noodles. 14.00 Mea’cless /

15.00 —|;>FU, Chiclien or Dcrr-L/ 16.00 Bee{:/ 17.00 Shrimp/ 10.00 Sea]toocl (Squiol, Sca”ops, Shrimp)
Crispy Egg Noodles

Bmccoli, cauliFlowefr, carrots, l)al)q corn, sweet peas, water cLestnU’cs, sLii’caI{e mushrooms, napa cal)l)age,

bean sprouts, and onions s‘tir—{:r-ieA In ouUP savory house sauce and served on a bed oF crispy egqg noodles.

(;a‘misl-neJ WH‘J’I onions anJ cilan’cm. 14.00 Mea‘cless / 15.00 —E)Fu, Chicken or Dorr'L/ I().OOBeeF/
17.00 Sl'rr'imp/ 10.00 Sea{:ood (SquiJ, Sca”ops, Slw‘r’imp)

Pho Noodle Stir Fry

Bmccoli, cauli]qowe‘r; carrots, napa caL)L)age, sweet peas, shii’ca'{e and straw musln"ooms, onions, anA Fresll
bean sprouts §l:ir—|:riecl with pl\o noodles in our savory house sauce. Ga’r'nishecl with peanuts, onions and

CilantT‘o. 14..00 Meatless / 15.00 I)FU, CLic'{en or DOT"{/ 16.00 Bee]t/ 17.00 Shrimp/ 10.00 Sea]tood
(Squicl, Sca"ops, Shrimp)

GF =Gluten Free
Additional Entrees on next page



Entrees Con‘cinuecl

Shaking Beef - Bb Ll:IC Lé, (p'r’onouncecJ LUL |U|18 Iocl{)
Marinated File’c mignon slices aT’e‘sLaLen’ n tLe pan W|wi|e cool{ing, |1ence Jclle name “Sl\aking BeeF’
Sefwecj Witl\ tomato—in{:usecj rice (White or l)T’own) ancj a green—leanalacI WH:"\ tomatoes, onions ancj

cilantro tossed in a cilantro vinaigrette c]‘r’essing.

CafeKing Chicken
bghth Lat’cefr'ecl cLicl{en sewecl on a l)ecl OF |eﬂ:uce anc] JcoppeJ \X/i‘l:l’\ a T'ainloow l)e” pepper anJ onion sweet
and sour sauce. Sefrved with brown or white mice.

18.00

14.00

ChanhLemon
Onions and green onions stirfFr-ieJ ina |emoan|avo—r’eJ sauce and served on a bed o{: lettuce. (;arnisl\eA
witl'l cilan’c‘r’o and tomatoes anA se‘r’ved witl‘- l)'r-own or wlﬁte Trice. 14.00 —K)Fu, ChicLen or Dorr»L /

15.00 BeeF/ 16.00 Slnﬂimp/ 18.00 SeaFooA (Squicj, Sca”ops, Sh‘r’imp)

Cyclo Tacos cr
l:our' organic Maine grown corn tortillas served with a Fi"ing o]E grouncl chicken, cal)l)age, colored

peppers, red onion, green onion, cilan’cm, mint, and dill tossed in a tangy nuoc mam house sauce. OUT’

tortillas are made in DortlanA L)q —F)‘r”ci"eria Dacl]anga_ 14.00

Shrimp Paste on Sugar Cane - Chao TOM (pronounced chow tome) GF

l:our' servings oF homemade savory siwimp paste \vr'appeA around sugar cane and AeepfFr-ieoI. Sewed with
TIce paper: rice nooJles, picl{led carrot 640|ai|<on, cucuml)e‘r; a plate o{: |1e”r’l)s, and nuoc mam. Tl’\is
traditional I—Iue dish is popula‘r’ at Wecuings and Lolidaq celebrations. Tl’\is is a hands-on mealAqou roll the

SITr’imp paste in tl\e rice pape“r’! 17.00

Lemongrass Pineapple Chili - Ga Xa0 Xa &t (pronounced ga sau sa ut) GF
l:reslw pineapple, rainbow bell peppers, |emongrass, and scallions stirfFr-ieA in our homemade chilli sauce.

(;a‘r'nisl'neJ WH:l’l cilantm. SeweA Witl’l l)T'own or Wl’\ite rice. 14.00 Meatless / 15.00 —K){:u, Cl\icl{en or Do—r'L/
16.00 BeeF/ 17.00 Sh‘r’imp/ 10.00 SeaFooJ (Squid, Sca”ops, Shrimp)

Tomato Tofu Treat cr

I:T'ied toFu s‘tiT'fFr’ieA WH:"\ Fres'w tomatoes in a tomato l)asecl sauce Wi’tlﬁ garlic ancl slﬁa"o’cs. Garnisheol

Wi‘clw sca"ions and cilan‘cm. Se'r'veA wi’cl\ l)rown or wlﬁi’ce Trice. 15.00

Tumerlc al’ld DI“ Tllapla - Cha Ca La VOI’]g (prronounceA chaw caw |a Vong) GF
—Iﬂapia sauteeA in a yogurt, nuoc mam, JI" anJ tumeric sauce. Sewed on a L)eJ o]E rice ve’r’mice”i nooJles

and ga‘r’nishecj with Fr'iecl shallots. TLis Isa populcrr’ dish in I—Ia NoiA 15.00
Ext“r’as

Exl:ra Bro’cl'l _________________________________________________ 16 oz ’2_00/5’2 o0z 4.00 Bowl OF vice ov noodles oo 2.00
l:xlra I:nLree SAUCE - oL 1.00 Ex’mr'a _II)FU/ Cl\icl{en, r)m*li or Mcatl)a" AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA 2.00
Side OF LG Coconut Sauce ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 3.00 Exfr'a Bee{: or Sea]EOOJ ....................................................... 4.00
l;xlra tortilla oo 75 Extra SLaLirug BeeF ............................................................ 8.00
Side picl{lecl cavvot Odaikon .. small 2.50/ Icmge 5.00 Ex’c‘r-a %ggies ____________________________________________________________ 2.00

GF =Gluten Free



