WITH VEGAN OPTIONS, INFORM US
WITH GLUTEN-FREE OPTIONS, INFORM US

INFORM THE WAITER FOR ANY ALLERGY OR
FOOD INTOLERANCE
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ALLERGIES AND PHOTOS

ROLLS & DISHES

% NEM FRIED SPRING ROLLS 8,10

PORK and vegetables (4uds)
TOFU and vegetables (3uds)

% NEM CUON FRESH SUMMER ROLLS 8,10

*

PRAWNS
WAKAME seaweed

BANH CUON 8,10
STEAMED LONG-DUMPLINGS OF
PORK AND VEGETABLES

BANH KHOT 8,90
CRUNCHY MINI-PANCAKES OF
COCONUT MILK AND PRAWNS

THIT BO VIEN 8,10
FRIED BEEF-BALLS WITH
CRISPY RICE

DU PU 9,00

*Add extra prawns +3,00
GREEN PAPAYA SALAD WITH SESAME
DRESSING, CRUDITES, PEANUTS AND
FRIED SHALLOTS

SA TE FRIED ARTICHOKES 9,50
WITH PEANUT SAUCE

XIEN NUONG SKEWERS (3uds) 9,50
PORK star-anised marinated
CHICKEN star-anised marinated
PRAWNS (+1,00)

BANH MI SANDWICH OF 10, 60
CRYSTAL BREAD WITH MARINATED

PORK, VEGETALBES IN NUOC CHAM,
CORIANDER, PATE. SOFT SPICY

CURRY CARI

WOK OF VEGETABLES WITH RED
CURRY AND COCONUT MILK SAUCE
WITH STEAMED RICE#

PRAWNS 13,90
CHICKEN 12,80
ECO SMOKED TOFU (vegan) 12,80
HEURA (vegano) 14,20

*Extras: Steamed rice +3,00
Rice-noodles +3,00
Rice-vermicelli +3,00

* TASTING MENU VIET TAPAS
Min. 2 pers
19, 50€/PERS
Viét dishes to share:
NEM FRIED SPRING ROLLS OF PORK
NEM CUON PRAWN SUMMER ROLLS

BANH CUON STEAMED LONG-DUMPLINGS OF PORK

PU PU GREEN PAPAYA SALAD
THIT BO VIEN FRIED BEEF-BALLS
WITH CRISPY RICE

XIEN NUONG PORK SKEWERS

Last dish to choose and share

for min. 2 pers:

PHO SOUP WITH RICE-NOODLES AND BEEF
OR

CA RI CHICKEN WITH CURRY AND

COCONUT MILK SAUCE WITH RICE ¥

*If you want the 2 dishes +3,50€/pers

COMBO ROLLS

Min. 2 pers

10, 00€/PERS
Assortment of Viét starters:
NEM FRIED SPRING ROLLS (PORK)
NEM CUON TOM PRAWN SUMMER ROLLS
NEM CUON CHAY WAKAME SUMMER ROLLS
BANH CUON STEAMED LONG-DUMPLING OF PORK
BANH KHOT MINI-PANCAKES OF PRAWNS

TASTING VEGAN GREEN TAPES
Min. 2 pers
19, 50€/PERS

Vegan dishes to share:

NEM FRIED SPRING ROLLS OF TOFU

NEM CUON WAKAME SUMMER ROLLS

RAU XAO STIR-FRIED VEGETABLES

PU PU GREEN PAPAYA SALAD

SA TE FRIED ARTICHOKE WITH PEANUT SAUCE
XIEN NUONG SHITAKE SKEWERS

Last dish to choose and share
for min 2 pers:
PHO SOUP WITH RICE-NOODLES, ECO SMOKED
TOFU AND VEGETABLES
OR
CA RI ECO SMOKED TOFU WITH CURRY AND
COCONUT MILK SAUCE WITH RICE -4
*If you want the 2 dishes +3,50€/pers

GREEN COMBO
Min. 2 personas
10, 00€/PERS

Assortment of vegan starters:
NEM FRIED SPRING ROLLS OF TOFU
NEM CUON CHAY WAKAME SUMMER ROLLS
PU PU GREEN PAPAYA SALAD
XIEN NUONG SHITAKE SKEWERS
SA TE FRIED ARTICHOKE WITH PEANUT SAUCE

. MEEND EESTIVAL

Individual menu

BIG COMBO

FRIED NEM OF PORK
PRAWN MINI-PANCAKE
PRAWN SUMMER ROLL
WAKAME SUMMER ROLL
PRAWNS SKEWER
SHITAKE SKEWER

27,00€
THE “BIG RIB” PHO

PHO OF BEEF RIB COOKED
AT LOW TEMPERATURE...
YUMMYYYY!!!

SWEET PLEASURE

FRIED BANANA WITH HOT
CHOCOLATE

*THE CLASSIC PHO

TRADITIONAL VIETNAMESE SOUP

WITH RICE-NOODLES 10,50 - 13,00

PHO BO: Beef
PHO TAI: Carpaccio beef
PHO GA: Chicken
PHO TOM: Prawns (meat broth)

PHO CHAY: ECO smoked tofu & vegetables (vegan)

PHO HEURA (vegan) (+1,00)

*Extra protein (+3,00)
*Extra carpaccio premium (+4,50)

PHO CARPACCIO PREMIUM 14,50
ETW Carpaccio beef is served aside,
so vou can cook it at the moment

#BUN VERMICELLI

RICE-VERMICELLI SALAD WITH LETTUCE,
CRUDITES, CILANTRO, FRIED SHALLOTS,

PEANUTS AND FRIED ROLLS NEM 12,80
BUN BO XAO: Sauteed beef
BUN THIT NUONG: Pork.s
BUN GA NUONG: Chickends
BUN TOM NUONG: Prawns (+1,00)
BUN CHAY: Shiitakeds
BUN HEURA: Sauteed Heiira (+1,00)

BUN VIT QUAY: Duck & peanut sauce (+1,00)

BUN LAC CHAY: Shiitake & peanut sauce

*Add extra protein (+3,00)

MORE BOWLS

% MI BO SPICY AROMATIC SOUP 13,90
WITH WHEAT YELLOW NOODLES
AND BEEF, CORIANDER AND HERBSw#-#-#

WOK PHO 12,00

WOK STIR-FRIED RICE NOODLES
SOYA SAUCE & chicken
SOYA SAUCE & Helira (+1,00)

CURRY, coconut milk & prawns(+0,50)J

COM CHIEN FRIED RICE 12,30
WITH DUCK, EGG, PEANUTS,
SHIITAKE AND PRAWNS-##¥

GA HAP STEAMED CHICKEN 11,80
WITH GINGER, CHIVES AND SOYA
SAUCE WITH STEAMED RICE

% SUON KHO 16,80
CARAMELIZED PORKRIBS
SERVED WITH STEAMED RICE

RAU XAO 11,80
*Add extra prawns +3,00

WOK OF BROCCOLI, ZUCCHINTI,

GREEN BEANS AND SHITAKE.

SERVED WITH STEAMED RICE.

WOK PAU PHU ECO SMOKED TOFU 12,50
SAUTEED WITH ORIENTAL

CHIVES AND SESAME SAUCE

WITH STEAMED RICE

SA TE SALMON 15, 90
WITH PEANUT SAUCE SERVED
ON RICE VERMICELLT

LUC LAC WOK OF STIR-FRIED 13,90
PEPPERS, ONION AND SOYA SAUCE
SERVED WITH WHEAT NOODLES

PRAWNS

HEURA (VEGAN CHICKEN) (+0,50)

COMBINADO COM PIA

RICE WITH EGG, CRUDITES, HERBS,
FRIED SHALLOTS, PEANUTS, FRIED
ROLLS NEM AND SWEWERS OF: 12,80
CHICKEN
PORK
PRAWNS (+1,00)
SALMON (+2,00)
SHIITAKE

*Add extra skewer (+3,00)

WIFI PASSWORD: Phol2345
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VAT 10% INCLUDED - +10% SURCHARGE ON TERRACE
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SHINKS

RED WINES
MON PERDUT 3,50
EMPORDA
PRIMICIA 3,70

TERRA ALTA

LAGUNILLA RESERVA 3,90
RIOJA

ONIX
PRIORAT

WHITE WINES

MON PERDUT 3,50
EMPORDA

K-NAIA 3,70
VERDEJO

DOS GERMANS 3,70
TERRA ALTA

ROSE WINES

MON PERDUT 3,50
EMPORDA

CAVA

HEREDAT EL PADRUELL
BRUT NATURE

COPA DE CAVA

16,00

17,00

18,00

19,00

16,00

17,00

17,00

16,00

16,50

3,7
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MORE WINES
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CHOCO-GINGER 4,90
CHEESECAKE 5,50 SWEET GINGER TEARS
OF LIME, TURMERIC WITH CHOCOLATE
AND GINGER
COCO-COULANT 5,60
X NEM DE XOCOLATA 5,50 CHOCOLATE COULANT
CRISPY FRIED CHOCOLATE WITH COCONUT MILK
SPRING ROLLS
KEM ICECREAM (2 SCOOPS) 5,10
CHE SUNDAE 5,85 GINGER
VIETNAMESE DESSERT WITH MANGO
VANILLA
SWEEq?‘IACKETUJIT' LYCH{EE' I COCO&MANGO&MARACUYA
CANDIED GINGER, GRASS
JELLIES, COCONUT MILK,
CRUSHED PEANUTS AND
GELATO OF:
GINGER
MANGO
VANILLA COFFEE & TEA
I COCO&MANGO&MARACUYA
CA PHE sUA PA 3,95
VIETNAMESE COFFEE
PEARLS &§MANGO 5, 60 WITH CONDENSED MILK
(WITH/WITHOUT ICE)
TAPIOCA PEARLS WITH VIETNAMESE GREEN TEA 2,75
COCONUT MILK AND MANGO GINGER-IEMON TEA S
ROIBOOS EQUILIBRIO TEA 2,75
MINT SPLASH TEA 2,75
AFFOGATO VIETNAMITA 5, 60

TRADITIONAL VIETNAMESE
COFFEE WITH VANILLA
ICE-CREAM
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DAILY MENUS

FULL DESCRIPTION OF THE DISHES
ALLERGENS AND PHOTOS

POPULAR DRINKS

% LEMONADES VIET
CLASSIC LIME
BLUEBERRIES

LEMONADE WITH RUM
LEMON ICED TEA
VODKA ICED TEA

VIETNAMESE ICED COFFEE
WITH CONDENSED MILK

I NATURAL COCONUT WATER
(ACCORDING TO AVAILABILITY)

BEERS

‘*'VIETNAMESE BEER SAIGON
ESTRELLA DAMM
SMALL
GLASS
JAR
VOLL-DAMM
DAURA (GLUTEN-FREE)
FREE DAMM (NORMAL OR TOAST)
PUNK IPA BREWDOG

COCKTAILS

% LYCHEE SPRITZ
GINGER SPRITZ
MOJITO
VERMUT YZAGUIRRE

OTHER DRINKS

WATER

SPARKLING WATER

COKE NORMAL/ZERO
AQUARIUS LEMON

TONIC WATER

GINGER BEER (FREE ALCOHOL)
JUICES

5,20
3,60
5,20
3,95

2,00
2,70
3,50
2,90
2,80
2,90
5,00

6,50
6,50
7,00
3,00

2,20
2,70
2,50
2,90
2,70
3,20
2,20

WIFI PASSWORD: Phol2345
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