Phone: 281-970-2800

Fax: 281-970-0900

Website: www.vivarestaurant.co
Business Hour:

Monday: 11:00 a.m.—8:45 p.m.
Tuesday: CLOSE

Wednesday, Thursday: 11:00 a.m.—8:45 p.m.
Friday, Saturday: 11:00 a.m.—9:45 p.m.
Sunday: 11:00 a.m.—8:30p.m.

10541 FM 1960 Road. W. Ste 290 |
Houston Texas 77070



KHAI VI-APPETIZER

A1) Pan Fried Rice Cake Binh Bjt Chién'T
A2) Vietnamese Crispy Eggroll (4) cra Gio 6.5
A3) Steam Shrimp & Pork Spring Rolls (4) 7
Goi Cuon Tom Thit
A4) BBQ Spring Rolls (4)(Chicken/Pork) 7.5
G6i Cudn Thit Nuong (Beef) 8
AS) Tofu Spring Rolls (4) Pgu Hii Cuén 6.5
A6) Crab Cheese Puff (4) Hoanh Thinh Phé Mai T
A7) Sticky Rice with BBQ Pork Xxsi Nép Thit Nuéng 9.5
A9) FRIED or STEAM Pork Dumplings (6) 6.5
Ha Cdo Xiu Mai
A10) Viva Rice Paper Wrap 15
(Woven of Vermvicelli, BBQ Pork, Chichken, Beef, Pork balls)
Bdanh Hoi Viva Thap Cam
Al1) BBQ Meat with Rice Paper Wrap 13
(Woven of Vermicelli, BBQ Pork or Chicken or Beef (+30.50) )
Bdnh Hoéi Thit Nuong
A12) Pork Ball with Rice Paper Wrap 13

(Woven of Vermicelli, BBQ Pork Balls)
Banh Hoi Nem Nuong

CANH—VIETNAMESE SOUP
Bl) Fish Maw SOllp Soup Bong Bong Cd 13
Or Shark Fin Soup Soup vi ci 13
B2)Chicken & Chinese Vegetable Soup 11

Soup Ga Rau Cu

B3) Deluxe Wonton Hoanh Thinh Soup 10
(Wonton, Chinese BBQ Pork, Shrimp)

B4) Vietnamese Chicken Tamarind Soup 13.5
Canh Chua Ga

B5) Vietnamese Catfish Tamarind Soup 15
Canh Chua Ca

B6) Vietnamese Shrimp Tamarind Soup 15
Canh Chua Tom

B7) Thai Style Spicy Seafood Soup Canh chua Thii 16.5
(Catfish, Mussel, Shrimp, Squid)

B8) Pork Ribs In Pickled Cabbage Soup 13
Canh Suwon Cdi Chua

B9) Eggdrop Soup 10.5

Or Hot & Sour Soup 10.5

B12A) Mustard Greens Soup Canh Cii Be xanh 13
(Chicken Soup, Ginger, Pork, Shrimp)

B12B) Yu Choi Soup cCanh Cii Ngot 13
(Chicken Soup, Ginger, Pork, Shrimp)

B12C) Watercress Soup Canh Xa Lich Xoong 13
(Chicken Soup, Ginger, Pork, Shrimp)



GOI—-VIETNAMESE SALAD

B10) Vietnamese Beef Carpaccio 14.5
Thinly sliced Beef Eye-Round rare cooked by Fresh Lime Citrus
Goi Bo Tai Chanh

B11) Vietnamese Lotus Salad 14.5
(Steam Jelly Fish, Shrimp and Pork mixed

with chef special vinaigrette)
Goi Ngo Sen Swa, Tom, Thit

Extra Shrimp Chip (8) 3
BANH MI-VIETNAMESE SANDWICH

Grilled Pork Sandwich Binh Mi Heo Nuwéng 5
Grilled Chicken Sandwich Binh Mi Ga Nuong 5
Grilled Beef Sandwich Banh Mi Bo Nuéng 5

Tofu Sandwich Bdanh Mi Ddu Hu 5

PHO—VIETNAMESE RICE NOODLE
Up to large size—2 Extra plate of Meat 4
We use BEEF BROTH Extra Rice Noodle 2.5
C1) Pho Combination Pré bic bigr 10
C2) Pho Filet Mignon pré 14i Phi Lé 11
C3) Pho Eye-Round pné 14i 9.5
C4) Pho Eye-Round Brisket pré 1 Nam 9.5
C5) Pho Eye-Round MeatBall pré 1di Bo Vién 9.5
C6) Pho Brisket MeatBall pPrs Nam Bo Vién 9.5
C7) Pho White Meat Chicken Pré Ga 9.5
C8) Pho Shrimp Pré om 11
C9) Pho Seafood Prs po Bién 11
C10) Pho Tofu & Vegetable Phé Tofu Rau Cii 9
C11) Pho Brisket pré Ngm 9.5
C12) Pho MeatBall pié Bo vien 9.5
C13) Beef Ball Soup Soup Bo vien 6
MI-VIETNAMESE EGG NOODLE
Up to large size—2 Extra plate of Meat 4
We use CHICKEN BROTH Extra Egg Noodle 3.5
D1) Shrimp Egg Noodle Soup mi 76m 11
D2) Pork & Seafood Combo Egg Noodle Soup 11
Mi Thdap Cam Xd Xiu
D3) Chicken Egg Noodle Soup i Ga 9.5
D4) Meatballs Egg Noodle Soup i Bé vien 9.5

DS5) Wonton & Roasted Pork Egg Noodle Soup 9.5
Mi Hoanh Thénh Xd Xiu

D6) Chinese Roasted Pork Egg Noodle Soup 9.5
Mi Xa Xiu

D7) Wonton Soup Hoanh Thinh Soup 6

D8) Pork & Seafood Combo RiceNoodle Soup 11
Hii Tiéu Thip Cim



BUN—VIETNAMESE RICE VERMICELLI  Up to Large Size 2

E1) Rice Vermicelli with Char-Grill Beef ADD Crispy Eggroll 1.5
Bun Bo Nuong 11 Extra Meat 3
E2) Rice Vermicelli with Char-Grill Chicken
Biin Ga Nuéng 9.75
E3) Rice Vermicelli with Char-Grill Pork
Bun Thit Heo Nuwong 9.75
E4) Rice Vermicelli with Char-Grill Pork & Eggroll
Biin Thit Heo Nuéng Chd Gio 9.75
ES) Rice Vermicelli with Char-Grill Shrimp
Bun Tom Nwong 11
E6) Rice Vermicelli with Char-Grill Pork & Shrimp
Biin Tém Thit Heo Nuéng 10.5
E7) Rice Vermicelli with Lemon Grass Beef
Biin Bo Xao 11
E8) Rice Vermicelli with Lemon Grass Chicken
Biin Ga Xao 9.75
E9) Rice Vermicelli with Julienne Pork & Eggroll
Biin Bi Chi Gio 9.75
EIO) Deluxe Vermicelli (Shrimp, Pork, Eggroll, Pork MeatBall)
Biin Thap Cim 11.5
E11) Rice Vermicelli with Pork MeatBall
Bun Nem Nuéng 9.75
E12) Rice Vermicelli with Egg Rolls
Biin Chi Gio 9.75

Subtitue Fried Rice 1

COM—VIETNAMESE RICE PLATE Extra Fried Egg 1.5

F1) Stir-Fried Chichken in Spicy Sate Sauce

Com Ga Xao Sa Té Lunch 10 Dinner 13
F2) Char-Grill Chicken with Rice
Com Ga Nuéng Lunch 10

F3) Wok-Seared Shaking Chicken with Fried Rice
Com Chién Ga Lic Laic ~ Lunch 11.5 Dinner 14
F4) Char-Grill Sliced Pork/Pork Chop with Rice
Com Thit/Swon Nuéng Lunch 10
F5) Char-Grill Pork/Pork Chop, Julienne & EggCake
Com Thit/Swon Nuéng Bi Cha Lunch 10.5
F6) Char-Grill Beef with Rice

Com Bo Nuéng Lunch 11
F7) Stir-Fried Beef in Spicy Sate Sauce

Com Bo Xao Sa Té Lunch 11 Dinner 14
F8) Wok-Seared Shaking Beef with Fried Rice

Com Chién Bo Liuc Lic ~ Lunch 13 Dinner 18.5
F10) New York Steak with Egg & Salad with Fried Rice

Com Bo New York Dinner 21
F11) Roasted Connish Hen FlashFried with Fried Rice

Com Ga Ré Ti Lunch 10.5

F12) Crispy Skin Baked Chicken with Fried Rice
Com Ga Xoi Mo Lunch 10 Dinner 13.5



(Ctef ¢ Scgnature
Shaking JJeef 18.5

Juicy chunk of Tenderloin in a buttery smoky flavor,
on top of salad and tomatoes
sxAlso Available with Chicken 14 or Tofu 13

(]
YPango _Fish 14
Green Mango with Crispy Tilapia Filet
Top with Chef’s Mango Sauce

Pan _Fried ( Noodle 14

Combination of Crispy yet still soft and fresh taste Rice Patty
Top with Beef and Chinese Broccoli or Seafood Deluxe

Calamari 135

Golden fried with Sesame Seeds,
toss in Butter Garlic Sauce

Viva _fried Qice 135

Combination of Seafood, Sausage, Egg,
Carrot, GreenPeas & Masago

Shrimp  [otus Salad 145

Steam Shrimp and Pork with Lotus, Cucumber, Carrot Salad

LAU—HOTPOT

Thai Style Beef and Seafood medely
with Hot Spicy Sour Soup 36.5

Ldu Thdi Thip Cim

Combination HotPot 36.5

Ldu Thép Cim

Shrimp and Beef HotPort 36.5

Ldu Bo Tom

Catfish Vietnamese Style Sour Soup 36.5
Liu Canh Chua Cd Béong Lau

Extra Beef and Seafood 16.5

Extra Beef 9

Extra Vegetable 6

Extra Eggnoodle (Mi) 6

Extra Vermicelli (Bun) 3.5



COM CHIEN—FRIED RICE

G1) Beef......... 12 Chicken or Pork Fried Rice 12

G2) Shrimp Fried Rice .....ccciiicciiiiisccsnnnnnneeeccccsssssnnes 12.5

G3) Seafood Fried RicCe......cccoevvueriiccsccnericcssssnnnecccnns 13

G4) Yangzhou House Fried RicCe........ccccevvunnrrccscnnnes 13
Ham, Chinese Sausage, Shrimp/ Com Chién Thap Cam

G5) Viva Special Fried Rice .......cceeevcueeenccneecscnnnnene 13.5
Seafood, Sausage, Egg, Masago/ Com Chién Trirng Ca

G6) Tofu & Mixed Vegetable Fried Rice.................. 12

%GT7T) Salted Fish Fried Rice with Chicken............. 13.5

Com Chién Ci Min Ga
+%G8) Salted Fish Fried Rice with Shrimp.............. 14.5

Com Chién Ci Mgn Tom

MI/HU TIEU XAO0—STIR-FRIED NOODLE

Seafood—14 Combination—13.5
Shrimp—15.5 Tofu & Vegetable—13.5
Beef with Chinese Brocoli—13.5

Yellow Thin Egg Noodle

G9) Soft Stir-Fried Egg Noodle in Brown Sauce
Mi Xao Mém

G10) Soft and Dry Stir-Fried Egg Noodle (NO Sauce)
Mi Xio Khé

G11) Crispy Birdnest Egg Noodle in Brown Sauce
Mi Xao Gion

White Flat Rice Noodle

G12) Soft Stir-Fried Rice Noodle in Brown Sauce
Hu Tieu Xao Mém

G13) Soft and Dry Stir-Fried Rice Noodle (NO Sauce)
Hii Tiéu Xao Kho

G14) Crispy Pan-Fried Rice Noodle in Brown Sauce
Hu Tiéeu Ap Chdo Gion

+%G16)ShangHai Lomein (Thick Egg Noodle) 14

THUC AN DINH DUONG—HEALTHY DISH

H1) Steamed Chicken with Steamed Mix Vegetable
Ga Rau Cii Lugc Lunch 9 Dinner 11
H2) Steamed Chicken with Steamed Brocoli
Ga Brocoli Lugc Lunch 9 Dinner 11 Lunch Available
H3) Grilled Chicken with Steamed Brocoli
Ga Nwong Brocoli Lugc Lunch 10 Dinner 12
H4) Grilled Chicken with Steamed Mix Vegetable From 11 a.m. to 3 p.m.
Ga Nuéng Rau Céi Lugc Lunch 10 Dinner 12
HS) Steamed Shrimp with Steamed Mix Vegetable
Tém Hip Rau Cii Ludc Lunch 11 Dinner 13
H6) Steamed Shrimp with Steamed Brocoli
Tém Hap Brocoli Lujc Lunch 11 Dinner 13
H7) Steamed Tofu with Steamed Mix Vegetable
Diu Hii Rau Cii Lugc Lunch 10 Dinner 12

From Monday to Friday



DO AN RAU—VEGETABLE DISH
HS8) Rice Vermicelli Sauteed with Stir-Fired Vegetable

Biin Rt Ciii X@0ussessssssssssssssssssssssssssssssssssssssssssssssssses 9.5
H9) Stir-Fried Vegetable Rau Cii Xio...eeeeeeeueeeessuneesannns 12.5
H11) Shaken Tofu Diau Hii Liic Lic ceeveeeeeeseeeeeseeeeeeeseseeenes 12
H12) Tofu Wok-Tossed in Lemon Grass and Chili

Sauce Vermicelli Bin Piu Hii Xao Si Oteeeeeeeeeeeneennes 9.5
H17) General Tso Tofu Bgu Hii Sét Twong Quin ..eeeeeeeeens 12
H18) Salt & Pepper Tofu biu Hi Rang Mudi.eeeeeeeseeenee. 12
H19) Tofu with Chinese Brocoli pgu Hii Cii Lan .es...... 12
H20) Water Spinach Stir-Fried with Whole Garlic

Rau Muéng 25010 11 000000000000000000000000000a00000000000000A00C0A0 13 HZO
H21) Chinese Brocoli Stir-Fried with Whole Garlic

Cii LaN XG0 T6iveeesssssssssssssssssssssssssssssssssssssssssssssssssss 12.5

CA—FISH DISH
I1) Catfish Simmered with Caramelized Sauce in Clay Pot

Ci Kho Tp 15
Add Sliced Pork Belly (Thém Thit Kho) $6.00

12) Fried Whole Talapia with Assorted Ginger Garlic Sauce
Ci Ré Phi Chién Don Mim Ging 17

I3) Steam Whole Talapia with Ginger and Sacllion Top with

Soy Sauce Ci Ré Phi Hip Girng Hanh 19

14) Salt Toasted Basa Filet Ci R6 Phi Filet Rang Mudi 13.5

IS) Fried Talapia Filet with Raw Mango in Mango Sauce
Ci Filet Chién Xodi Séng 14

16) Goby Fish Toss with Sesame Seeds in Butter Garlic Sauce
Ci Béng Trirng Chién Mé Bo Toi 13.5

I7) Crispy Fried Goby Fish with Tamarind Fish Sauce
Ci Béng Trieng Chién Don Mim Me 13.5

MUC—CALAMARI DISH

J1) Wok-Style Calamari with Vegetable Medley Muc Xao Thap Cim ccoeevseseeessssnsesccsssnnns 13.5
J2) Fried Calamari with Salt and Pepper Muc Rang Muoi c..eeeeeseussseessssssnsseccsssnsssscsssnnns 13.5
J3) Fried Calamari Toss with Sesame Seed in Butter Garlic Sauce

MUC CHiEN Mé B0 TGi eeveeeeseeeessssessescesssssssessssasssssssssssssssssssassssssssssssssssssssssssssssssssssssssssssnsss 13.5
J4) Stir-Fried Calamari with Chinese Brocoli Muc Xao Cii Lin ..eeeeeeeessssssssaneessseecccssssnes 13.5
J5) Calamari Wok-Toss with Spicy Satay Sauce Muc Xio Sa 16 coueeeeeessssnereccsssnnrsecsssnnns 13.5
J6) Calamri Sweet & Sour Sauce with Tomato & Cucumber Muc Xio Chua ngot .c.uee... 13.5

J7) Grilled Whole Calamari with Chili Pepper Salt Muc Nuéng Muéi Ot... $15 - 16.50

(Seasonal price)




GA—CHICKEN DISH
K1) Crispy Skin Chicken with Sticky Rice.................15.5
Xéi Nép Ga Ré Ti Chién Gion
K2) Wok-Seared Shaken Chicken G Lic Lica.eeceessnnse.. 14
K3) Chicken Simmered with Ginger Scallion.............13.5
Ga Xao Gung Hanh
K4) Chicken Simmered with Lemon Grass & Chili..
GG XQ0 SG OF cuveessssseeessssecssssecssssesssssseessssssssssssancsssns 13
KS5) Spicy Sliced Chicken in Sate Sauce...............cc.....13
Ga xao Sa Té
Ké6) Crispy Wings Simmered in Caramelized Sauce

Ciinh Ga Chién NuGC MM eeeessseessssesssssesseessssecssssssaneesss 1 0
K7) Fried Wings Coated with Garlic & French Butter

Cdnh Gd Chién BO' Téi-o-o-o-o-o-o-o-o-o-o-o-o-o-o-o-ooooooooooooooooooo16

K9) Orange Chicken Ga Chién Xot Cam aeeeeeeeseeenseeeessssnnneec13
Lightly battered chicken, glazed with tangy, spicy orange sauce

K10) Hunan Chicken Gi Xot Hunan ....cooeeueeeeeessssanssecsssenss 13
Sliced Chicken sautéed with Fresh Broccoli & Mixed Vegetables in
Spicy Hunan Sauce

K11) Kung Pao Chicken Ga Xt Kung Pao..ceeeesresseseeeeeeeeesc13
Diced Chicken sauteed with assorted Vegetables in Spicy Brown
Sauce Topped with Peanut

K12) General Tso’s Chicken Ga X6t Tuéng Quin .cceeeeeeeeee. 13
Lightly Battered Chicken glazed with General’s favorite Spicy Sauce

K13) Sesame Chicken Ga Chién Xot Mé ..eeeeeeseeeeeeeeessseseeeessl3
Lightly battered Chicken breast, glazed with Sweet Sauce, sprinkled with
Sesame Seed, served with Steamed Brocoli

K14) Moo Goo Gai Pan Ga Xio Rau Thip Cim..eeeeeeeeeeeeeeee 13
Sliced Chicken Breast sautéed with Mix Vegetable in White Sauce

K15) Chicken Brocoli Ga Xaio Bong Cii Xanh..eeessseeessssnnee13
Sliced Chicken Breast with Brocoli and Carrot in Brown Sauce

K16) Curry Chicken Ga Xot Ci Ri.eceeesenssrecssssnsssccsssnnnees 13.5
Sliced Chicken Breast sautéed with Bell Pepper & Sweet Onions in
Spicy Curry Sauce

K17) Sweet & Sour Chicken Gi Chua Ngot...eeeeesercnnananee12

Lightly Battered Chicken, topped with Bell Pepper and Pineapple,
served with Sweet & Sour Sauce

K18) Crispy Baked Chicken Ga Xoi Mg....eeeeeeeueeeesenreeeec 13
Lightly Battered Whole Chicken, deep fired to Crispy

K19) Chicken with Snap Peas and Cashew

Ga xdo Diu Hoa Lan vi Hat Ditleeeeeeeeeeeeeeeeeeeeeeseeeseeeeeeee 13,5
Lightly Battered Whole Chicken, deep fired to Crispy



BO—BEEF DISH
L1) Mongolian Beef Bo Mong c5 14
L2) Shaken Beef Bo Lic Lic 18.5
L3) Stir-Fried Beef & Brocoli Bs Xio Bong Cii Xanh 14

L4) Beef with Chinese Brocoli Bo Xao Cii Lin 14
L5) Stir-Fried Beef with Snap Peas 14.5
Bo Xao Ddu Hoa Lan
L6) Stir-Fried Beef with Vegetable Bo Xio Rau Cii 14
L7) Curry Beef Bo sit ca ri 14.5
L8) New York Steak with Fried Egg & Salad 21
L9) Pepper Steak Bo Xao Ot Chuong 14
L10) Hunan Beef Bo Sét H6 Nam 14
L.11) Stir-Fried Beef in Spicy Sate Sauce
Bo xdio Sa Té 14

HEO—PORK DISH
MT1) Pork Rip in Clay Pot Suwon Rim Mgn 13

Soft-Ribs simmered with Caramelized Fish Sauce

M2) Pork Belly in Clay Pot 7hjt kho Tiéu 13

Pork Belly simmering in Caramelized Fish Sauce

M3) BBQ Pork & Snap Peas Xa Xiu Xao Pgu Hoa Lan 13.5

Sliced BBQ Pork sautéed with Snow Peas & Carrot in brown sauce

M5) Salt Roasted Pork Ribs Swon Rang Muéi 14
Soft-Ribs toss in Salt & Pepper Sauce

TOM—SHRIMP DISH

N1) Roasted Shrimp Salt & Pepper 76m Rang Musi 14.5

N2)Roasted Shrimp Butter Garlic Sauce 14.5
Tém Rang Bo

N3) Shrimp & Mix Vegetable 76m Rau Thip Cim 14.5

N4) Shrimp with Vegetable Hunan Style 14.5
Tém Ho Nam

NS5) Shrimp Sauteed with Chinese Brocoli 14.5
Tom Xao Cii Lan

N6) Kung Pao Shrimp 76m Sét Kung Pao 14.5

N7) Shrimp Stir-Fried with Snap Peas 15
Tom Xao Dau Hoa Lan va Hat Diéu

N9) Shimmered Shrimp in Fish Sauce 14.5

Tom Rim Mdn

NGHEU & CHEM CHEP—CLAM & MUSSEL DISH
P1) Wok Toss with Thai Basil and Mint Leaves in Brown Sauce

XG0 Ll QUbueereersseseeseessssssasesssssssssssssssssssssssssssssssnssssens Clam:13.5....ccccveeeeeeee Mussel 14
P2) Wok Toss with Spicy Sate Sauce Xao Sa T¢ ......uue.. Clam:13.5.....ccceeuueeeee Mussel 14
P3) Stir-Fried with Black Bean Sauce Xao Tiu Xi ........ Clam:13.5.....ccceeuueeeee Mussel 14
P4) Stir-Fried with Ginger and Green Onion

XG0 GUNG HAMReevererveeeerersssecsessssssssssssssssssssssssssssssassss sosssssssssssssssssasssssssssssnses Mussel 14

P5) Steamed Clam with Ginger and Onion............... Clam:13.5



Veetnamese Family MWleal
Family YNeal for 2 $27.50

GOI NGO SEN T()M THIT Lotus, Shrimp, Pork Salad
CANH CHUA CA Mekon Catfish Soup
CA KHO TO Simmered Fish

Family YDNeal for 3 $37.50

G()I NG() SEN T()M THIT Lotus, Shrimp, Pork Salad
CANH CHUA CA Mekon Catfish Soup

CA KHO TO Simmered Fish

CAI LAN XAO T()I Chinese Broccoli with Garlic

Family YDNeal for 4 $49.50

GOI NGO SEN T()M THIT Lotus, Shrimp, Pork Salad
CANH CHUA CA Mekon Catfish Soup

CA KHO TO Simmered Fish

CAI LAN XAO T()I Chinese Broccoli with Garlic

GA XAO SA GT Chicken with Lemon Grass

Family YNeal for 5 $6s.50

GOI NGO SEN T()M THIT Lotus, Shrimp, Pork Salad
CANH CHUA CA Mekon Catfish Soup

CA KHO TO Simmered Fish

CAI LAN XAO T()I Chinese Broccoli with Garlic

GA XAO SA GT Chicken with Lemon Grass

CA CHIEN MAM GUNG Fried Talapia with Ginger Sauce

Foamily YNeal for 6 $76.00

G()I NG() SEN T()M THIT Lotus, Shrimp, Pork Salad
CANH CHUA CA Mekon Catfish Soup

CA KHO TO Simmered Fish

CAI LAN XAO T()I Chinese Broccoli with Garlic

GA XAO SA GT Chicken with Lemon Grass

CA CHIEN MAM GUNG Fried Talapia with Ginger Sauce

Family YNeal for 8 $104.00

GOI NGO SEN TOM THIT Lotus, Shrimp, Pork Salad
CANH CHUA CA Mekon Catfish Soup

CA KHO TO Simmered Fish

CAI LAN XAO T()I Chinese Broccoli with Garlic

GA XAO SA (,)’T Chicken with Lemon Grass

CA CHIEN MAM GUNG Fried Talapia with Ginger Sauce
TOM RIM MAN Simmered Shrimp in Fish Sauce

CHEM CHEP XAO LA QUE Mussels with Basil



NUOC UONG—BEVERAGES

Soda (Coke/Sprite/Dr.Pepper/Diet Coke)........... $2.50
Ice Tea/Sweet Tea ......ciccecevvnnneicccssssnnneecsssssnnnseecssses $2.50

Hot Tea (Jasmin/Green Tea/Chrysanthemum).. $§1.50
Tra Nong (Tra Lai/ Tra Xanh/ Tra Bong Cuc)
(We Count by Cups, Tea Pot is refillable)

S0y Bean Sita Din Nanh.eeeeessseosessseessesssesssnssessssssacee $3.00
Coconut JUICe Nudc Ditad Lon .eeeeeereeeeeeeecsssanseeeccssnnns $3.50
Thai TeA Tra Thaiceeessseeeeosssssasseessssssanseccssssssssssssssssans $4.00
Vietnamese Coffee ci phé sita di...eeessssssseecosssssasseeces $4.00

Fresh Lemonade/Pickle Lemonade (VO REFILL).. $3.50
Nuwée Chanh/Nuwée Chanh Mubi

Lemon Soda/Pickle Lemon Soda (vo REFILL)...... $4.50
Soda Chanh/Soda Chanh Muéi
Pickle Plump Soda (NO REFILL) .....ccovurerueessasessasones $4.50
Soda Xi Mugpi
NUOC EP—FRESH JUICE
APPIE ceeeiinricnnnicnnninnnsisnasessssesssssessassessasssssanas $5.00
O aNEe.....cccreisrerissancssarosassssasessascssascssasssasssassssaseses $4.00
[ @F: 1 ¢ 1] 34.00
Orange + Carrot.........eeccceeccscescssnscssnsessassossassne $4.00
SINH TO—SMOOTHIE
| D 1109 T2 1 1 $5.00
AVOCAAOD c.eueueeeennnnnnnnnennsssssssssssssssssssssssssssssssssssssssses $5.00

SIEAWDEITY .ecccrueinrercssancsanissancssasessssssasesasossasssasessae $5.00






