
–– VEGETARIAN ENTREES ––
Most items can be prepared “Vegan” upon request.

VG1 Buddha Delight (Malai Chay) j 8.95
Chayotte, bamboo, zucchini, mushrooms, tomatoes, and broccoli
stir-fried together with tofu and jalapenos in a coconut sauce.

VG2 Vegetarian Special (Do Chay Dac Biet) j 8.95
A combination of tofu, lemongrass, pineapple, fresh vegetables, and
mushrooms in a black bean sauce with a touch of chile and coconut.

VG3 Tofu & Combination Vegetables (Tofu Xao Thap Cam) 8.95
Tofu and vegetables stir-fried in a brown sauce.

VG4 Tofu Saté (Tofu Saté) j 8.95
Tofu sautéed in a spicy saté sauce, pine nuts, tomatoes & fresh veggies.

VG5 Lightly Seasoned Stir-fried Vegetables (Rau Xao) 8.95
Stir-fried vegetables with a light garlic seasoning.

VG6 Tofu Lemongrass (Tofu Sa Ot) j 8.95
Tofu and vegetables sautéed with lemongrass and a touch of chile.

VG7 Vegetarian Delight (Rau B/T) w/Rice Paper for wrapping 8.95
Tofu & shredded vegetables, tossed with peanuts and bean thread
over a bed of rice noodles. Served with a peanut sauce.

VG8 Vegetarian Curry Stew (Cari Chay) j 8.95
Tofu and vegetables with potatoes, yams, carrots, and black
mushrooms in a special stew-like curry with coconut milk.

VG9 Basil Curry (Cari Que) 8.95
Tofu cooked with green curry and fresh basil leaves, fresh string beans,
pineapple, a touch of tamarind, and coconut milk.

VG10 Green Curry Stir-Fry (Cari Xanh) 8.95
Tofu with spicy green curry, bamboo shoots, vegetables & coconut milk.

VG11 Vegetarian Stuffed Grape Leaves (La Lot Chay) 8.95
Grape leaves stuffed with assorted vegetables, tofu, bean thread,
spices, and pine nuts.

VG12 Sesame Tofu (Tofu Xao Me) j 8.95
Lightly battered tofu, deep-fried & tossed in a sweet & spicy sesame
sauce. Served on a bed of honey noodles with broccoli and carrot.

VG13 Country-Style Tofu (Tofu Xao Gia) 8.95
Bean sprouts, tofu, carrots, and onions stir-fried with peanuts.



VG14 Vegetables in Curry Sauce (Rau Xao Lan) j 8.95
A combination of vegetables and tofu, stir-fried in curry,
coconut milk, and peanuts, with a touch of chile.

VG15 Tofu Basket (Tofu To Chim) j 8.95
Tofu, eggplant, yellow squash, mushrooms, and cashews stir-fried together
w/ a touch of chile. Served with rice noodles in a crispy egg-noodle basket.

VG16 Vegetarian Lo Mein (Lo Mein Chay) 8.95
Vegetables and tofu stir-fried with lo mein noodles.

VG17 Pan-Seared Egg or Rice Noodles (Ap Chao Chay) 8.95
Tofu stir-fried with an assortment of vegetables, served on a thick bed
of egg noodles (pan-seared or deep-fried crispy) or white rice.
Served with a peppery sweet sauce or a brown sauce.

VG18 Vegetable Pad Thai (Mong Co Chay) j 8.95
Tofu stir-fried with fresh vegetables, egg and peanuts.

VG19 Soft Noodles: Rice or Egg (Mi Xao Mem) 8.95
Egg or rice noodle stir-fried together with mixed vegetables and tofu.

VG20 Tofu and Fresh Tomatoes (Tofu Sot Ca) j 8.95
Tofu sautéed in a fresh tomato sauce, with a touch of chile.

VG21 Vegetarian Hot Pot (Kho Chay) 8.95
Sautéed vegetables, tofu, eggplant, black mushroom, peanuts, and
bamboo shoots in a black bean sauce. Served in a hot pot.

VG22 Eggplant & Tofu (Ca Tim Tofu) j 8.95
Eggplant, tofu, and tomatoes stir-fried in a black bean sauce and a
touch of chile.

VG23 Tapioca Clear Noodles (Nam Vang Xao Chay) 8.95
Vegetables, tofu, and egg stir-fried with clear noodles and peanuts.

VG24 Eggplant & Tomatoes (Ca Tim Tuong) j 8.95
Eggplant & tomatoes stir-fried in a black bean sauce and a touch of chile.

VG25 Tofu and Vegetable Noodle Bowl (Bun Tofu) 8.95
Tofu stir-fried with vegetables, peanuts, lemongrass & jalapenos over
rice noodles, chopped lettuce, bean sprouts, and nuoc mam sauce.

VG26 Kung Pao Tofu 8.95
Crispy peanuts, whole spicy peppers, celery, water chestnuts, and
bamboo shoots toasted with a spicy sauce.

VG27 Vegetarian Fried Rice (Com Chien Chay) 8.95
Rice stir-fried with vegetables and tofu.

VG28 Curry Noodle (Lo Mein Xao Curry) j 8.95
Lo mein noodle stir-fried together with tofu, coconut, peanut sauce,
fresh basil leaves, and a touch of chile.


