
t h e a t e r  m e n u

F I R S T  B I T E S

Bò Tái Chanh Vietnamese Beef Carpaccio
Thinly sliced fi let mignon, citrus lime vinaigrette, garlic, onions, 

peppers, crispy fried onions 
Optional: Without peanuts

6 Oysters
Served with spicy herb mignonette

Gỏi Gà Salad  GF
Pulled chicken, peanuts, cabbage onions, scallions, cilantro, Saigon 

vinaigrette, fried prawn crackers

M A I N S

Bánh Khọt
Savory mini pancakes, shrimp, pork, lettuce, mint, basil

Vegetarian: Tofu & Mushrooms

Thịt Kho
Caramelized pork belly and pork shoulder, boiled quail eggs, side of 

jasmine rice and mini baguettes

Crabmeat Fried Rice GF
Jumbo lump crab meat, eggs, scallions

Optional: Add Chinese Sausage

D E S S E R T

Chuối Chiên
(Fried Banana) coconut cream, house-made vanilla ice cream

Ice Cream Trio (Choose 3 fl avors)
House-Made Vanilla, Bánh Bò Nướng Ice Cream (Pandan cake), Thai 

Tea Ice Cream, Lychee Sorbet

3  C O U R S E S  -  $ 4 5


