
M A I N S

N O O D L E  S O U P

deep fried rolls, nuoc mam sauce

choice of: pork/veggie

SPRING ROLLS  

pickled carrots, cilantro, cucumber, in house made

pate, mayo + peanut sauce, toasted baguette

choice of: grilled chicken/beef/pork/omelette/tofu

ADD ON:   fried egg      2

BANH MI  +  FRIES

fresh rice paper rolls, lettuce, vermicelli, mint, crunchy

bits, peanut sauce

choice of: shrimp/pork/chicken/beef/tofu/egg

SALAD ROLLS (2 )

deep fried wings with dipping sauce

choice of: hot/peanut satay/sweet chili/salt +

pepper/Vietnamese spicy nuoc mam

WINGS  

thinly sliced rare beef, basil, fresh thai chilies, tangy

nuoc mam, roasted peanuts, fried shallots + garlic

bits, onions, shredded cabbage

VIET BEEF CARPACCIO

2 sunny side eggs, tender beef slices on sizzling plate

with rice or baguette

ADD ON:   pate     2

SIZZLING BEEF + EGGS

+8hrs braised beef bones broth, Asian spices, pho noodles

choice of 1: rare beef/flank/beef balls/veggies/chicken or oxtail (extra 2)

spicy lemongrass beef  broth, thick rice noodles

choice of 1: rare beef/flank/pork balls/veggies or oxtail (extra 2)

BUN BO HUE (BBH)

juicy tenderloin cubes, tomato fried rice, watercress salad

ADD ON:  fried egg     2

SHAKE IT  BEEF CUBES

spicy coconut curry sauce, vegetables, basil

choice of:  chicken/shrimp/tofu

CURRY ON RICE

tender beef flank, caramelized onions, truffle oil,

toasted baguette, pho broth au jus, parmesan fries

PHO BEEF DIP

slow braised beef shank, carrots, turnip

choice of: rice/noodles/baguette

BEEF STEW

deep fried onion cake, sweet chili sauce

GREEN ONION CAKE

pan fried garlic butter edamame beans

EDAMAME

crispy fries, braised oxtail gravy, fried sunny side egg

OXTAIL  FRIES

panko fried chicken breast, lemon sauce, rice or salad

CRISPY LEMON CHICKEN

charbroiled marinated porkchops, nuoc mam sauce

PORKCHOP RICE

mushroom base broth, seasonal veggies, noodles

PHO VEGAN

A P P E T I Z E R

chargrilled marinated pork, chicken, beef or shrimp

*kick it up a notch and make it spicy*

SKEWERS

spicy sate beef broth, lettuce, cucumber, pho noodles, peanuts

choice of:  beef/chicken/tofu/shrimp

SATE PHO 

PHO 

deep fried spring rolls made with rice paper (gluten free),

nuoc mam sauce

choice of: pork/veggie

RICE PAPER SPRING ROLLS

BBH THE WORKS                                          
rare beef and flank

 PHO THE WORKS                                   
rare beef and flank

TAMARIND PRAWNS
big juicy prawns with tamarind sauce on rice, fried

shallots, mixed greens salad

shredded chicken with cabbage, pickled carrots,

peanuts and herbs in a lime vinaigrette dressing

GOI  GA SALAD

Shredded Papaya, peanuts,beef jerky in a spicy

vinaigrette dressing 

BEEF JERKY PAPAYA SALAD

big juicy prawns, garlic and spicy egg yolk coating

SPICY SALTED EGG YOLK PRAWN

light battered deep fried calamari with Sriracha aioli dip

XO CALAMARI

V E R M I C E L L I / R I C E  B O W L

1 grilled item, fresh veggies, pickled carrots, roasted

peanuts/sesame, nuoc mam sauce, green onions

choice of:  chicken/beef/shrimp/pork/tofu/spring rolls                                  

VERMICELLI /RICE BOWL

COMBO 2  -  1  g r i l led  i tem + spr ingro l l

COMBO 3  -  2   g r i l led  i tems + spr ingro l l

COMBO 4  -  3   g r i l led  i tems + spr ingro l l

ZUCHINNI  NOODLES SUBSTITUTE EXTRA  

ALL SHRIMP ITEMS ARE EXTRA    

SOUP ADD ONS

pork balls/beef balls/flank/rare beef/tendon/veggies/chicken 
egg    
oxtail    
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 FEEL GOOD ABOUT EATING DESSERT!  
(All our desserts are part of the Mealshare program)

WINE  6OZ /  9OZ /BOTTLE

Tapiz  Malbec
Bread and Butter  P inot  Noir
J .  Lohr  Cabernet  Sauvignon
Clos  Los  S iete  Mendoza
Seghesio  Sonoma Zinfandel
Coyam Organic  Red

RED

Kim Crawford Sauvignon Blanc
Kim Crawford Chardonnay
Woops (Vibrant  Wines)
See Ya Later  Ranch Reisl ing

WHITE

D r a g o n  M o j i t o  ( 3 o z )
sake,  p ineapple ,  g inger ,  l ime,  mint ,  soda
G o o d  M o r n i n g  V i e t n a m  ( 1 . 5 o z )
gin ,  Soho,  l ime,  lychee puree,  h ib iscus
L y c h e e  M i m o s a
champagne,  lychee puree
M a n d a r i n  X  O l d  F a s h i o n e d  ( 2 o z )
Angostura Bitter .Mandarin  Sour .Buffalo  Trace
E m p e r o r  K a f f i r  M u l e  ( 1 . 5 o z )
Hennessey,  l ime,  g inger  beer ,  kaff i r  l ime
C a e s a r  ( 1 o z )
N e g r o n i  ( 3 o z )
W h i s k e y  M a n d a r i n  S o u r  ( 2 o z )

Vodka
Belvedere  
Belvedere  Bott le  (750ml)
Grey Goose
Grey Goose Bott le  (750ml)

Gin
Hendrick 's
Bombay Sapphire  East

GRAINS 1  0Z/2 0Z

JUNIPER 1  0Z/2 0Z

Tequi la
Patron S i lver
Casimigos Anjeo

AGAVE 1  0Z/2 OZ

White  Rum
Captain  Morgan (White)
Captain  Morgan (Spiced)

Rye
Crown Royal
Jamesons I r ish  Whiskey

CANE 1  0Z/2 0Z

RYE 1  0Z/2 0Z

Hennessy VS
Hennessy XO
Hennessy VS Bott le  (750ml)
Henney +  Green Tea 1 .5L  Keg
Hennessy XO Bott le  (750ml)

GRAPES 1  0Z/2 OZ/BOTTLE

Buffalo  Trace Bourbon
Jack  Daniel 's

CORN 1  0Z/2 OZ

Macallan 12  

MALT 1  0Z/2 0Z

Vietnamese Coffee
Vietnamese Egg Coffee
Red Bul l
Virg in  Caesar
Perr ier
Bott led Water
Juice  (Orange,  Cranberry ,  P ineapple)
Pop
Tea (per  person)  

NON ALCOHOLIC

Soju   360ml
(Strawberry/Green Apple/Peach)
Sake Bomb

SAKE/SOJU

Sapporro  Draft  16oz
Featured Draft  16oz
Coors  Banquet
Corona
Heineken
Stel la

BEER BOTTLE/TOWER

vanilla ice cream, viet coffee, condensed milk drizzle, toffee bits

SAIGON AFFOGATO

Please ask your server for selections

FEATURE DESSERT

COCKTAILS GLASS/JUG

Veuve Cl iquot  R ich
La Marco Prosecco (187ml)

SPARKLING

Part  of  the  purchase of  the  i tem goes to  Mealshare
that  donates  meals  to  chi ldren in  need.

DURIAN CHEESECAKE

XO Bistro MacTaggart
5021 Mullen Rd NW

Edmonton, AB
 

Phone: 825-512-5285
(Temporary)


