
STREET SNACKS 

crispy spring rolls ◆ gluten free 
3 homemade pieces, crab, shrimp, pork, vermicelli, taro, 

wood ear mushroom, scallions, fish sauce 
9 

lemongrass-chili oil dumplings ◆ steamed or fried 
5 pieces, chicken, napa cabbage, herbs 

9 

tofu satay ◆ vegan 
organic tofu, onion, garlic, scallion, peanuts, sesame soy sauce 

9 

fresh summer rolls 
poached shrimp, vermicelli, green leaf lettuce, bean sprouts 

 basil, hoisin-peanut sauce 
9 

chicken wings & taro fries ◆ gluten free 
deep fried wings caramelized in fish sauce and garlic 

11 PHO 

all pho can be gluten free without hoisin sauce 

pho add-ons: 

meatballs: 4 | tendon & tripe: 4| veggies: 3 | extra meat: 5 
roasted bone marrow (2pcs): 7 | oxtail: 4 | extra noodles: 3 

round steak & angus brisket 
beef broth, rice noodles, garnished with cilantro 

 scallion, onion 
16 

bobo’s free-range chicken 
herbed chicken broth, rice noodles, shredded chicken, garnished 

with cilantro, scallion, onion 
16 

wood & herbed smoked brisket 
beef broth, rice noodles, house-smoked brisket, garnished 

with cilantro, scallion, onion 
18 

meatball pho 
beef broth, rice noodles, beef meatballs, garnished with cilantro, 

scallion, onion 
16 

   vegan pho ◆ vegan 
   vegan broth, rice noodles, organic tofu, kale, broccoli, carrot, 

garnished with cilantro, scallion, onion 
16 

bún bò huế ◆ gluten free 
   spicy lemongrass beef broth, brisket, sliced Vietnamese ham 

(pork), thick vermicelli noodle, cilantro, scallion, onion 
17 

*vegan option: with kale, carrots, broccoli and mixed mushrooms  

BÚN 

bún is a cold vermicelli noodle (can be substituted with 
rice) salad with green leaf lettuce, bean sprouts, 

pickled carrot & daikon, cucumbers, mint, 
fried shallots, peanuts and fish sauce 

bún add-ons: fried egg: 2 | spring rolls: 6 

grilled lemongrass tofu ◆ vegan 
15 

grilled lemongrass chicken 
16 

spring roll ◆  gluten free 
(has crab, shrimp, pork, vermicelli, taro, mushrooms) 

17 

BÁNH MÌ 

Vietnamese sandwich on toasted French baguette with pickled 
carrot & daikon, cucumber, cilantro and mayonnaise 

add a fried egg: 2 

grilled lemongrass chicken 
11 

traditional  
Vietnamese ham and homemade pâté 

11 

grilled lemongrass tofu ◆ vegetarian 
11



Automatic 20% gratuity added to parties of 5 or more | Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodbourne illness, especially if you have a medical condition. 

DRINKS 

Vietnamese coffee ◆ hot or cold 
5 

Thai iced tea 
5 

fresh limeade soda 
5 

lychee soda 
5 

ginger honey tea ◆ hot or cold 
4/5 

hot tea by the glass ◆ jasmine or green 
3 

soda 
Coke, Diet Coke, Ginger Ale, Sprite, seltzer 

2 

san pellegrino ◆ 250mL / 750mL 
2/6 

juice ◆ lychee or mango 
4 

BEER 

Singha  ◆  4.7% abv 
Thai pale lager  

7 

Life In The Cloud IPA  ◆  6.1% abv 
Thai pale lager — the only beer permitted to display the 

royal Garuda 
9 

Oxbow Lager  ◆  4.5% abv 
crisp lager from Maine 

7 

Collective Arts Guava Gose  ◆  4.9% abv 
sour mashed wheat beer brewed in Connecticut  

10 

Threes Brewing Vliet  ◆  5.2% abv 
clean pilsner from Brooklyn 

9 

rotating IPA can 
please ask your server 

7 

WINE 

Spellbound 
pinot noir from California 

10/36 

Predator 
Cabernet Sauvignon from California 

11/39 

Biscaye Baie 
sauvignon blanc from France 

9/33 

Solis Lumen 
rosé from the South of France 

10/36 

meet us for lunch at

follow us on instagram @district_saigon


