Starters

Viethamese Shrimp
Spring Roll (2) 3.95
Rice paper roll with vermicelli noodles, bean
sprout, lettuce, carrot, cilantro, and shrimp.
Served chilled with peanut hoisin sauce.
# Vegetable or Tofu spring roll available

upon request.

Vietnamese Crispy

Egg Roll (2) 3.45
Crispy fried spring rolls filled with vermicelli
noodles, shredded taro, jicama, mung bean,
and pork. Served with sweet chili fish sauce

or sweet and sour sauce.

+ Vegetable egg rolls available upon request.

Crispy Onion Shrimp Roll 7.95
Premium quality shrimp with green and white
onions wrapped in wonton wrapper. Served
with a spicy sweet and sour Sriracha sauce.

Tempura Shrimp (5) 7.95
Butterfly shrimp lightly breaded in tempura
batter then deep-fried and served with spicy
sweet and sour Sriracha sauce.

Steamed or Pan-Fried

Dumplings (5) 6.25
Hand-toss crescent shape dumplings filled

with marinated ground meat.

Your choice of Chicken, Shrimp, or Pork.

Tamarind Chicken 6.95

Tender chicken breast lightly breaded and
tossed in a tangy basil leaf, tamarind sauce.

Shish Kabob 6.95
Grilled marinated Pork (2), Chicken (4), or
Shrimp (2) on a bamboo skewer.

Satay (4) 7.95
Marinated chicken breast in Thai coconut curry,
skewered and then grilled. Served with honey
peanut sauce.

Appetizer Sampler 14.95
Presentation of our best appetizers Golden
Calamari, Crispy Onion Shrimp (2) Crispy Golden
Tofu (2) Crab Rangoon (2) Vietnamese Crispy
Egg Roll (2) and Vietnamese Shrimp Spring Roll
(2). Served with peanut hoisin sauce, sweet and
sour sauce, and honey peanut sauce.

Crab Rangoon (5) 4.50
Deep-fried wontons filled with cream cheese
and crabmeat. Served with sweet and sour sauce.

% Honey Pineapple Delight 3.95

Warm fried pineapple balls glazed with a honey
sauce and sprinkled with sesame seeds.

# Crispy Golden Tofu 4.25

Fried tofu served with a cucumber salad
and honey peanut sauce.

Garlic Chicken Wings (8) 5.75
Lightly breaded chicken wings deep-fried

then tossed with minced garlic.

® Buffalo or Teriyaki Wings also available.

Boneless Buffalo Chicken 6.95

Tender chicken breast lightly breaded and
tossed in our spicy buffalo sauce. Served with
celery and your choice of ranch or blue cheese
dressing. Also available in Teriyaki sauce.

Golden Calamari 7.75
Lightly breaded crispy calamari served
with a spicy sweet and sour Sriracha sauce.

SDups

Hot & Sour Soup cup 2.50/bowl 4.75
Tofu, swirls of egg drop, bamboo shoots,
carrots, water chestnuts, and mushrooms
cooked in a spicy and sour soup.

Egg Drop Soup  cup 2.50/bowl 4.75
Swirls of egg drop and chicken in a tasty
chicken broth.

Viethamese Seafood Hot Pot 12.95
Shrimp, scallops, calamari, crab meat, clams,
fish ball, bok choy, Chinese broccoli (gai lan),
carrot, snow pea, napa, mushrooms and bean
sprouts served in a hot pot. (Soup for 2)

Tom Yum 8.75

Spicy and sour soup cooked in a flaming bowl
with shrimp, clams, tofu, mushrooms, lime
leaves, and lemongrass. Served with steamed
rice.

Tom Yum Salmon 8.75

A rich flavored spicy and sour soup cooked
in a flaming bowl with salmon, coconut milk,
mushroom, lemongrass, and lime leaves.
Served with steamed rice.

* Tofu Soup 4.75

Shanghai bok choy, fresh mushrooms, and
tofu cooked in a tasty broth.

Tom Kah 8.75

A rich flavored spicy and sour soup with
coconut milk, mushrooms, lemongrass, and
lime leaves then topped with cilantro and
green onions. Served with steamed rice.
Your choice of Chicken or Tofu.

Wonton Soup 5.25
Wontons stuffed with pork and shrimp
simmered in a clear broth with Shanghai

bok choy and mushroomes.

Rice Soup (Congee) 4.75
Asian rice porridge also know as Congee.
Your choice of Beef, Chicken, or Fish.

Saladl

Papaya Salad 6.95
Green papaya, tomatoes, cilantro, red
peppers, and crushed peanuts balanced
with a sweet chili fish sauce.
For perfection just add Shrimp (add 2.00)

Vietnamese Chicken Salad
(Goi Ga) 7.95
Thinly chopped cabbage, carrots, cilantro,
fresh mints, and jalapeno tossed in a sweet
chili fish sauce and garnished with fried
onions and crushed peanuts.

Asian Lettuce Wrap 7.95
Your choice spiced chicken breast or vegetable
served with fresh cool lettuce cups.

Thai Shrimp Salad 8.25

Prawns in special sweet chili fish sauce dressing
with red bell peppers, lime leaves, lemongrass,
cilantro, and topped with crushed peanuts.

Vietnamese Steak Salad 8.25
Thinly sliced beef cooked into high flame
served on a bed of lettuce and tomatoes.

Thai Chicken Salad 8.25

Grilled chicken breast, lettuce, cucumber,
red bell peppers, tomatoes, jalapenos, and
crispy egg noodles tossed in a zesty sweet
chili fish sauce dressing.

Gourmet Salad 6.75
Romaine and Iceberg lettuce, diced red bell
pepper, red onion, pimentos, and parmesan
cheese tossed in an Italian dressing.

Rice § Noodles

Cantonese Fried Rice 6.50
Traditional wok-fried rice tossed with onions
and eggs then seasoned with soy sauce.
Beef - Chicken - Pork - Tofu - Vegetable
Shrimp (add 3.00) - Special (add 3.00)

Curry Fried Rice 7.50
Wok-fried rice, lime leaves, bamboo shoots,
onions, red and green bell peppers seasoned
with red curry.

Beef - Chicken - Pork - Tofu - Vegetable
Shrimp (add 3.00) - Special (add 3.00)

Thai Fried Rice 7.50
Wok-fried rice, Shanghai bok choy, mushroom,
green bell pepper, tomato, and onions
seasoned with Sriracha.

Beef - Chicken - Pork - Tofu - Vegetable
Shrimp (add 3.00) - Special (add 3.00)

Pineapple Walnut

Shrimp Fried Rice 12.50
A dish of shrimp, wok-fried rice, and

pineapple topped with walnuts and served

in a pineapple boat.

Yang Chau Fried Rice 10.50
A combination of Chinese sausage, shrimp,
b.b.qg. pork, eggs, onions, diced carrots, and
diced string green beans.

Lo Mein 8.95
Stir-fried soft spaghetti noodles with chopped
napa, bean sprout, carrot, and onion.
Beef - Chicken - Pork - Tofu - Vegetable
Shrimp (add 3.00) - Special (add 3.00)

Pad Thai 9.50
Thai style rice noodle with tofu, egg, bean
sprouts, and peanuts in a tamarind sauce.
Beef - Chicken - Pork - Tofu - Vegetable
Shrimp (add 3.00) - Special (add 3.00)

Chow Fun 10.50
Wide flat rice noodle with beef, onion, and
bean sprout stir-fried with soy sauce.

Singapore Noodle 12.50

Stir-fried clear rice noodle with shrimp,
fish ball, calamari, crab meat, onions, and
red bell peppers in red curry powder.

Spicy

* Vegetarian

Thai Curry Noodle 10.50

Stir-fried egg noodle with onion, red bell
pepper, tomato, green onion, basil leaves,

and Thai pepper.

Choose from Beef - Chicken - Shrimp (add 3.00)

Thai Stir-Fried Vermicelli 10.50

Stir-fried vermicelli in yellow curry paste
with bell peppers, onions, and egg.
Choose from Beef - Chicken - Shrimp (add 3.00)

% Vegetable Crispy Egg Noodle

(Mi Xao Gion Chay) 9.50
Broccoli, carrot, baby corn, mushroom, water
chestnut, snow pea, zucchini, yellow squash,
and bok choy sautéed with a house sauce
served over a nest of crispy egg noodles.

Viethamese Stir-Fried

Egg Noodle (Mi Xao) 10.50
Egg noodle stir-fried with egg, Shanghai bok
choy, red bell peppers, mushroom, cilantro,
carrot, bean sprouts, and onions.

Choose from Beef - Chicken - Shrimp (add 3.00)

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
All entrees served with steamed rice. Brown rice or fried rice add 1.00.

A charge of 18% gratuity will be included for parties of 6 or more.



Bamboo Bistro SPeciaLties

Vietnamese Special

* Noodle Soup (Phé Pac Biét) 9.95

Broth simmered overnight with oriental
herbs and spices. White rice noodles
combined with sliced rare beef, well done
flank, and beef meat ball.

Chicken Noodle Soup

(Phé Ga) 8.75
This is the Vietnamese version of Chicken
Noodle Soup. Shredded chicken and white
rice noodles in a broth simmered overnight
with oriental herbs and spices.

Wonton Egg Noodle Soup
(Wonton Mi) 9.75
Sliced b.b.q. pork, shrimp, and steamed
wontons stuffed with pork and shrimp
combined with yellow egg noodles in

seafood broth.

Seafood Noodle Soup

(Hu Tiéu D6 Bién) 9.95
A combination of shrimp, crabmeat, calamari
and quail eggs in seafood broth. Your choice

of white rice noodles or yellow egg noodles.

Grilled Pork Shrimp and

Crispy Spring Roll

(Tom, Thit Nudng, Cha Gio) 10.75
Vietnamese grilled pork, crispy egg roll, grilled
shrimp, shredded lettuce, tomatoes, mint, bean
sprouts, and crushed roasted peanut. Your
choice of vermicelli noodles or steamed rice.

Sizzling Seafood 16.75
Prawns, scallop, crab meat, calamari, clams,
Shanghai bok choy, Chinese napa, cauliflower,
carrot, baby corn, water chestnut, snow pea,
and red bell pepper served hot on a sizzling
plate.

Chicken Egg Noodle Soup

(HG Tiéu Ga) 8.75
Shredded chicken with yellow egg noodles

in seafood broth.

Sizzling Beef and Bell Pepper 15.50
Green and red bell peppers, fresh mushroom,
sliced bamboo shoots, and black pepper

served hot on a sizzling plate.

Sizzling Special Rice Noodle 15.50
Pan fry flat rice noodle with chicken, beef,
shrimp, gai lan, Shanghai bok choy, straw
mushrooms, and carrots served hot on a
sizzling plate.

Sizzling Three Musketeer 16.25
Beef, shrimp, scallop, broccoli, snow pea,

water chestnut, carrots, and red bell peppers
served hot on a sizzling plate.

Seafood

Ginger Salmon
Salmon baked or grilled in ginger and lemon
butter served with asparagus, bell peppers,
onion, and red potatoes.

Teriyaki Salmon 16.75
Flash-fry Alaskan salmon cooked in a teriyaki
sauce and served with steamed vegetables.

Pineapple Curry Shrimp 16.75

Prawns and pineapple stir-fried in coconut
milk, curry paste, carrot, celery, bamboo
shoot, mushroom, onion, bell pepper, and
topped with cilantro.

Mango Shrimp 16.75
Prawns sautéed with shredded mango red and
green bell peppers, and red onions in a tangy
sweet and sour mango sauce.

16.75 [X]Vietnamese Stir-Fry

Chili Calamari 14.50
Vietnamese stir-fry calamari cooked with

sweet chili paste, cucumber, tomato, pineapple,
peppers, onions, lemongrass, and basil leaves.

Curry Seafood 16.75

Prawns, scallop, crab meat, calamari, clams,
carrot, celery, bamboo shoot, mushroom,
onion, and bell pepper sautéed in curry and
lemongrass.

Salt & Pepper Shrimp 15.75
Shell prawns tossed with chili, scallions, garlic,
kosher salt, and coarse black pepper.

Shrimp with Lobster Sauce 15.75
Prawns stir-fried with peas, carrots, white
onions, green onions, and egg whites.

Seafood Bird’s Nest 16.75
Prawns, scallop, crab meat, calamari, clams,
quail egg, and vegetables sautéed with a house
sauce served over a nest of crispy egg noodles.

Red Curry Salmon 16.75

Slow cooked salmon with carrot, celery,
bamboo shoot, mushroom, onion, bell pepper,
and spicy red curry then topped with lime
leaves.

Spicy Garlic Shrimp 15.50

Prawns stir-fried in a garlic sauce and served
on a bed of shredded lettuce.

Green Jade Seafood 16.50
Prawns, scallop, calamari, crabmeat, and fish
ball stir-fried in house special white sauce and
presented in a ring of broccoli.

Chicken § Beef

Bourbon Chicken 12.25
Marinated chicken grilled to perfection and
served over a bed of lettuce.

General Tso’s Chicken 12.50

Lightly breaded crispy chicken breast cooked
in a special spicy and tangy sauce.

Honey Ginger Chicken 12.50
Lightly breaded crispy chicken cooked in a
special tangy honey sauce and served on a

bed of crispy rice noodles.

Korean Beef Ribs (6) 14.50
Korean style beef ribs marinated with soy
sauce, ginger, honey, and sugar. Served with
asparagus and Korean kim chi.

Beef or Chicken Green Bean 12.50
Stir-fried beef or chicken with fresh string

green bean, carrot, red bell pepper, and

onions in an oyster sauce.

Beef or Chicken Show Pea  12.50
Stir-fried beef or chicken and snow pea in
house special brown sauce.

Lemon Chicken 12.50
Lightly breaded crispy chicken cooked
in a special tart lemon sauce.

Asparagus Beef or Chicken 13.50
Stir-fried beef or chicken with asparagus in a
special sauce.

Sesame Chicken 12.50
Breaded chicken covered in sweet sesame
sauce and topped with sesame seeds.

Cashew or Walnut Chicken 12.50
Stir-fried chicken with broccoli stem, carrot,
bamboo shoots, water chestnut in house special
sauce topped with cashew nuts or walnuts.

Beef or Chicken

Gourmet Vegetable 12.50
Stir-fried beef or chicken, broccoli, carrot,
mushroom, baby corn, bamboo shoots, water
chestnuts, and onion in house special sauce.

Mango Chicken 12.50
Chicken sautéed with shredded mango, red

and green bell peppers, and red onions in a
tangy sweet and sour mango sauce.

Orange Peeled Chicken 12.50
Lightly breaded crispy chicken cooked in a
sweetened citrus sauce with fresh orange slices.

Asian Roasted Chicken 11.25
Half roasted chicken over a bed of lettuce
served with a ginger soy dipping sauce.

* Asian Sizzling Steak 14.25

USDA sirloin steak tips tossed with bell pepper,
onion, and black pepper in house sauce.
Served with lemon pepper dipping sauce.

Curry Chicken 12.50

Chicken, carrot, celery, bamboo shoot,
mushroom, onion, and bell pepper sautéed
in curry and lemongrass.

Kung Pao Chicken 12.50

Stir-fry with broccoli stem, carrot, bamboo
shoots, water chestnuts, spicy special sauce
and topped with peanuts.

Mongolian Beef or Chicken 13.50
Stir-fried beef of chicken with three kinds of
onion in enriched flavor soy sauce topped with
crispy noodles.

Teriyaki Chicken 12.50
Marinated chicken breast grilled then cooked

in a teriyaki sauce and served with steamed
vegetables.

Sweet & Sour Chicken 10.50
Crispy chicken covered in red sweet and sour
sauce with pineapples, carrots, onions, and
green bell peppers.

Vegetables

% Gai Lan & Bok Choi

in Oyster Sauce 9.50
2 distinguished oriental vegetables steamed

% Gai Lan Mushroom Tofu 9.50

Tofu, mushroom, and Chinese broccoli (gai lan)
stir-fried in a house special sauce.

% Green Bean & Mushroom

in Oyster Sauce 9.50
Stir-fried green beans and mushrooms in

with ginger and oyster sauce.

# Curry Vegetable Tofu 9.50
Fried tofu sautéed with carrot, celery,
bamboo shoot, mushroom, onion, bell pepper,
basil leaves, lemongrass in a curry paste and
coconut milk.

* Buddhist Delight 9.50
Broccoli, bamboo shoots, snow peas, carrots,
bean sprouts, and assorted oriental delights
stir-fried in seasoning soy sauce.

#% Tofu Sautéed Tomato 9.50 oyster sauce.

Golden tofu sautéed with green and white

lden # Mango Tofu 9.50
onions in a tomato sauce.

Fried tofu sautéed with shredded mango, red
and green bell peppers, and red onions in a

# Pineapple Tofu 9.50
tangy sweet and sour mango sauce.

Fried tofu mixed with pineapple chunks that

adds a fruity and tangy bite. % Steamed Vegetables 9.50

Steamed broccoli, mushroom, carrot, snow
pea, green bean, zucchini, and cauliflower.
No salt, no oil, no sugar, no msg.

# Stir-Fry Gourmet Vegetable 9.50
Broccoli, carrot, baby corn, mushroom, water
chestnut, snow pea, zucchini, yellow squash
and bok choy stir-fried in a brown sauce.



