Let’s Roll!

Our fresh rice paper rolls are wrapped with
noodles, lettuce, mint leaves, and bean sprouts

Saigon Rolls (2)
Grilled pork sausage, fried wonton skins, pickled daikon and carrot,
peanut dipping sauce

$8.50

Classic Salad Rolls (2)
Pork & shrimp, chive, peanut dipping sauce

$7.50

Vegetarian Salad Rolls (2)
Tofu, pickled julienne daikon and carrot,
roasted rice powder, peanut dipping sauce

$7.50

Salmon Rolls (2)
Grilled salmon, onion, roasted peanuts, pineapple dipping sauce

$8.50

Chicken Rolls (2)
Grilled lemongrass chicken, chinese sausage, sticky rice,
avocado, hoisin dipping sauce

$8.50

Crispy Rolls (2)
Pork & shrimp, ear mushroom, bean thread noodles,
fish sauce vinaigrette dipping

$5.25

Vegetarian Crispy Rolls (2)
$5.25
Tofu, taro, mung beans, bean thread noodles, ginger soy dipping sauce

Let’s Start!

Fried Brussel Sprouts
tossed in house garlic sauce
Chicken Dumplings
Minced chicken wrapped in wonton skins, poached,
sautéed in spicy garlic sauce

Let’s Eat!

Pho Soups

Our pho served with rice noodles, topped with green and white onion, cilantro.
Side of thai basil, bean sprouts, jalapeno, wedge of lime. *Our Beef pho comes
medium rare. Please let us known if you prefer well done.
#1 *Pho Beef
$12.50
Add: Tripe $2.00 Beef meatballs $2.50 Tendon $3.00 Beef Tongue $3.00
#2 Pho Chicken
#3 Pho Vegetarian
#4 Wonton Soup (egg noodle)
#5 Ramen with 5 spice braised beef cheek

$12.25
$12.50
$13.25
$13.95

Bowls
*noodles or rice
Our bowls are served with lettuce, mint, cilantro, bean sprouts,

cucumber, pickled daikon and carrot, peanuts, and a house fish sauce vinaigrette.
Choice of noodles, jasmine rice, or brown rice
#10 Lemongrass Chicken
$12.75
#11 Pork and Crispy Rolls
$13.50
#12 Grilled Saigon Meatballs
$13.50
#13 Sautéed Lemongrass Beef
$13.75
#14 Chicken Curry / Vegetarian available
$13.50
#15 Tofu, green beans, with miso dressing
$12.75

$9.00
$8.95

Garlic Wings
$9.25
Vietnamese-style fried chicken wings sautéed in spicy garlic fish sauce
Duck Confit Steamed Buns
$8.00
Steamed bun with five-spice duck confit, hoisin sauce, julienne scallion
Pork Belly Steamed Buns
Steamed buns with pork belly and house dressing

$8.00

Green papaya salad
Hand-cut papaya and muddled in garlic, thai chili,
cherry tomato, house dressing

$8.50

Beef Salad
Seared lemongrass beef, chinese celery, carrot, diakon,
peanuts and fried shallots.

$9.00

Shrimp Chips
String Beans with spicy garlic sauce
Rice/Noodles
Sticky Rice
Brown Rice

$3.00
$5.00
$1.00
$2.50
$2.00

.................................................................................
Sides

Banh
Mi
Our Banh Mi is a French baguette with house garlic mayo,

pickled daikon and carrots, cilantro, cucumber, and jalapeno.
#20 Classic Banh Mi
Pâté, xa-xiu pork belly, head cheese,
home-made (cha lua) mortadella, house pickles, and mayo
#21 Pork 3 Ways
Pork belly, hand-pulled pork and home-made (cha lua) mortadella
#22 Lemongrass Chicken
#24 Chicken Curry
#25 Crispy Catfish Fried batter catfish, dill, siracha aioli
#26 Eggplant (vegetarian)

Silk Favorites

Crazy Noodles / Stir fried rice noodles with chicken or tofu
Ginger Chicken / Chicken, green beans with rice
Basil Tofu / Fried Tofu, green beans and button mushroom

SPICE IT UP!!!! Hot Sauce • Jalapeno

$9.00
$8.75
$8.50
$8.50
$8.50
$8.00

$12.50
$12.50
$12.50

Cocktails
Tuk Tuk Martini
Thai Chili-infused Vodka, passionfruit, citrus, up
Saigon Temple
Maker's Mark bourbon, Amaretto, dry vermouth,
orange bitters, clove, up

DRAFT BEER
9

Please ask your sever

WINES
9

Silk
Meyers Jamaican dark rum, Cruzan pineapple rum, Amaretto,
cherry heering, pineapple juice, citrus, rocks
9
Ginger Martini
Ginger-infused vodka, citrus, up

9

White Guava Margarita
Sauza Blanco tequila, guava, Triple Sec, lime, up

9

‘Up All Night’ Viet Café
Crater Lake hazelnut espresso vodka, Pho Van espresso,
Kahlua, cream, Aztec chocolate bitters, rocks

9

Cava, Brut N/V. Sparkling

8

WHITE WINES
Pinot Gris Villa Wolf, Germany
Chardonnay (Ardeche) Louis Latour, France

6
6.50

24
25

RED WINES
Pinot Noir, Cono Sur, Chile
Cabernet Sauvignon Cono Sur, Chile

6.50
6.50

25
25

‘Thom-Thom’ Mojito
Cruzan Pineapple rum, fresh mint, lime, pineapple juice, rocks 9
Vault of Heaven
Vodka, lychee, grapefruit, lemon, rocks

9

Cilantro Kumquat Gimlet
Kaffir lime leaf-infused gin, fresh cilantro,
kumquat, lime, rocks

9

Hanoi Summer
Absolut Mandrin vodka, passionfruit, mango, up

9

Rouge
3 Olives cherry vodka, morello cherry, citrus, up

9

Traffic Jam
Ginger-infused Vodka, fresh Thai basil, lime, ginger brew, rocks 9
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