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PHO SAIGON

VIETNAMESE RESTAURANT

115 W Third Ave - Moses Lak
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SOME OF OUR FAVORITE DISHES

Fresh Spring Rolls (Z Rolls) Cdm Saigon

Vietnamese fresh spring rolls with rice  Combination of charbroiled pork,
noodles, lettuce, fragrant herbs, bean shrimp, meatball, shiimp and

sprouts and choice of * shrimp * pork *  shrimp cake served with steamed rice
shrimp and pork * tofu

Ban Ga Xao Bdn Thit Nudng
Stir fried chicken with lemongrass, Charbroiled pork with rice noodle
garlic and seasoning over rice noodle

Lychee Salad Codm Xao Rau Tofu
Pineapple marinated grilled shrimp Stir fried seasonal vegetables and
over a bed of lettuce, carrot, cucumber, tofu with steamed rice
maraschino cherries and cilantro.

Served with homemade lychee dressing

Phd Saigon Cdm Xao Saigon

Salgon house special noodle soup with  Combination of stir fried beef,
the works: rare steak, flank, fatty Rank, chicken shrimp and squid
tendon, tripe, and meatball

We do catering!
Ask our manager for more details




KHAI Vi - APPETIZERS

1. Fresh Spring Rolls (2 Rolls) $389
Vietnamese fresh spring rolls with rice noodles, lettuce, fragrant herbs,
beansprouts and choice of * shriimp * pork “shrimp and pork * tofu

2. Eggrolls (2 Rolls) $3.89
Deep fried eggrolls with minced pork; shrimp, and vegetables

3. Chao Tém $289
Flash fried tasty shrimp cake with tofu wrap

55. Appetizer Sampler $7.79

Vietnamese eggroll, fresh spring rolls and shrimp cake. Served with peanut
sauce and fish sauce

PHO - BEEF NOODLE SOUP

Phe s a fragrant beef noodle soup unique to Vietnam. The dish consists of rice
noodles and a variety of meats mixed in a steamy beef broth seasoned with
cinnamon, anise, cloves, and ginger, Chapped green onlons and fresh corfander
finish each serving. Lime, crunchy bean sprouts, Vietnamese basil, Asian mint,
and slices of jalapeno enhance the dish's fresh flavor and add texture to this
aromatic broth.

5. Phd Tai* $ 7.59
Beef noodle soup with thinly sliced steak

6. Pha Tai Nam* % 7.59
Beef noodle soup with thinly sliced steak and fank

7. Phd Ga* $7.59
Chicken noodle soup with chicken breast strips

8. Phd Ba Vién $ 7.59
Beef noodle soup with meatball

9. Phd Hu Tiéu $ 7.59
Beef noodle soup with shrimp, squid, pork and quail egg

10. Phd Seafood $7.59
Chicken noodle soup with shrimp and squid

11. Phd Tai Bo Vien” $ 7.59
Beef noodle soup with thinly sliced steak and meat ball

12. Phd T4i Nam Gau” $ 7.59
Beef noodle soup with thinly sliced steak, Aank and fatty Aank

13. Ph& Tal Nam Gan* $7.59
Beef noodle soup with thinly sliced steak, Aank and tendon

14. Phd& T4l Nam Gau, Gan* $7.59
Beef noodle soup with thinly sliced steak, Aank, fatty flank and tendon

15. Phd Saigon (Tai, Nam, Gau, Gan,Sach, Bo Vien)* 5 7.95

Salgon house special noodle soup with the works: rare steak, flank,
fatty Aank, tendon, tripe, and meatball

15b. Phd Tofu & $ 795

Create your own pho

Choose from chicken or beef broth
and 3 ingredients from below:

| _rare steak, meatballs, Aank, tendon, fatty

flank, tripe, chicken, shrimp, squid, tofu
"5 1.78 foreach additional ingredients.

-5 lll:*

i uncooked



All rice noodle dishes are served in a bow| with fresh leaf lettuce, fragrant herbs,
bean sprouts, cucumbers, carrots, daiken radish, chopped peanuts and
Viethamese fish sauce "Mude mim’

-

16. Ban Thit Nudng $7.55
Charbrolled pork with rice noodle

17. Ban Thijt Tém Nt.ﬂ:'l‘ng $7.55
Charbroiled pork and shrimp with rice noodle

18. Bin Nem Nudng $ 7.55
Charbroiled pork meatball with rice noodle

19. Bdn Ga Nudng $ 7.55
Charbroiled chicken with rice noodle

20. Ban Cha Gio $ 7.55
Vietnamese eggroll with rice noadle

21. Ban Tém Nudng $7.55
Pineapple marinated grilled shrimp with rice noodle

22. Bdn Chao Tém $7.95
Tasty shrimp cake with rice noodle

23. Ban Dic Biét $ 7.95
Charbreiled pork, shrimp and meatball combination with rice noodle

24. Ban Saigon $9.95
Saigon rice noodle combination with pork, shrimp, meat ball and shrimp cake

25. Bin Ga Xao $8.49
Stir fried chicken with lemongrass, garlic and seasoning over rice noodle

26. Bln Bo Xao $8.49
Sliced beef stir fried with lemongrass, garlic and seasoning over rice nocodle

27. Ban Seafood Xiao $8.79
Shrimp and squid stir fried with lemongrass, garlic and seasoning over rice
noodle

28. Ban Thit Cha Gio $849

Charbroiled pork and eggroll with rice noodles

MON AN CHAY - VEGETARIAN DISHES
29, Tofu Salad % 7.59

Stir fried tolu over a bed of lettuce, sliced tomatoes, and cucumber
with lychee dressing.

30. Bdn Tofu $799
Spicy tofu stir fried with lemon grass and onion served over rice hoodle

31. Cdm Tofu $7.99
Spicy tofu stir fried with lemen grass and onion served with steamed rice

32. Codm Xao Rau Tofu $7.99

Stir fried seasonal vegetables and tofu served with steamed rice

SALAD
4. Chicken Salad $7.59

Grilled lemongrass chicken over a bed of lettuce, sliced tomato,
cucumber and garlic vinaigrette

56. Lychee Salad $7.99
Pineapple marinated grilled shrimp over a bed of lettuce, camrot, cucumber,
maraschino cherries and cilantro. Served with homemade Iychee dressing




All rice dishes are garnished with sliced cucumber, tomatoes, and daiken
radish. Served with Vietnamese fish sauce “Nudc Mam'

33. Codm Thit Nudng % 7.49
Charbroiled pork with steamed rice

34 Cdm Thijt Tém Nudng $ 7.49
Charbroiled pork and shrimp with steamed rice

35. Codm Ga Nuong $ 7.49
Charbroiled chicken with steamed rice and side salad

36. Cdm Nem Nucng 5 7.49
Charbroiled pork meatball with steamed rice

37. Cdm Tém Nudng $7.49
Pineapple marinated grilled shrimp with steamed rice

38. Cdm Chao Tém $ 7.49
Tasty shrimp cake with steamed rice

39. Cdm Pdéc Bigt $ 795
Charbroiled pork, shrimp and meatball combination with steamed rice

40. Cdm Saigon $9.95

Combination of charbrolled pork, shrimp, meatball, shrimp
and shrimp cake served with steamed rice

COM XAO - STIR-FRY DISHES

Served with steamed rice

41. Com Bb Xao $ 7.49
Stir fried beef and seasonal vegetables

42. Com Ga Xao $ 7.49
Stir fried chicken and seasonal vegetables

43. Cdm Ga Xao Xa $7.49
Stir fried chicken with lemon grass,onion and chili pepper

44, Cdm Tém Xao $7.95
Stir fried shrimp and seasonal vegetables

45. Com Xao Seafood $8.79
Stir fried shrimp and squid with seasonal vegetables

46. Cdm Xao Saigon $899
Combination of stir fried beef, chicken shrimp and squid

47. Com Chién $7.49
Fried rice with shrimps, pork, eggs, onions, carrots, and peas

BEVERAGES

51. Soft Drinks $1.95

Core ELE IR

& T

52. Sifa P4u Nanh $ 2.45

Soybean milk (cold)
53. Nugc Dua $2.75
Coconut Juice
54. Cafe Sita $2.95

Vietnamese style drip coffee with
condensed milk (iced or hot)

Bubble Tea s3so Q¥ @ 2P
Flavor: coconut, coffee, green apple, ~ L - & @

green tea, honeydrew, mango, papaya,
pineapple, strawberny, taro, watemelon
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REVIEWS

AN 9/8/2010
"Hands down one of my top 3 to date! Linbelievable service, amazing

taste, gives all the limes you can ask for, HUGE seating area & did |

mention great service?"
- Jim from yelp.com

b0 8.8 8 ¢ 8/25/2010
“Thank god this place is good, | thought | was going to have to go
without pho for an entire summer. It is set up in downtown moses
lake and its pretty easy to find. The decor was inviting, the dinning
area was very clean and well put together.”

- Erin from yelp.com

R 6/26//2010
“Wonderfull!l!! Healthy, delicious, not Americanized, clean and very
affordablel”

-Mara from urbanspoon.com

R BB 6 11/17/2009
“This new restaurant/cafe in downtown Moses Lake is simply beauti-

ful. The food is simply delicicus. [ think it is simply fabulous. All for
a simple price.”
-Lois from yelp.com

R IK A 7/14/2009
“Five stars! The atmosphere is great, and so is the service. The food is
very flavorful and fair priced. Less expensive than Michaels and

Tsunami. Try it and love it!®
-Kevin from yelp.com

Write us a review at phcsaigoan&mm!

GIFT CARDS AVAILABLE
ASK YOUR SERVER FOR MORE DETAILS

PHO SAIGON
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