
 

 

 
February 14, 2010 

 
First Course  ~  Please choose one item 

 
11.     PHO 

Hearty oxtail soup with rice noodles, beef tenderloin slices, & aromatic herbs 
 

12.     SUP MAN CUA 
Asparagus & crabmeat soup in a clear broth with fresh herbs   

  
13.     Sup Ga 

Chicken soup with fresh baby corn & cilantro 
 

1. CHA GIO 
Crisp spring rolls of shrimp, pork, & shitake mushroom, with chili lime dipping sauce   

 
2. GOI CUON 

Soft salad rolls of shrimp, rice vermicelli, lettuce,  
bean sprouts, & aromatic herbs in rice paper, with peanut plum dipping sauce   

 
3. BO BIA 

Soft salad rolls of julienne carrots & jicama, bean sprouts, 
& aromatic herbs in rice paper, with spicy-sweet peanut plum dipping sauce   

 
4. CHAO TOM 

Grilled shrimp wrapped around sugar cane,  
with angel-hair noodles, mint, cilantro, & lettuce, with peanut plum dipping sauce 

 
 5. SUON NUONG 

Charcoal baby-back ribs with lemongrass  
 

6. BANH CUON 
Steamed Vietnamese ravioli of chicken & shitake mushrooms, 

in flat rice noodles with lime garlic sauce   
 

7. CA BAM XUC BANH TRANG 
Wok-seared monkfish with chili, lemongrass, peanuts, & toasted sesame crackers   

 
8.     BANH UOT 

Grilled sesame beef rolls in flat rice noodles, 
with cucumber, lettuce, basil, & lime garlic sauce   

 
9. TOM CUON RAM 

Crisp beignets stuffed with shrimp, chicken, & vegetables,  
with orange ginger dipping sauce 

  
10.      CA SONG 

Tuna tartare with tomato, basil, & cucumber, 
Tossed in ginger soy dressing, served with wonton crisps 

 
46. GOI CUON VIT 

Soft salad rolls of grilled duck, rice vermicelli, lettuce,  
daikon, carrots, mint & basil with coconut plum dipping sauce 

 
14. GOI BUN SO 

Grilled sea scallop salad with garlic noodles, roasted peanuts & lime vinaigrette   
 

15. BO LUC LAC 
Salad of warm, seared filet mignon over watercress, with red wine vinaigrette   

 
16. GOI GA 

grilled salmon with pineapple, mesclun greens, grape tomatoes, 
cucumber, & pineapple vinaigrette 

 
17.     goi ngo sen 

lotus root and tofu salad with cucumbers, tomatoes, & chili lime soy dressing   
 

18. GOI BO 
Cold, spicy beef salad with chili, lemongrass, basil, & chili lime vinaigrette  

 
19. GOI ATISO 

Artichoke & crabmeat salad, with tomato, sesame, & tamarind dressing  



 

 

February 14, 2010 
 

Second Course ~  Please Choose One Item 
 

20.  Ca nuong la chuoi 
grilled trout with oyster mushrooms, dried mushrooms & cellophane noodles served 

steamed in a banana leaf with curry sauce 
 

21.     ca chien saigon 
seared red snapper fillet with a light, spicy-sour sauce  

 
22.     ca hap 

Steamed fillets of sea bass, with cellophane noodles, 
Shitake mushroom, tomato, scallions, & ginger  

 
23.     tom xao sate 

Sautéed jumbo shrimp & asparagus, in a light sauce of sate spice, chili, & garlic  
 

24.     ga nuong xa 
Oven roasted chicken with lemongrass & chili lime dipping sauce  

 
25.     bun thit nuong 

BarbecueD pork over angel-hair noodles with mesclun greens & lime garlic sauce  
 

26.     mi xao don chay 
Stir-fried mixed vegetables & tofu over crispy egg noodles, with a light oyster sauce 

 
27.     cari tom 

Sautéed jumbo shrimp with eggplant in a coconut curry sauce 
 

28.     vit quay 
Ginger marinated roast duck with tamarind dipping sauce 

 
29.   mi xao do bien 

Stir-fried shrimp, scallops, calamari, & mixed vegetables 
over pan-fried egg noodles with a light oyster sauce 

 
30.     bo sate 

Sautéed diced filet mignon with sate spice, yams, & String beans  
 

31.     ga xao cari 
Sautéed diced chicken with eggplant, mango, string beans, & cashew  

Nuts n a yellow curry sauce 
 

38.     ca nuong 
Grilled salmon over vermicelli noodles, with dill, mesclun greens, & lime garlic sauce  

 
39.     bo bitet tom nuong 

Grilled filet mignon & sautéed shrimp, with tomato rice pilaf & mesclun greens 
 

40.     sup do bien 
Bouillabaisse of coconut saffron broth, lobster, mussels, shrimp, scallops, 

& whitefish, with vermicelli noodles & aromatic herbs 
 

41.     ga xao XA ot 
Wok-seared lemongrass chicken over portobello mushrooms, With a basil chili sauce 

 
43.     dau hu 

CLAY POT tofu WITH mushrooms & peas in a fresh plum tomato broth  
 

47.  dau Hu Cari 
Lightly fried tofu with eggplant, asparagus, mango, yams & cashews  

in yellow coconut curry sauce   
 

Main Courses will be served with sideS of STEAMED seasonal vegetables and jasmine rice 
 

$50.00 PER PERSON* 
*EXCLUDES TAX AND GRATUITY 

 
THANK YOU FOR CHOOSING LE COLONIAL FOR YOUR valentines day CELEBRATION! 


