About Phd

Phd is a typical traditional dish of the Vietnamese, Phd appeared
in Vietnamese cuisine from the late 19th century in North Vietnam
and from there migrated across the country and abroad. Phd is
available anywhere Vietnamese people live.

The main ingredients that make up the flavour of Phd are:

-Broth: Bone is stewed for many hours with ginger, onion,
cinnamon, star anise, cloves, cardamom, dried mushrooms,
coriander seeds etc. It gives the bone its sweetness and
characteristic aroma. Dried shrimp, dried squid, dried fish and root
vegetable can be added to increase the sweetness (umami taste).
-“Banh Pho”: made from cooked rice flour and then sliced.

-Meats, usually thinly sliced.

-Condiments: chili sauce, vinegar, garlic, fish sauce, hoisin sauce,
lemon, fresh chili, coriander, cilantro, basil, bean sprout etc. -
depends on the place.

When serving, “Banh Pho” is boiled, drained and placed in a bowl.
Meat is placed on top and the bowl is filled with broth. Spring
onions and coriander are sprinkled over top to garnish.

Phd can be eaten at any time of the day. Breakfast, lunch, dinner
or as a snack. Phd can be the main course or a side dish.

At first, beef Phd was only served with whatever meats were
available. Now there are a variety of choices: sliced beef, flank,
fatty brisket, tendon, tripe, beef balls, shin shank, oxtail, beef ribs,
stewed beef and many more.

There are now also many variations of Phd, depending on the
local culture and ingredients, the weather or the diners'
preferences such as Beef Pho, Veal Phd, Goat Phd, Chicken Phg,
Roasted Pork Phd, Lobster Phd, Fried beef Phd, rolled Phd etc.

With Beef Phd, there are two main types, namely “Pho Nam”
(Southern Style) and “Pho Bac” (Northern Style). The difference
between these two types of Phd is mainly in the way of seasoning
and eating:

-"Pho Nam”usually has a clear white broth, uses more star anise,
cinnamon, has a sweeter taste from sugar and is eaten with bean
sprouts and basil. Chilli sauce and hoisin sauce is served on the
side for dipping meat.

-“Pho Bac” usually has a clear reddish-brown coloured broth due
to the bone being stewed for long, usually over 20 hours, and it
isserved with Vietnamese donuts “Quay”, chilli sauce, vinegar, and
garlic.




PHO SAC A2\
MENU Wsae

3
___ (60) TRADITIONNAL / TRUYEN THONG

/ S $17.50 M $18.50 L $20.50
/¢ Sliced Beef (Tai), Flank (Nam), Fatty Brisket (Gau), Sliced

QU S $'|8 50 M $19.50 L $21.50
\ f— . Sliced Beef (Tai), Flank (Nam), Fatty Brisket (Gau), Sliced
(/7 Pork (Gio heo), Chd hué&, Tendon (Gan), Blood Curd (Huyét)

-, (a) Sliced Beef / Tai
(b) Beef Flank / Nam
“ . (c) Fatty Brisket / Gau
d) Beef Tendon / Gan
e) Tripe / Sach
- (f) Beef Ball / Bd Vién
. (g) Beef Cartilage / Sun Bo
h) Shln Shank/Bap Hoa +$1

(I) Blood Curd / Huyét Heo
- (m) Chichen Breast / Uc Ga
. (n) Free Range Chicken / Ga Chay B6 +$1
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(10) BEEF PHG / PHG BO

S $17.50 M $18.50 L $20.50

Choose up to 4 types of meat:

EXTRA MEAT WITH SOUP /
PHAN AN THEM
M $10 L$12

(a) Sliced Beef / Tai
(b) Beef Flank / Nam
(c) Fatty Brisket / Gau
(d) Beef Tendon / Gan
(
(
(

S $8

e) Tripe / Sach

f) Beef Ball / Bo Vién

g) Beef Cartilage / Sun Bo
(h) Shin Shank / Bap Hoa +$1
(i) Ngau Pin +$2

(j)Ox Tail / Budi Bo +$2

ADD-ONS / THEM THIT

Sliced Beef / Tai $5

Beef Flank / Nam $5

Fatty Brisket / Gau $5
Tripe / Sach $5

Beef Balls / Bo Vién $5
Beef Cartilage / Sun Bo $5
Shin Shank Beef / Badp Hoa $5

Ngau Pin $6

Ox Tail / budi Bo $6

Free Range Chicken / Ga Chay B6 $6
Chicken Offal / Long Ga $5

Young Chicken Eggs / Tring Ga Non $6

RECOMMENDED CONDIMENTS

Pha Sac Chilli Sauce / Tuang Gt
Pickled Garlic / Dam toi




PHO SAC A2\
MENU shc

.| SPECIAL PHO / PHG BAC BIET
E/\% 6/\5%/ ”% S $18.50 M $19.50 L $21.50
7.1 (20) stir-fried Beef / Tai Lan

(21) Coarsely Minced / Tai Bam
Pepper /Tiéu - Ginger / Gung
(22) Combination Beef / Bo Pac Biét
Td Pin Lu - Thém Ga +$2
(23) Beef Stew Phd or Bread /
Phd hoac Banh My Sét Vang
Medium size only

ADD-ONS / THEM THIT

Sliced Beef / Tai $5

= Beef Flank / Nam $5

7 / Fatty Brisket / Gau $5
(/ /é
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Tripe / Sdch $5

Beef Balls / Bo Vién $5

Beef Cartilage / Sun Bo $5

Shin Shank Beef / B3ap Hoa $5

Ngau Pin $6

Ox Tail / Buéi Bo $6

Free Range Chicken / Ga Chay B6 $6
Chicken Offal / Long Ga $5

Young Chicken Eggs / Tring Ga Non $6
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RECOMMENDED CONDIMENTS
Phd Sac Chilli Sauce / Tudng Gt
Pickled Garlic / Dam toi
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PHO SAC A2\

SIGNATURE BEEF PHO

Both dishes are sous vide
Phd Sudn bo hodc Bdp bo ham chdn khéng cdch thuay

$27.50

' (24)RIB BEEF BONE-IN PHO / PHG SUGN BO
!/ (25) SHIN SHANK BEEF PHG / PHG BAP HOA HAM

ADD-ONS / THEM THIT

Sliced Beef / Tai $5

Beef Flank / Nam $5

Fatty Brisket / Gau $5

Tripe / Sach $5

Beef Balls / Bo Vién $5

Beef Cartilage / Sun Bo $5

Shin Shank Beef / Bap Hoa $6

Ngau Pin $6

Ox Tail / Bubi Bo $6

Free Range Chicken / Ga Chay B6 $6
Chicken Offal / Long Ga $5

Young Chicken Eggs / Tridng Ga Non $6

RECOMMENDED CONDIMENTS

Phd Sac Chilli Sauce / Tuang Ot
Pickled Garlic / Dam toi




(26) PH3 WITHOUT MEAT / PHG KHONG THIT $8

(27) BEEF PHG NO CARB
/ PHG KHONG BANH PHG

S $13.50 M $14.50 L $16.50

Choose up to 4 types of meat:

(a) Sliced Beef / Tai

(b) Beef Flank / Nam

(c) Fatty Brisket / Gau

(d) Beef Tendon / Gan

(e) Tripe / Sach

(f) Beef Ball / Bd Vién

(g) Beef Cartilage / Sun Bo
(h) Shin Shank / Bap Hoa +$1
(i) Ngau Pin +$2

(j)Ox Tail / Budi Bo +$2

ADD-ONS / THEM THIT

Sliced Beef / Tai $5

Beef Flank / Nam $5

Fatty Brisket / Gau $5

Tripe / Sach $5

Beef Balls / Bo Vién $5

Beef Cartilage / Sun Bo $5

Shin Shank Beef / Bap Hoa $6

Ngau Pin $6

Ox Tail / Budi Bo $6

Free Range Chicken / Ga Chay B6 $6
Chicken Offal / Long Ga $5

Young Chicken Eggs / Tring Ga Non $6

RECOMMENDED CONDIMENTS

Phd Sac Chilli Sauce / Tuang Ot
Pickled Garlic / Dam toi
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PHO SAC A2\
MENU

(29) CHICKEN & BEEF PHG / PHG BO GA
S $18.50 M $19.50 L $21.50
Served with chicken and up to 4 types of beef

(a) Sliced Beef / Tai

(b) Beef Flank / Nam

(c) Fatty Brisket / Gau

(d) Beef Tendon / Gan

(e) Tripe / Sach

(f) Beef Ball / Bd Vién

(g) Beef Cartilage / Sun Bo
(h) Shin Shank / Bap Hoa +$1
(i) Ngau Pin +$2

(j)Ox Tail / Budi Bo +$2

ADD-ONS / THEM THIT
Sliced Beef / Tai $5

Beef Flank / Nam $5

Fatty Brisket / Gau $5
Tripe / Sach $5

Beef Balls / Bo Vién $5
Beef Cartilage / Sun Bo $5
Shin Shank Beef / Bap Hoa $6

Ngau Pin $6

Ox Tail / Budi Bo $6

Free Range Chicken / Ga Chay B6 $6
Chicken Offal / Long Ga $5

Young Chicken Eggs/ Tring Ga Non $6

RECOMMENDED CONDIMENTS
Phd Sac Chilli Sauce / Tuong Ot
Pickled Garlic / Dam toi
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S $18.50 M $19.50 L $21.50
(30) CHICKEN PHG / PHO GA

Free Range or Chicken Breast

Add-Ons

- Chicken Offal / Long Ga

- Chicken Young Eggs / Tring Ga Non
- Sliced Chicken Maryland / Ga Bui +$1

(31).DRIED CHICKEN PHG / PHG GA TRON
Or Glass Noodle - Mién Ga Tron

(32)_CHICKEN VERMICELLI NOODLE / BUN GA
Or Glass Noodle - Mién Ga
- Bamboo Shoot / Mang +$2

(33) PORK BALLS NOODLE SOUP / BUN MOC
Or Glass Noodle - Mién Moc

- Bamboo Shoot / Mang +$2

(34) VERMICELLI SPROUTING / BUN MOC SUON
Or Glass Noodle - Mién Moc Sudn

(35) HANOI COMBO NOODLE SOUP / BUN THANG

RECOMMENDED CONDIMENTS
Satay Chilli Oil

Pickled Garlic or Fresh Lemon
Special Dipping Sauce




PHO SAC A2\
MENU Wsae

CHOPPED FREE RANGE CHICKEN PHG /
PHO GA CHAT

(36) Chicken Wing Phd / Phd Canh Ga Chat $19

(37) Maryland Chicken Phd / Phd Pui Ga Chat  $25

(38) Half of a Chicken with a bowl Phd / $35
Ga Chat NUa Con +11t6 Phd

(39) Half of a Chicken with 2 bowls Phd / $43
Ga Chat Nua Con + 2 t6 Phd

(40) Whole Chicken with 2 bowls Phé / $68

Ga Chat Nguyén Con + 2 t6 Phd
(41) Whole Chicken with 3 bowls Phé / $75

Ga Chat Nguyén Con + 3t6 Phd

(42) Whole Chicken with 4 bowls Phéa / $81
Ga Chat Nguyén Con + 4 t6 Phd

CHOPPED FREE RANGE CHICKEN / GA CHAT

(43) Chicken Wings / Canh Ga Chat $12
(44) Maryland Chicken/ Bui Ga Chat $17
(45) Half of a Chicken / Ga Chat N&a Con $27
(46) Whole Chicken / Ga Chat Nguyén Con $52

RECOMMENDED CONDIMENTS
Satay Chilli Oil

Pickled Garlic or Fresh Lemon
Special Dipping Sauce




PHO SAC A2\
MENU Wsae

'/ (47) STEW PORK HOCK VERMICELLI NOODLE / $16.50

BUN GIA CAY

) Y (48) VERMICELLI WITH STIR-FRIED BEEF / $19.50
BUN BO XAO

(| (49) VERMICELLI WITH SPRING ROLLS / $19.50
~ BUN CHA GIO

Prawn / Tom - Pork / Heo - Vegetarian / Chay

$19.50

$14.50

~ (52) VIENAMESE DONUTS / QUAY $2.50

. (/(53) SPRING ROLLS / CHA GIO (6PCS) $13.50

" (8PCS) $17.00

- Prawn Spring Rolls / Cha Gio Tém
- Pork Spring Rolls / Cha Gido Heo
- Vegetarian Spring Rolls / Cha Gid Chay

(| (54) EGG YOLK SOUP / TRUNG TRAN
S 1Egg Yolk /Tréing Tran X1 $3.00
1 Egg Yolk with Beef Weep / Tring Tran x1 + Nudc Huyét  $4.00
2 Eggs Yolks / Triung Tran x2  $5.00
2 Eggs Yolks with Beef Weep / Tring Tran x2 + Nudc Huyét  $6.00

Beef Weep is the red juice that comes out when you cut into
beef. It is a protein called Myoglobin, which gives the weep its
distinctive red hue.

RECOMMENDED CONDIMENTS
Satay Chilli Oil

Pickled Garlic or Fresh Lemon
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VIETNAMESE COFFEE

HOT - COLD / NONG - PA

BLACK COFFEE / CAFE DPEN $4.50
WHITE COFFEE / CAFE SUA $4.50

NON COFFEE

YOUNG COCONUT JUICE / $7.00
DUA TU Ol

AVOCADO SMOOTHIE/ $9.00
SINH TO BO

GREEN SMOOTHIE/ $9.00

NU'GC UONG DETOX

FRESHLY SQUEEZED FRUIT JUICE/ $8.00
NUOC EP TRAI CAY

BLACK GLUTINOUS RICE YOGURT /  $8.00
sU’A CHUA NEP CAM
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