T H E V I E T NA M C OA S T FA M I LY
This restaurant has been the headquarters of our family
since we opened doors over 30 years ago. Linda, our
mom, infuses every dish with her passion for food and
love for her customers. Since 1981, we’ve been serving
you authentic, family recipes with fresh, hand-picked
ingredients. We want to invite you to make Vietnam
Coast as much a part of your family as it is ours.
Welcome to the Vietnam Coast family.

APPETIZERS

SOUPS
sm / lg

vietnamese egg rolls /
chã giò

3 for $4
6 for $7

Minced pork, carrots, and
vermicelli served with
lettuce, cucumbers, cilantro
and nuoc mam

spring rolls / gỏi cuốn

Pork & shrimp 3
Tofu 3
Two rolls with vermicelli,
Shrimp
3
bean sprouts, lettuce, rice
Grilled pork 3.5
paper and peanut sauce
Grilled chicken 3.5
Salmon 6

fried wonton /
hoành thánh chiên

8 for $4
16 for $6.5

Ground pork, onions and
ginger sauce

thai soup

4/8

Your choice of chicken or
shrimp with tomatoes and
scallions in spicy lemongrass
broth

mekong soup /
canh chua

4/8
Fish 9.5

Your choice of chicken, shrimp
or fish with tomatoes, bean
sprouts, celery and pineapple
in sweet and sour tamarind
broth

house special soup

4/8

wonton soup

3/6

Shrimp, chicken, broccoli,
napa cabbage and baby corn
in chicken broth

Pork filled wontons, scallions
and cilantro in chicken broth

chicken wings

8

Lightly battered in garlic
and butter

chinese egg rolls /
chã giò tàu

2 for $2.5

Steamed pork dumplings
served with ginger sauce

egg drop soup

3 / 5.5

crab meat soup

5 /10

Eggs and peas in chicken
broth

9

Sautéed chicken, shrimp
and celery served with
crispy bean thread noodles
and iceberg lettuce

dumplings

2.5 / 5

Bean curd, mushrooms and
bamboo shoots in spicy broth

Your choice of chicken or
vegetable egg rolls with
sweet and sour sauce

chicken and shrimp
lettuce wrap

hot and sour soup

4.5

Crab meat and egg whites in
chicken broth

NOODLE SOUPS

beef
broth

Traditionally, the
Vietnamese eat this soup
for breakfast or lunch.
We prepare this classic
Vietnamese staple by slowcooking the broth for 8
hours to provide the richest
and most flavorful taste .

classic vietnamese
beef noodle soup / phở

Served with fresh basil grown
in-house, bean sprouts,
jalapeño and lemon

Options for types of phở:
beef / bò tái
7
chicken
7
meatball / bò viên
7
shrimp
8
vegetable
7
shrimp, squid, and scallop
9
special (beef, meatball, and tripe) 8

chicken
broth

All noodle soups are made
with homemade chicken stock.
Chicken bones are simmered in
soup for 8 hours to extract flavor.
All chicken broth soups are
served with cilantro, bean
sprouts, jalapeño and lemon.

rice noodle soup/
hủ tiếu triều châu

Shrimp & Pork 7.5
Fish 9

Cilantro, scallions and toasted garlic

egg noodle soup / mì thập cẩm

7.5

Shrimp, pork, cilantro, scallions and
toasted garlic

glass noodle soup /
hủ tiếu mỹ tho

7.5

Shrimp, pork, peanuts, red onion,
cilantro, scallions and toasted garlic

wonton noodle soup /
mì hoành thánh

8

seafood noodle soup

9

house vermicelli / bún suông

8

Wonton and egg noodle

Shrimp, scallop, squid, broccoli,
snow peas, napa cabbage, baby corn,
carrots, straw mushrooms and your
choice of noodle: vermicelli, rice
noodle, egg noodle or pho noodle

Toasted white onions, cilantro,
scallions, shrimp and vermicelli in spicy
broth

VIETNAM COAST GRILL

Choose your grilled
lemongrass topping

Choose your sautéed
lemongrass topping

OR

chicken with onions / gà xào
tofu with onions / đậu hũ xào
(+$1) shrimp with onions / tôm xào
(+$1) beef with onions / bò xào

chicken / gà nướng
lean pork / thịt nướng
shrimp / tôm nướng (+$1)
beef / bò nướng (+$1)

Then choose a dish

vermicelli bowl / bún

7

Thin rice vermicelli, bean sprouts,
lettuce, cucumbers, cilantro and
nuoc mam
(add egg rolls for $1.5)

rice plate / cơm dĩa

French baguette bread,
cucumbers, sliced carrots,
cilantro, and jalapeños

7

Cilantro, lettuce, carrots,
cucumbers, broccoli, bean
sprouts, tomatoes and nuoc mam
(add egg sunny side up for $1)
6.5

vietnamese fajitas

11.5

Carrots, vermicelli, cucumbers,
cilantro, bean sprouts and
pineapple

Steamed rice, cucumbers, lettuce,
carrots and nuoc mam
(add egg quiche, egg sunny side
up, or dry shredded pork for $1)

vietnamese sandwich /
bánh mì

vietnamese salad

pan fried sticky rice
6

Sticky rice, cucumbers and carrots

8

FRIED NOODLE DISHES

mì xào dòn or mì áp chảo

12

Stir-fried pho noodles, shitake
mushrooms, bean sprouts,
onions, scallions and peanuts

thick rice noodle delight /
hủ tiếu xào khô

Stir-fried rice noodles, bean
sprouts, onions, scallions and
egg (add Chinese broccoli and
spice for $2)

10

shrimp and lobster
sauce noodle

11

Your choice of shrimp, chicken
or tofu with vegetables, stirfried vermicelli noodles, bell
peppers, carrots, onions and
curry seasoning

Your choice of crispy or panfried egg noodle with tofu and
veg OR shrimp, chicken, squid,
snow peas, broccoli,napa
cabbage, baby corn, straw
mushrooms and carrots

Linda’s childhood
street noodles

singapore style vermicelli

Beef 11
Chicken10
Tofu 10
Shrimp 12

Beef 11
Chicken10
Tofu 10
Shrimp 12

hủ tiếu xào bò cải làn

11

Stir-fried rice noodles, beef
and Chinese broccoli

Rice noodle, shrimp and egg
white lobster sauce

The Original Vietnam
Coast / hủ tiếu áp chảo

Your choice of stir-fried rice
noodles or pan-fried rice
noodles with tofu and veg OR
shrimp, chicken, beef, snow
peas, broccoli, napa cabbage,
baby corn, straw mushrooms
and carrots

lo mein noodles

Beef
Chicken
Carrots, bean sprouts, and
Shrimp
onions stir-fried with lo mein
Tofu
noodle
House Lo Mein

FRIED RICE

fried rice

7

house special

8

Your choice of chicken, beef, shrimp
or vegetable

Chicken, beef, shrimp, peas, egg
and bean sprouts

hawaii

Stir-fried 11
Pan-fried 12

Your choice of chicken or shrimp
with pineapple

10

10
9
11
9
11

ENTRÉES
With your choice of steamed or fried rice.
Add brown rice to your entrée for $1.

vietnam coast / lúc lắc

Vietnam Coast’s most famous
dish for over 30 years. Garlic,
onions, jalapeños, lettuce,
tomatoes, red onions, and
lemon dipping sauce

vietnamese garlic /
rang muối

Diced onions, garlic, black pepper, and steamed broccoli

Beef
Chicken
Tofu
Shrimp
Squid

12
10
10
12
12

Chicken 10
Tofu 10
Shrimp12

Chicken 10
lemon grass / xào xả ớt
Tofu 10
Minced lemon grass and onions
Shrimp 12

mongolian

Beef 11
Chicken 10
Tofu 9
Shrimp 12

Onions, scallions and carrots

ginger / xào gừng

Chicken 10
Tofu 10
Shrimp 12

Onions, scallions and
ginger sauce

curry and coconut /
xào lăn

Bean thread noodles, onions,
peanuts, light curry and
coconut sauce

Beef
Tofu
Shrimp
Squid

11
10
12
12

general tso’s

Beef 12
Chicken 10
Shrimp 12
Tofu 9

jalapeño

Chicken 10
Tofu 9
Shrimp 12
Squid 12

Bell peppers, carrots and
General Tso’s sauce

Jalapeño and white onions

sautéed green beans

Green Beans10
Chicken11
Shrimp 12

orange / trần bì

Beef 12
Chicken 10
Shrimp 12
Tofu 9

chinese broccoli or
american broccoli

Beef
Chicken
Shrimp
Veg

sesame

Beef 12
Chicken 10
Shrimp 12
Tofu 9

Scallions and orange zest

Sautéed in brown sauce. For a
lighter version, request the doctor sauce or no oil.

Battered and sautéed in a thick
brown sauce topped with sesame seeds and steamed broccoli

hunan

11
10
12
9

Beef
Chicken
Shrimp
Squid
Tofu & Veg

11
10
12
12
9

buddha delight

Beef
Chicken
Shrimp
Squid
Tofu

11
10
12
12
9

basil

Chicken 10
Shrimp 12
Fish 14
Tofu 9

Spicy brown sauce, broccoli,
mushrooms, celery, baby corn
and snow peas. For a lighter
version, request the doctor
sauce or no oil

Brown sauce, broccoli, napa
cabbage, baby corn and straw
mushrooms. For a lighter
version, request doctor sauce or
no oil
Basil leaves grown in-house,
snow peas and jalapeños

chinese broccoli, snow
peas, or american broccoli
With garlic or oyster sauce

9

C H E F S P E C I A LT I E S

Linda’s Special /
cơm thố phượng hoàng

9.5

Chicken 11
Shrimp 13

Fried in a light tempura batter
and served on a bed of lettuce,
tomatoes, red onion with lemon
dipping sauce

seafood pot

vietnamese calamari /
mực rang muối

11

12

Lightly battered squid stir-fried
with onions and jalapeños over a
bed of lettuce and red onion with
lemon dipping sauce

steamed fish

10

10

Your choice of bone-in catfish or
tilapia simmered in a traditional
sauce and sprinkled with black
pepper

summer delight salad /
gỏi sứa tôm thịt

Fried cornish hen and pan-fried
sweet sticky rice

Shrimp 12
Fish 14

Lightly battered and pan-seared
with diced jalapeños and onions

pork ribs in a clay pot /
sườn rim mặn

10

crispy duck

12

Simmered in a traditional sauce
and topped with onions and
black pepper

vietnamese crepe / bánh xèo

Sm 7
Lg 12

8

Rice flour crepe stuffed with
shrimp, pork, bean sprouts and
straw mushrooms served with
lettuce, cucumber, cilantro and
nuoc mam

pan-fried fish

Celery, red onion, shrimp, sliced
pork, cucumber, carrots and
peanuts

Slowed cooked chicken curry,
carrots and onions in a clay pot.
Served with your choice of bread,
rice, or vermicelli

9.5

Half duck with house plum sauce

Tilapia with ginger and scallions

fish in a clay pot / cá kho tộ

cornish hen and sweet sticky
rice / gà xối mở xôi chiên

chinese-style lightly salted
seafood / rang muối

Sautéed scallop, shrimp, squid,
shitake mushrooms, tofu, snow
pea, celery and napa cabbage in
a clay pot

Grandma’s curry

12

Straw mushrooms, green peas
and egg white lobster sauce

Shrimp, chicken, mushroom,
onion, scallion and crushed rice
in a clay pot

vietnamese tempura /
chiên bơ

shrimp in lobster sauce

16

Tilapia served with sautéed
American or Chinese broccoli

chicken vinaigrette salad

9

Red onion, cilantro and jalapeño
9.5

black pepper beef

Diced onions with black pepper
sauce on a hot plate

14

DRINKS

thai tea
iced tea
hot tea
french coffee

3
1.5
2
3

With condensed milk
served over ice

fresh squeezed orange juice
fresh squeezed lemonade
homemade soy bean milk
young coconut juice
soft drink
bottled water
SMOOTHIES

2
2
2.5
1
1

DESSERTS

$3

add tapioca pearl +$0.50

avocado
mango
kiwi
taro
strawberry
pineapple

3

fried bananas with
ice cream
fresh homemade
coconut jello

sm 3
lg 5
cup 2
whole 6

flan

1.5

vanilla ice cream

1.5

sweet rice with ice cream

4

mango sweet rice

5

green tea mochi ice cream

2.5

WINE & BEER
WHITE WINE

glass

bottle

Kendall-Jackson VR
Chardonnay
Ste Chateau Michelle Riesling

7

25

7

25

Cavit Pinot Grigio
Sauvignon Blanc

7

25

7

25

White Zinfandel

7

20

8

27

8

27

8

27

RED WINE

Blackstone Pinot Noir
Robert Mondavi Merlot
Estancia Cabernet
Sauvignon
BEER

Hue Beer
(Vietnamese Beer)

3.5

Kirin Ichiban
(Japanese Beer)

3

Tsingtao (Chinese Beer)

3

Tiger (Singaporean Beer)

3

Singha (Thai Beer)

3

Corona

3

Heineken
Domestic Beer
(Bud, Bud Light)

3
2.5

SAKE

Gekkeikan Sake

5

