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FOUR SISTERS

VIETNAMESE RESTAURANT

8190 Strawberry Lane
Suite 1
Falls Church, Virginia 22042

Phone 703.539.8566
Fax 703.539.8560

Open 7 Days A Week
11 AM-9:30 PM

www.FourSistersRestaurant.com



Com Phan - Family Dinner Specials

2 Noudi - Dinner for 2 ($32.90)

- Cha Gio
» Canh Chua Tém hoac
Canh Db Bién

* Ca Kho T hoac
Thit Heo Kho Tiéu

+  Dau Hu Xao Thap Cam

- Trai Cay

Crispy Pork Spring Rolls

Vietnamese Sweet and Sour Tamarind Soup

with Shrimp or Seafood Combination Soup

Caramelized Fish in Clay Pot or
Caramelized Pork in Clay Pot

Tofu sautéed with Vegetables

Seasonal Fruits

4 Noudi — Dinner for 4 ($65.80)

- Cha Gio
* Géi bu Ba Tém Thit hodc
Gai Ng6 Sen Tom Thit

» Canh Chua Tom hoac
Canh D6 Bién

* Ca Kho To hoac
Thit Heo Kho Tiéu
+ Cai Lan Xao Tém hodc Bo
* Heo Nudng X4 hodc Ga Nudng Xa

- Trai Cay

Crispy Pork Spring Rolls
Papaya Salad with Shrimp and Pork or
Young Lotus Root Salad with Shrimp & Pork

Vietnamese Sweet and Sour Tamarind Soup

with Shrimp or Seafood Combination Soup

Caramelized Fish in Clay Pot

or Caramelized Pork in Clay Pot

Chinese Broccoli sautéed w/ Shrimp or Beef

Grilled Lemongrass Pork or

Grilled Lemongrass Chicken

Seasonal Fruits



Com Phan 6 Neudi — Dinner for 6 ($98.90)

Cha Gio

Géi Bu BG Tém Thit hoac
Gdi Ngb Sen Tom Thit

Canh Chua Tom hodc
Canh Db Bién

Ca Kho To hodc
Thit Heo Kho Tiéu

Heo Nudng Xa hodc
Ga Nuéng Xa

Bo Lic Lic

Tom Chién Don Xao Hanh Guing

Cai Lan Xao Toi hodc

Mang Tay Xao Téi

Trai Cay

Crispy Pork Spring Rolls

Papaya Salad with Shrimp and Pork or
Young Lotus Root Salad with Shrimp & Pork

Vietnamese Sweet and Sour Tamarind Soup

with Shrimp or Seafood Combination Soup

Caramelized Fish in Clay Pot

or Caramelized Pork in Clay Pot

Grilled Lemongrass Pork or Grilled

Grilled Lemongrass Chicken

Shaky Beef (Marinated Cubed Beef)

Shrimp sautéed with Ginger & Scallions

Chinese Broccoli sautéed with Garlic

or Asparagus sautéed with Garlic

Seasonal Fruits



Com Phan 10 Neudi — Dinner for 10 ($175.00)

Chd Gio

Muc Rang Mud6i hodc
Nghéu Xao Tuong Den

Goi Bu Bu Tom Thit hoac
G4i Ng6 Sen Tom Thit

Canh Chua Tém hodc
Canh D6 Bién

Ca Kho T6 hoac
Thit Heo Kho Tiéu

Bo Nuéng Tiéu Den hodc

Bo Lic Lac

To6m Ram Man hoac

Tom Chién Don Xao Hanh Guing

Cai Lan Xao Téi hodc

Mang Tay Xao Toi

Ga Nuéng Tiéu Den hodc
Ga Xao X4 Ot

Trai Cay

Crispy Pork Spring Rolls

Baked Salted and Spiced Squid or

Clams sautéed in Black Bean Sauce

Papaya Salad with Shrimp and Pork or
Young Lotus Root Salad with Shrimp & Pork

Vietnamese Sweet and Sour Tamarind Soup

with Shrimp or Seafood Combination Soup

Caramelized Fish in Clay Pot or

Caramelized Pork in Clay Pot

Grilled Black Pepper Beef or Shaky
Beef (Marinated Cubed Beef)

Caramelized Shrimp with Onions or

Shrimp sautéed with Ginger and Scallions

Chinese Broccoli sautéed with Garlic

or Asparagus sautéed with Garlic

Grilled Black Pepper Chicken or
Chicken sautéed w/ Lemongrass & Curry Chili

Seasonal Fruits



Khai Vi - Appetizers

Banh Mi Chién Tom
Shrimp Toast (2 Pieces)

Cha Gio
Crispy Pork Spring Rolls served with Fish Sauce (2 Rolls)

Goi Cuén
Fresh Garden Rolls with Shrimp and Pork served with Peanut Sance (2 Rolls)

Hoanh Thanh Chién
Fried Shrimp Wontons

Hén Xdc Banh Pa
Baby Clams sautéed with Pork served with Peanuts and Sesame Crackers

Chim Cat Quay
Roasted Quail served with Lime Dip

Nghéu Xao Tuong DPen
Clams sautéed in Black Bean Sauce

Stip Hoanh Thanh
Shrimp Wonton Soup

Stip Mang Cua
Crabmeat and Asparagus Soup

Goi - Salads

Mixed with Lime Juice, Chopped Mint, Basil, and Peanuts.

Served with Fish Sauce.

10. Go6i Ng6 Sen Tom Thit

Young Lotus Root Salad with Shrimp and Pork

11. Gi Tom Thit

Shredded | egetables with Shrimp and Pork

12. Géi Pu PG Tom Thit

Green Papaya Salad with Shrimp and Pork

13. Bo Tai Chanh

Thinly Sliced 1ime-Cured Beef Salad

4.75

3.95

3.95

4.75

13.95

8.95

13.95

4.50

4.50

10.95

9.95

9.95

10.95



Pho

A traditional Vietnamese soup consisting of rice noodles in a delicate beef or
chicken broth, seasoned with star anise, cinnamon, and cloves. Served with basil,
bean sprouts, and lime.

14. Phé Tai Chin* Small
Rice Noodle Sonp with Eye Round Steak* 4.50
Regular

6.95

Large

7.95

15. Phé Tai Bo Vién* Small
Rice Noodle Soup with Eye Round Steak* and Meat Balls 4.50
Regular

6.95

Large

7.95

16. Phé Tdi Nam* Small
Rice Noodle Soup with Eye Round Steak™ and Well Done Flank 4.50
Regular

6.95

Large

7.95

17.Phé Ga Small
Rice Noodle Soup with Chicken 4.50
Regular

6.95

Large

7.95

Hu Ti€u hodc Mi - Noodle Soups

Noodles in a clear chicken broth. Served with bean sprouts and lime.

18. HU Tiéu Tom Thit 7.95
W hite Rice Noodles with Shrimp and Pork

19. Hi Tiéu Do Bién 8.95
W hite Rice Noodles with Seafood (Shrimp, Squid, and Fish Cafkes)

20. Hi Tiéu Ca 7.95
W hite Rice Noodles with Fish Filet

21. Hi Ti€u Hoanh Thanh 7.95
W hite Rice Noodles with Shrinmp Wontons

22. Mi Tom Thit 7.95
Yellow Egg Noodles with Shrimp and Pork

23. Mi Do Bién 8.95
Yellow Egg Noodles with Seafood (Shrimp, Squid, and Fish Cafkes )

24. Mi Hoanh Théanh 7.95

Yellow Egg Noodles with Shrimp Wontons

*Consuming raw or undercooked meats may increase your risk of foodborne illness.



Mi hodc Ha Ti€u Xao - Stir-Fried Noodles
Your Choice of
Mi - Yellow Egg Noodles (Soft or Crispy) or HG Ti€u — Flat Wide Rice Noodles

25. Ga 11.95
Chicken and Mixed Vegetables stir-fried in Brown Sance

26. Bo 12.95
Beef and Mixed 1V egetables stir-fried in Brown Sance

27. Heo 11.95
Pork and Mixed Vegetables stir-fried in Brown Sauce

28. Do Bién 13.95
Seafood (Shrimp, Squid, and Fish Cakes) and Mixed Vegetables stir-fried in W hite Garlic Sance

29. Thap Cam 13.95
Combination of Chicken, Beef, Seafood and Mixed V'egetables stir-fried in Brown Sance

Bin - Rice Vermicelli Noodles

Rice vermicelli served with bean sprouts, chopped mint, basil,
and peanuts. Mix and enjoy.

30 Bun Scallop va Tom Nuéng 14.95
Grilled Scallops and Shrimp on Rice Vermicelli

31. Ban Tom Nudng 9.50
Grilled Shrimp on Rice VVermicelli

32. Ban Bo Xao 7.95
Stir-fried Lemongrass Beef on Rice Vermicelli

33. Bidn Bo Nuéng Xa 7.95
Grilled Lemongrass Beef on Rice Vermicelli

34. Bun Thit Nuéng 7.50
Grilled Pork on Rice Vermicelli

35. Ban Cha Gio 7.50
Crispy Pork Spring Rolls on Rice Vermicelli

36. Biin Thit Nuéng Cha Gio 7.95
Grilled Pork and a Crispy Pork Spring Roll on Rice Vermicelli

37. Bin Tom Thit Nuéng 8.50
Grilled Shrimp and Pork on Rice VVermicelli

38. Bin Ga Nudng Xa 7.50
Grilled Lenmongrass Chicken on Rice Vermicelli

39. Ban Cha Ha Noi 9.95
Ha Noi Style Pork served with Rice Vermicelli



40.

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

Cudn Véi Rau Va Banh Trang
Lettuce Wraps and Rice Paper Wraps

Wraps served with lettuce, basil, shredded cucumber,
pickled carrots, and daikon radish.

Bo Nudng La Nho
Grilled Ground Begf wrapped in Grape Leaves served with Rice V ermucelli and Rice Paper

Banh Héi Ga Nudng Xa
Grilled Lemongrass Chicken served with Steamed Thin 1 ermicelli Patties

Banh Héi Bo Nudng Xa
Grilled Lemongrass Beef served with Steamed Thin Vermicelli Patties

Banh Hai Thit Nuéng
Grilled Pork served with Steamed Thin 1V ermicelli Patties

Banh Hoi Tom Thit Nudng
Grilled Shrimp and Pork served with Steamed Thin 1 ermicelli Patties

Banh Ho6i Chao Tom (3)
Grilled Shrimp on Sugarcane served with Steamed Thin 1 ermicelli Patties

Banh Héi Tom Nudng
Grilled Shrimp Skewers served with Steamed Thin | ermicelli Patties

Banh Hoi Scallop va Tom Nuéng
Grilled Scallop and Shrimp Skewers served with Steamed Thin 1 ermicelli Patties

Bo Ngii Vi Huong
Grilled Five-Spice Beef served with Rice 1 ermicelli, and Rice Paper

Banh Xéo
Crispy Crepe stuffed with Bean Sprouts, Shrimp, and Pork

Ca Filet Quay
Grilled Fish Filet on Rice Vermicelli served with Rice Paper

13.95

8.50

8.95

8.50

9.50

13.95

10.50

15.95

13.95

9.50

13.95



51.

52.

53.

54.

55.

56.

57.

58.

59.

60.

61.

62.

63.

64.

65.

66.

67.

68.

69.

Banh U6t / Banh Cuén - Steamed Rice Crepes

Steamed rice crepes served on a platter with steamed bean sprouts,
chopped mint, basil, and peanuts.

Banh U6t Thit Nuéng 8.50
Grilled Porfk served with Steamed Rice Crepes

Banh U6t Ga Nudng 8.50
Grilled Lemongrass Chicken served with Steamed Rice Crepes

Banh U6t Bo Nudng 8.95
Grilled Lemongrass Beef served with Steamed Rice Crepes

Banh UGt Tom Nuéng 10.50
Grilled Shrimp served with Steamed Rice Crepes

Banh Cudn Thit Nudng 9.50
Grilled Pork served with Steamed Rice Crepes stuffed with Mushrooms and Ground Pork

Banh Cuén Ga Nuéng 9.50
Grilled Lenmongrass Chicken served with Steamed Rice Crepes stuffed with Mushrooms and Ground Pork
Banh Cudn Bd Nudng 9.95
Grilled Lemongrass Beef served with Steamed Ruce Crepes stuffed with Mushrooms and Ground Pork

Banh Cudn Tom Nudng 11.50

Grilled Shrimp served with Steamed Rice Crepes stuffed with Mushrooms and Ground Pork
Com Dia - Rice Dishes

Com Suon (2) 8.50
Grilled Pork Chops on Steamed Jasmine Rice (2 Pieces)

Com Thit NuGng 8.50
Grilled Pork on Steamed Jasmine Rice

Com Tom Nuéng 9.95
Grilled Shrimp on Steamed Jasmine Rice

Com Bo Nudng Xa 8.95
Grilled Lemongrass Beef on Steamed Jasmine Rice

Com Ga Nuéng Xa 8.50
Grilled Lemongrass Chicken on Steamed Jasmine Rice

Com Chim Cit 9.95
Roasted Quail on Steamed Jasmine Rice

Com Ca Nuéng 13.95
Grilled Fish Filet on Steamed Jasmine Rice

Com Chién Ga 9.50
Chicken Fried Rice

Com Chién Tém 10.95
Shrimp Fried Rice

Com Chién Thap Cam 10.95
Combination Fried Rice (Shrimp, Beef, Chicken and Chinese Sausage)

Com Chién Cua Seasonal

Crabmeat Fried Rice



70.

71.

72.

73.

74.

75.

76.

77.

Canh - Soups

Served with Steamed Jasmine Rice.

Canh Chua Téom hoac Ca
Vietnamese Sweet and Sounr Tamarind Soup with Ofkra, Pineapple,
Bean Sprouts, and Tomato with your choice of Shrimp or Fish

Canh D¢ Bién

Seafood Combination (Shrimp, Squid, and Fish Cafkes) Soup with Mixed 1 egetables

Liu - Hot Pot
Cooked tableside with burner.

Liau Pac Biét
Special Hot Pot — Shrimp, Clams, Mussels, Squid, and
Fish Filets served with Fresh Vegetables in Chicken Broth

Mén Nuéng - Grilled Meats

Served with Steamed Jasmine Rice.

Bo Nuéng Tiéu Den
Grilled Black Pepper Beef served over a bed of fresh Watercress, Tomatoes,
Onions, and served with Lime Dip

Bo Nuéng Xa
Grilled Lemongrass Beef

Thit Heo Nuéng
Grilled Pork

Ga Nuéng Tiéu Den
Grilled Black Pepper Chicken served over a bed of fresh Watercress,
Tomatoes, and Onions, and served with Lime Dip

Ga Nuéng Xa
Grilled Lemongrass Chicken

Small
10.95
Large
13.95

Small
10.95
Large
13.95

29.95

15.95

13.95

12.95

13.95

12.95



78.

79.

80.

81.

82.

83.

84.

85.

8e.

87.

88.

89.

90.

91.

92.

93.

Bo - Beef

Served with Steamed Jasmine Rice.

Bo Xao Cam
Orange Beef

Bo Lic Lic

Shaky Beef (Marinated Cubed Beef) served over a bed of fresh Watercress,

Tomatoes, and Onions, and served with Lime Dip

Bo Xao Xa Ot
Beef sauntéed with Lemongrass and Curry Chili

Bo Xao Thap Cam
Beef sautéed with Mixed 1 egetables

Bo Xao Ca Tim
Beef santéed with FEggplant

Bo Xao Bong Cai

Beef santéed with Broccoli

Bo Xao Cai Lan

Beef santéed with Chinese Broceoli

Bo Xao Thom
Beef santéed with Pineapple, and Bell Peppers

Heo - Pork

Served with Steamed Jasmine Rice.

Thit Heo Kho Tiéu
Caramelized Pork with Black Pepper in Clay Pot

Thit Heo Xao Thap Cim
Pork sautéed with Mixed 1 egetables

Thit Heo Xao Ca Tim
Pork santéed with Eggplant

Thit Heo Xao Bong Cai
Pork sautéed with Broccoli

Thit Heo Xao Cai Lan
Pork sautéed with Chinese Broccoli

Thit Heo Xao Thom
Pork santéed with Pineapple, and Bell Peppers

Sugn Non Ram Man
Caramelized Short Ribs with Onions

Suon Non Kho Tiéu
Caramelized Short Ribs in Clay Pot

13.95

15.95

13.95

13.95

13.95

13.95

13.95

13.95

12.95

12.95

12.95

12.95

12.95

12.95

12.95

12.95



94.

95.

96.

97.

98.

99.

100.

101.

102.

103.

104.

105.

Ga - Chicken

Served with Steamed Jasmine Rice.

Ga Ram Me
Sesame Chicken

Ca-Ri Ga Cay Pac Biét
Chicken Curry made with Coconut Milk, and Special Spicy Sance

Ga Kho Guing

Caramelized Chicken with Ginger in Clay Pot

Ga Kho Tiéu

Caramelized Chicken with Black Pepper in Clay Pot
Ga Xao Xa GOt

Chicken santéed with Lemongrass, and Curry Chili
Ga Xao Gung

Chicken sautéed with Ginger and Scallions

Ga Xao Thap Cam

Chicken santéed with Mixed 1 egetables

Ga Xao Ca Tim

Chicken santéed with Eggplant

Ga Xao Bong Cai

Chicken santéed with Broccoli

Ga Xao Cai Lan

Chicken santéed with Chinese Broccoli

Ga Xao Thom

Chifeen santéed with Pineapple, and Bell Peppers
Ga Xao Hot Piéu

Chicken santéed with Cashews

12.95

12.95

12.95

12.95

12.95

12.95

12.95

12.95

12.95

12.95

12.95

12.95



106.

107.

A\ L] I\‘)
Do Bién - Seafood
Served with Steamed Jasmine Rice.

Tém L6n Rang Mudi Khong Vo
Crispy Salted and Spiced Jumbo Shrimp served over a bed
of fresh Watercress, Tomatoes, and Onions, and served with Lime Dip

Tom Chién Don Xao Tuong Den
Crispy Jumbo Shrimp sautéed in Black Bean Sauce

108.Tom Chién Don Xao Hot Diéu

109.

110.

111.

112.

113.

114.

115.

116.

117.

118.

119.

120.

121.

Crispy Jumbo Shrimp sautéed with Cashews

Tom Chién Don Xao Hanh Giing
Crispy Jumbo Shrimp sautéed with Ginger, and Scallions

Tom Chién Don Xao Thom
Crispy Jumbo Shrimp sautéed with Pineapple, and Bell Peppers

Tom Ram Man
Caramelized Shrimp with Onions

Tom Xao Rau
Jumbo Shrimp santéed with Mixed 1 egetables in White Garlic Sance

Ca Kho To
Caramelized Fish in Clay Pot

Ca Filet Xao Rau
Fish Filets santéed with Mixed 1 egetables

Ca Rockfish Hip Hanh Giing
Steamed Whole Rockfish with Ginger, and Scallions

Ca Seabass Xao Tuong Den
Crispy Sea Bass Filet sautéed in Black Bean Sance

Ca Chién Don Dam Mam Guing hodc Xot Tuong Pen
Crispy Flounder with your choice of Ginger Fish Sauce or Black Bean Sauce

Cua Lot Chién Bo
Crispy Salted and Spiced Soft Shell Crabs served over a bed of fresh Watercress,
Tomatoes and Onions, and served with Lime Dip

Scallop Xao Tuong Den
Scallops sautéed in Black Bean Sauce

Scallop Rang Mudi

Crispy Salted and Spiced Scallops served over a bed of fresh
Watercress, Tomatoes, and Onions, and served with Lime Dip
P Bién Xao Xa Ot

Seafood (Clams, Mussels, Shrimp and Squid) sautéed

with Lemongrass, Chili, and Basil Ieaves

18.95

18.95

18.95

18.95

18.95

21.95

20.95

13.95

13.95

Seasonal

21.95

Seasonal

Seasonal

19.95

19.95

21.95



122.

123.

124.

125.

126.

127.

128.

129.

130.

131.

D6 Bién Xao Thap Cam 15.95
Shrimp, Squid, and Fish Cakes santeed with Mixed 1 egetables in White Garlic Sauce

Muc Rang Mudi 13.95
Baked, Salted, and Spiced Squid served with Lime Dip

Muc Xao Xa Ot 13.95
Squid santéed with Lemongrass and Curry Chili

Muc Xao Thap Cam 13.95
Squid santéed with Mixed 1V egetables in White Garlic Sance

Muc Xao Thom 13.95

Squid santéed with Pineapple and Bell Peppers

Rau - Vegetables

Ca Tim Xao Toi 9.95
Eggplant santéed with Garlic

Pau Hoa Lan Xao Toi 9.95
Snow Peas sauntéed with Garlic

Cai Lan Xao Toi 9.95
Chinese Broccoli santéed with Garlic

Mang Tay Xao Toi 9.95
Asparagus sautéed with Garlic

Rau Mudng Xao Téi Seasonal

Chinese Watercress sautéed with Garlic

PAC BIET - SPECIALS

Bo 5 Mén (5 Course Beef Sampler) - $19.95
Bo Tai Chanh
Thinly Sliced Lime-Cured Beef Salad
Bo Nhing Dam
Beef Fondue
Bo Nuéng La Nho
Grilled Ground Beef wrapped in Grape Leaves
Bo Nudng Xa
Grilled Lemongrass Beef
Bo Nuéng M& Chai
Grilled Beef Delicacy




132.

133.

134.

135.

136.

137.

138.

139.

140.

141.

142.

143.

144.

145.

146.

147.

148.

149.

Po6 Chay - Vegetarian Dishes

Goi Cudn Chay 3.95
Fresh Vegetarian Garden Rolls served with Peanut Sance

Cha Gio Chay 3.95
Crispy Vegetarian Spring Rolls served with Soy Sance

Goi Pu Pu Chay 8.95
Green Papaya Salad with Tofu

Goi Ngo Sen Chay 9.95
Young Lotus Root Salad with Tofu

DPau Ha Chién Xao Tuong Pen 10.95
Fried Tofu santéed in Black Bean Sauce

Pau Ha Xao Tuong Pen 10.95
Fresh Tofu santéed in Black Bean Sance

Bin Cha Gio Chay 7.50
Crispy Vegetarian Spring Rolls served with Rice Vermicelli

Banh Xeo Chay 8.95
Vegetarian Crispy Crepe

Hu Ti€u Chay 6.95
Tofu and Mixed 1 egetables with Rice Noodle in 1 egetarian Broth

HG Ti€u Xao Chay 10.95
Stir-Fried Tofu and Mixed Vegetables served over Flat Wide Rice Noodles

Mi Xao Chay (Don Hoac Mém) 10.95
Stir-Fried Tofu and Mixed 1 egetables on yonr choice of Crispy or Soft Yellow Egg Noodles

DPau Ha Don Thit Chay 10.95
Tofu stuffed with Bean Thread Noodles in a light Tomato Sance

Com Chién Chay 8.95
Vegetarian Fried Rice

Pau Hi Kho Xa Gt 10.95
Caramelized Tofu with Lemongrass and a hint of Chili in Clay Pot

Pau HG Kho Nam Rom 10.95
Caramelized Tofu with Straw Mushrooms in Clay Pot

Pau Hii Xao Thap Cam 10.95
Tofu santéed with Mixed 1 egetables

Pau Hu Xao Cai Lan 10.95
Tofu santéed with Chinese Broccoli

Canh Thap Cam Chay 10.95

Vegetable Combination Soup with Tofu



Giai Khat - Beverages

Nudc Ngot - Soft Drinks 1.95
Coke, Diet Coke, 7Up, Ginger Ale, Orange Soda

Sita Pau Nanh - Soybean Drink 1.95
Nué&c Dura Tuai - Young Coconnt and Juice 3.50
Da Chanh - Freshly Squeezed Limeade 2.50
Soda Chanh - Freshly Squeezed Limeade with Club Soda 2.95
Tra Da - lced Tea 1.95
Tra Nong - Hot Jasmine Tea per person 0.50
Ca Phé Pen - Espresso 3.75
Ca Phé Den DPa - Iced Espresso 3.75
Ca Phé Sita - Hor Café Au Lait, Vietnamese Style with Condensed Milk 3.75
Ca Phé Stta Pa - Iced Café Au Lait, Vietnamese Style with Condensed Milk 3.75
NuGc Sudi - Bortled Spring Water 2.95
Nudc Soda - Bortled Sparkling Water 2.95
Tra Thai - Thai Iced Tea 3.75
Nuéc Cam - Orange Juice 2.75

Trang Miéng - Desserts

Kem - Ice Cream 5.50
Sorbet 5.95
Chudi Chién - Fried Banana topped with Honey, Vanilla Ice Cream, and Seasonal Fruits ~ 5.95
Banh Flan - Créme Caramel 3.50
Xoi Xoai - Sticky Rice and Mango with Coconut Milk and Sesame Seeds Seasonal
Ché Ba Mau -Tri-colored dessert of Sweet Beans and Gelatin in Syrup, Coconut Milk, and Ice 3.95

Banh Ngot - Cake of the Day Seasonal
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