
VERMICELLI: large bowl of white rice noodles, bean sprouts, lettuce, mints, cucumbers & 
carrots topped with your choice of the following grilled items – served with nuoc mam on 
the side. 

* Pork      * Chicken * Beef                
* Egg Roll     * Tofu * Shrimp         ………………………….……..……..$ 10.95 

                Combination of any 2 above                     …………………………..……………$ 11.95 
Extra meat, tofu, egg roll or (3) shrimps      …………………………...….add $ 3.95 

 

ADD ONS: 

Extra sauce……………………………………………..……………………………………….……….$ 0.60 
Jasmine rice or vermicelli…………………………….………………………………….…………..$ 1.95 
Side of lettuce & herbs…………………………..…………...…………………………….…………$ 1.95 
Shrimp chips (4)…………………………………………………………………………….……..….$ 1.95 
Side salad with carrot & ginger dressing  (small)…..$ 4.95              (large)….$ 6.95 
Steamed vegetable medley   (small)…..$ 4.95              (large)….$ 6.95 
Side chicken broth    (small)…..$ 2.50              (large)….$ 3.95 
Side beef “PHO” broth (available Thurs – Sat)(small)…..$ 3.50            (large).…..$ 4.95 

 

DESSERTS 

FRIED BANANA: crispy, tempura – coated banana – served with 2 scoops of 
vanilla bean ice cream…………………………….………………………………….…………. 

BANANA FLAMBE: slices of banana caramelized in brown sugar, orange 
concentrate,  orange liquor – served with 2 scoops of vanilla bean ice 
cream……………….…………………………………………………………………………………. 

COCONUT CRÈME BRULEE: a thick and creamy custard with a caramelized 
sugar coating………………………………………………………………………….…………… 

BANANA & COCONUT BREAD PUDDING: a cake layered with smooth, rich 
banana bread smothered in coconut sauce……………………………...………………… 

VANILLA BEAN ICE CREAM (2 scoops)………………………………………….…………… 

 
$ 7.50 
 
 

$ 7.50 
 

$ 7.50 

$ 7.50 

$ 3.50 
 

DRINKS 

VIETNAMESE ICED COFFEE (with ice cream add $ 3.00) …………………….$ 4.50 

SOFT DRINKS, ICE TEA     ……..………………$ 1.95 

JASMINE TEA, GREEN TEA, REG/DECAF COFFEE  ……………………..$ 1.95 

PERRIER      ………………..…...$ 3.50 
 
 
 
 

THANK YOU & ENJOY YOUR MEAL 
 

18% GRATUITY for party of 6 or more 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Miss Saigon Cafe 
 

5503 Kelvin Drive 
Houston, TX, 77005 
(in the Rice Village) 

713 – 942 – 0108 
 

Hours: Mon – Thurs    11:00 – 3:00          5:00 – 9:00 
Fri – Sat         11:00 – 3:00          5:00 – 9:30 
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APPETIZERS 

SPRING ROLLS: Lettuce, bean sprouts, rice vermicelli, mint & chive rolled in soft rice paper 
– served with our delectable peanut sauce (or nuoc mam upon request). 

Choice of: * Steamed Pork & Shrimp  * Grilled Pork (Beef add $ 1.00) 
* Rotisserie, shredded Chicken or Tofu * Steamed Shrimp…...…...$ 7.95 

SUMMER ROLLS: Threaded, fine, sticky rice noodle sheets wrapped around lettuce, 
pickled carrots & baby leeks – served with our tangy pineapple dipping sauce.  

Choice of: * Grilled Pork  * Grilled Chicken    * Grilled Shrimp  
* Grilled Tofu                   * Grilled Beef (add $ 1.00)…………………….…..$ 8.95 

VIETNAMESE EGG ROLLS: Crispy  fried  rolls  with a  delicate  balance  of  pork,  
shrimp,  chicken & crabmeat –  accompanied  by  fresh  vegetables,  assorted  herbs  & 
nuoc mam………………………………………………………………………………………..….…$ 8.95 

SWEET POTATOES: Lightly fried slices of sweet potato – served with a choice of tangy 
plum sauce or nuoc mam………………………..………………………………………….....…$ 7.95 

CALAMARI: Golden fried calamari – served with the house garlic – Aioli dip…………$ 8.95 

SOFT SHELL CRAB: (seasonal) Lightly seasoned & fried soft shell crab – served with a 
tangy plum sauce…………………………………………………………………….……..$ mkt. price 

 
 

SALADS 

CHICKEN & CABBAGE: Shredded chicken, cabbage, pickled carrots & Vietnamese herbs - 
served with gingered nuoc mam and shrimp chips...…………………………….……..$ 10.50 

SEAWEED DELIGHT: Assortment  of  shredded  carrot,  daikon  root,  onion,  calamari, 
jellyfish,   seaweed,   shrimp,   nori  &  sage   –   served    with   nuoc   mam   and  
shrimp  chips…….......................................................................................................$ 10.50 

GREEN PAPAYA & SHRIMP: (seasonal)  Shredded  green  papaya,  lotus  stems,  
shrimps,  snow  mushroom  &  Vietnamese  herbs  –  served  with  nuoc  mam  and 
shrimp  chips……………………………………………………………………………………..….$ 10.50 

 
 

SOUPS 

HOT & SOUR: Generous amounts of chicken & shrimp in a light, tangy & spicy broth 
with fresh okra, bean sprouts, tomatoes & silver taro stem, topped with blue 
tarragon…………………………………………………………………………………………...….$ 10.50 

CLASSIC CHICKEN NOODLE: Clear mung bean noodle, chicken and shitake mushrooms 
topped with green onions and cracked pepper…………………….…………..………….....$ 8.95  

VIETNAMESE PHO: Wide rice stick noodles in a hearty broth infused with ginger, star 
anise & cinnamon – served with a side of fresh bean sprouts, basil, cilantro & culantro 

Choice of: * Beef          * Chicken * Tofu * Shrimp (add $ 2.00)………………$ 10.50 
(Available Thurs, Fri & Sat) 

ENTREES 

SPICY LEMONGRASS CHICKEN: hearty  pieces  of  lean  chicken  breast  sautéed  with  red & 
green  bell  peppers,  white  onion,  minced  lemongrass & red  chili (Beef add $ 1.50)……...$ 15.95 

CURRY: sweet potatoes, potatoes, carrots, onions, red & green bell peppers cooked in a mild, yellow 
coconut milk curry with a choice of:     * Chicken or Tofu…..$ 15.95    *Shrimp or Beef.....$ 16.95 

CARAMELIZED LEMONGRASS SHRIMP: butterfly  shrimps  marinated  with  lemongrass  &  
red  chili  sauce  –  served  with  steamed  bokchoy...………………………………………......…...….$ 16.95 

CARAMELIZED GINGER CHICKEN: hearty  pieces  of  lean  chicken  breast  caramelized  with 
minced  ginger  &  nuoc  mam  –  served  with  steamed  bokchoy…………………………….…..$ 15.95 

SHRIMP WITH BROCCOLI: succulent  shrimps  sautéed  with  fresh  broccoli  crowns,  carrots,  
white  onions  &  reduced  in  a  light,  flavorful  shrimp  sauce…………………..…….………....$ 16.95 

BEEF GINGER: thin  slices  of  beef  tenderloin  served  in  a  rice  wine  reduction  of  julienned  
ginger,  garlic,  scallions  &  white  onions…….………………………………………..……….…….....$ 16.95 

FLAMBE STEAK CUBES: cubes  of  tenderloin  steak  seared  with  a  garlic  &  butter  sauce  –  
served  beside  a  bed  of  salad  with  our  carrot – ginger  dressing……………………….…......$ 16.95 

VEGETARIAN STIR-FRY: sautéed medley of tofu, bean sprouts, red & green bell peppers, white 
onions, okra, baby corn, Napa cabbage & shitake mushrooms in a light flavorful sauce…..$ 15.95 

STUFFED TOFU: 2  large  wedges  of  tofu,  filled  with  your  choice  of  our  popular  Egg Roll 
stuffing or vegetable  stuffing – served  with  a  tangy  sauce  with  tomatoes,  mushroom,   red  & 
green bell peppers   ......................................................................................................................$ 17.95 

CARAMELIZED SALMON HOTPOT: 10 oz  filet  of  Atlantic  salmon  caramelized  with 
sweetened  fish  sauce,  honey,  ginger,  white  onions,  red  &  green  bell  peppers,  cilantro  &  
topped  with  sliced  of jalapenos  and  steamed  vegetables……………………….…………….….…$ 21.95 

LEMONGRASS SALMON: grilled  10 oz  filet  of  Atlantic  salmon – topped  off  with  a  spicy 
minced  lemongrass,  red  chili  sauce,  red & green  bell peppers & steam  vegetables………..$ 21.95 

SESAME SALMON: broiled  10 oz  filet  of  Atlantic  salmon  encrusted  with  sesame  seeds – 
served  over  vermicelli  with  lettuce,  fresh  herbs (or  steamed  vegetables) & nuoc  mam....$ 21.95 

STEAMED FISH: juicy  filet  of  tilapia  steamed  with  mushrooms,  red & green  bell  pepper,  
ginger & cilantro topped  with  steamed broccoli  and  carrots (Red  Snapper add $ 3.95)...$ 15.95 

VIETNAMESE CREPE: large  rice  flour  crepe  stuffed  with  a  combination  of  sautéed  pork,  
shrimp,  bean  sprouts,  yellow  bean  –  served  with  fresh  lettuce,  herbs  &  nuoc  mam….$ 16.95 

SEAFOOD HOTPOT: Napa  cabbage,  clear  glass  noodles,  shrimp,  calamari,  crab  claws,  
mussels,  clams,  salmon  steamed  in  a  light  seafood  broth……………………………………..$ 17.95 

* Any substitute item add $ 2.00 extra  

** Above entrees served with jasmine white rice (or vermicelli upon request)  

For additional vegetarian entrees, ask your server for details. 

 

 


