Dinner

Save room for the irresistible dessert selection? Our servers will gladlg present it to you.

Sta rters

Fresh Spring Rolls

Your selection of steamed prawns, or jicama & crispy tofu — served with peanut sauce

Cn’spy E_gg Ro”s

Le family heirloom recipe! - pork, prawn, imitation crab, Shitake mushroom, glass noodles, onions — served with sweet chili sauce

5tuFFed Fortobc"o

Sausage, beef, garlic, onions — topped with garlic butter sauce

Wicked Wonton Dumplings

Prawn, pork, Shitake mushroom, and onion filling — served in individual cups with Ponzu soy sauce

Moon|ig}1t Skewers

Your selection of charbroiled petite sirloin beef, pork, or chicken — served with pesto aioli sauce

Basil Steamed Clams or Mussels & [French Bread
Sca{:oocl Flat’ccr

Crispy prawns, calamari, oysters, scallops, and a prawn roll — served with pesto aioli sauce

Lettucc WraPs

Your selection of beef, pork, chicken, crispy eggroll — or prawns for a mere S2 more. Served with vermicelli noodles & peanut sauce

o3
Salacls

Caesar Salacl

Fresh romaine, shredded carrots, cucumber, and tomatoes tossed in a creamy Caesar dressing,
topped with Parmesan, artichoke hearts & croutons

Ac/c/ Gn’//cc/ C/u’cﬁcn for on{y $3, Gr/'//cc/ F rawn skewer for $ 5, or Gn'//cc/ 5a/mon for $ 4
Spinach 5alad & [ruits with Tcriyaki Chicken

Fresh spinach & fruits, shredded carrots, red onions, cucumber, tomatoes, cilantro,
tossed in a French & Vietnamese champagne vinaigrette dressing, and topped with cheese, croutons, & almonds

[_emon & Basil Beef CaPrese

Charbroiled tender slices of filet mignon, romaine, red onions, shredded carrots, cucumber, tomatoes, basil, cilantro,
and roasted rice powder, tossed in a lemon balsamic vinaigrette dressing, topped with artichoke hearts, cheese, pistachios, & croutons

Fresh Green Fapaya and [Fire Roasted BBQDUCk

Fresh green papaya ribbons, romaine, red onions, shredded carrots, cucumber, & cilantro,
tossed in a ponzu-soy vinaigrette dressing, topped with almonds

Waterfall Calamari Dcligl'lt

Grilled calamari and chicken, cilantro, shredded carrots, red onions, cucumber, tomatoes,
tossed in Chef Le’s vinaigrette dressing, topped with cashews & crispy calamari

TroPical Fresh Green Juliennc Mango and Crispg Frawns
Fresh green julienne mangos, cilantro, romaine, shredded carrots, red onions, cucumber,
tossed in a tamarind & balsamic oil vinaigrette dressing, topped with grilled prawn skewer, crispy prawns, & Pignoli pine nuts
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5ouP

Fho Nooc”c Soup

Fresh rice-ribbons and your selection of beef steak and/or brisket, chicken, or crispy tofu & fresh veggies

ACH $2 for f)rawns

Prawn & BBQFOI“( Wonton SOUP ~ add egg noodles for $1
Sea Preeze Spicg Lemongrass Dover Sole with Fresh DI"

Dover sole, fish cake, fresh dill, veggies, and mushrooms in fresh lime and lemongrass hot & sour broth - served with vermicelli noodles

Saigon Hot & Sour Catfish and Prawns with FincaPPlc & Asian Rhubarb

Catfish, prawns, pineapple, Asian rhubarb, veggies, and herbs in tamarind hot & sour broth - served with vermicelli noodles

Vietnamese Seafood Pouillabaisse

White fish, mussels, clams, prawns, scallops, and veggies in fresh basil and tomato & crab paste egg drop broth
served with vermicelli noodles




Divmer Fresh Sheet

Alldinners are served with seasonal fresh vcgctab/es
and steamed. Jasminc rice or our chefs nooc//cs/pasta

Chicken®
5Pic3 Lemongrass Chicken
[Fire-Roasted BBQDUCk with FineaPP|e Puree
Stoplight Coconut Currg Chicken - Your choice of Red, Yellow, or Green!

Hanoi Poneless Stuffed Chicken Cordon Bleu

Deboned & stuffed with beef, pork, sausage, bacon, mushrooms, onion, peas & carrots, topped with cheese and garlic butter sauce
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Fork*
Summertime Skewer T rios

Lemongrass pork, bacon-wrapped scallops & prawns

Queen Bee’s Honey Glazed FFire Roasted Pork Chops
Clag FPot SPinj Braised Gingcr Pork & Prawns
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chc*
Beef Short Ribs & Spicg Mongolian PBeef Sizzling Hot Flate
Garlic Cubccl Filet Mignon Sizzling Hot Flatc or Gri”ccl Filet Mignon Stcak Flambe
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Scalcoocl*

Fresh Dill Tilapia and FFish Cake Sizzling Mot Plate
Pan-Seared Diver Scallops with Sweet Mango Sauce
Grilled Sea Bass Steak (bone-in) with Garlic Butter Puree
Grilled Wild Alaskan Salmon with Dill & Caper Pesto Sauce

Clay FPot Braised Catfish [Filet with Caramel & Ginger Sauce
Basil & Coconut Curry Seafood Delight ~Frawns, mussels, clams, scallops
Pan-Seared Prawns with Roasted (Garlic & Bacon Crumbles Sauce
Grilled Halibut with Fresh Julienne Green Mango & Garlic Butter Puree

*Notice: Consuming raw or undercooked meat, eggs, poultry, shellfish or seafood may increase your risk of food borne illness




Noodle & Rice Dishes

%mr choice of /)éc‘){ /ooré, or chicken - or prawns for /ust $2 more

Clag Pot [Fried Rice

Wok~5carcc! Noodles with basil ~ your choice of C}'\ow Fon flat rice noodles or Chow Mein Egg Noodles
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Stir Frg etc.

Served with steamed Jasmir\e rice — Your choice ())[/)(?(f){/pork, chicken, C/‘/spz/ totu, or prawns

Snow Peas and Gingcr
5csamc Grccn Bcans and Ogstcr Saucc
Fresh Mixed Veggics with C ashews
Fincapplc Sweet & Sour Prawns
Spicy Mongolian Beef
Skewer Combo & E_gg Roll Vermicelli Salad ~ Fork, Chicken, & Frawns
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Bcvc rages
Soda,lced Tea
Coffee, Thailced Tea, Coconut Juice, Vietnamese Coffee — fHot or feed
Fresh-Squeezed Sparkling | imeade 4

Smoothic — Sweet Mango, Moc/w, Fina Colada, 5trawf>cny Da/'qu/n; Avocado
(g =

Veggic Dishes Availablc

Veggie entrées are served upon request. Please consult with your server about Chef Le's Veggie Menu.
=G
Dcsscrts
Chefs Selected |rresistible (Cheesecake Brilée

Hand- fired and glazed in simple elegance, yet a chicly sophisticated work of art. It truly is an irresistible indulgent treat
Raspberry White Chocolate, Passion Mango, Triple High Chocolate

Thc Famous Crispy Banana Caramcl Cl’\ccsccakc Xangos

Rich and smooth melt in your mouth banana cheesecake filling wrapped in a flaky pastry, topped with caramel and cinnamon sugar

T raditional Sweet Rice & Banana Rolls

Grilled sweet rice wrapped banana rolls, topped with coconut puree, crushed peanuts, served with cream puffs
==

Lakcsi(_/c Bistro strives to offera c/ining cxpcricncc faithtul to French-Vietnamese cu/inafy traditions.
Our prepara tions are intended to be very delicate, yet a’lﬁstlhctivc/y vivid in Havor, and served for gour sa tisfaction!

/D/casc et us know if there's anﬂt/:ing we can do to add to the C/y'oymcnt of your meal.
~La£65/a/c 51:517’0 Sta# & Managcmcnt

French-Vietnamese cuisine is cfe/[gﬁtfu/[g closer to gour menu than one m{gﬁt think, and it is at/astattract/hg the broad audience
it deserves! T he diverse and timeless flavors found in French-Vietnamese food can be attributed to the influences of various
nations that have once occupiea’ the country as well as the influences of its nc[g/uéors. T he Chinese left their art of stir- rying
using the famous wok; the French Arougflt their Passion for aromatic filtered coffee, vibrant sauces and créme caramel: and the
exotic /emongrass and., ginger were ac/optec/ from the T hai kitchen. [Jowever, the genius of | akeside Pistro’s modem cooéin‘g
tcc/m/'quc fies in the innovative ac/aptat/bn of all these fore[gn /'nspira tions togct/wr with its own simp/c, 5ctsopl'7/ist/}:atcc/ ancient
rcr://'ocs to create a un/’quc and subtle modern \Vietnamese cuisine. With the f:ea&(y refiance on fresh herbs and vcgctab/es,
minimal use of oil, varieties of rice and noodlles, and abundant choices of meat and seatood,

French-Vietnamese food has to be among the healthiest and most deficious on earth!
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