Lunch

Save room for the irresistible desert selection? Qur servers will g]adlg present it to you.

Startcrs
FI'CSI"I 5Prmg RO”S - Goi C;u(m

Your selection of Choice Angus charbroiled beef, ginger pork, teriyaki chicken, steamed prawns, shrimp cake,
grilled lemongrass calamari, or roasted shiitake mushrooms & tofu

Lcttucc WraPs - Sal ach Cuon T hit

Your selection of Choice Angus garlic beef, ginger pork, or sesame chicken — or Crispy Coconut Prawns for a mere S2 more

| _akeside Bistro’s Famous Crispy Egg Rolls - Cha Gio

Soup
| e Bistro's Famous Noodle SOUP ~Fho

Fresh rice-ribbons and your selection of beef steak and/or brisket, chicken, or tofu & veggies
Extras: beef meat balls or quail eggs, addjust $1 foreach. Sca{:ood you ask? Our spccialty! Yours for a small extra $2

Prawn and BBQFork Saigon E_gg Noodles - M Saigon

Frawn ancl FOI’l( “Wanton” Wonton ~ Soup }‘]oanh Thar\h

5ouP Combo ~ 5ma”cr Bowl of Bcc{: Nooc”c 5ouP and Frcsh SPring Ko"
G2

Dailg Lunch Combo

[Eontrées are served with steamed _Jasmine rice or egg fried rice and soup alujou/'
o2
Chicken
Teriyaki Chicken ~ Ga Nuong
Coconut Curry Chicken ~ Cari Ga
Kung Pao Chicken ~ Ga Xao Tu Xuyen
Spicy |_emongrass Chicken - Ga Xao Sa Ot
o2
Fork
Girilled Pork Skewer -~ Thit Heo | ui
Gearlic Black Bean Pork ~ Thit Heo Xao Toi
Grilled |_emongrass Pork Chop ~ Suon Heo Nuong Sa

FincaPPlc 5wcet & 5our Fork — Thit Heo Sot Chua Ngot
o2

Beef
Sesame Peef with [Fresh Proccoli - Bo Xao Cai Xanh
Basil Beef with Fresh Snow FPeas ~Bo Xao | a Que
Garlic Beef with Roasted Bell Peppers ~ o [Luc [ ac
Ginger Beef with [resh (Green Beans ~ Bo Xao Dau Ve

SPICQ Mongolian BCCF Witl"l Roastcd Chili -~ Bo Xao I\/\ong C‘o
o2

Seafood

Wolc—-Scarecl Gulf Frawn and [resh Snow Fcas with FincaPPlc Furcc
7]ﬂom Ram \/Iﬁ!‘] r‘]a Long

Seafood Dclight and [Fresh Bell FCPPcrs with Roasted Chili & Black Bean Sauce
Tonn MUC, hoac C;a Xao

Your selection of garlic prawn, ginger calamari, or lemongrass Tilapia filet

o2




Kice & Noodle Dishes

[Fontrées are served with soup dLybur

Your selection of garlic beef, Teriyaki chicken, or BBQ pork — Seafood we have of course, only S2 more!

Clay Pot [Fried Rice - Com Chien Tay Cam
WO‘(~5€8I’Cd NOOC“CS "TO}‘IC!HP}')OF“ ~ F}']O AP Cll’)ao & }ﬂu Tieu & MiXao

Your selection of rice-ribbons al dente, thin Udon rice noodles, egg noodles al dente or crispy

G2

Vermicelli & Fresh Salad Dishes

Vermicelli dishes are served with lime & roasted lemongrass and tamarind olive oil vinaigrette, fresh lettuce, bean sprouts, pickled carrots,
curly daikon, English cucumbers, and topped with cilantro, chives, shallot crumbles, and crushed peanuts

Teriyaki Chicken & [ gg Roll - Bun Ga Nuong Cha Gio
Bell Pepper Beef & [ gg Roll - Bun Bo Xao Cha Gio
[_emongrass Pork Skewer & E gg Roll = Bun Thit Nuong Cha Gio
Ginger Gulf Prawn Skewer & F gg Roll - Bun Tom Nuong Cha Gio
o2

Beverages
Soda, Jced Tea, Apple Juice ~ Nuoc Ngot
Coffee, Thailced T ea, Vietnamese Coffee — fHotor feed [ atte - Café & Tra T hai
Fresh-Squeezed Orange Juice or Soda | imeade ~ Nuoc Cam hoac Soda Chanh
Smoothie ~ Sweet Mango, Mocha, Fina Colads, Strawberry Daiguir, Avocado - Sinh T o
o2
\/cggic Dishes

[ontrées are served upon request. /’/casc consult with your server.

o2

Dcsscr‘ts
Chefs 5clcctcd Jrresistible Cheesecake Brﬁléc ~Banh Ngot

Hand fired and glazed in simple elegance, yet a chicly sophisticated work of art. It truly is an irresistible indulgent treat
Raspberry white chocolate, orange cream, vanilla “sinfully” sugar free

T he Famous Crispg Banana Caramel Cheesecake Xangos ~Banh Chuoi Nuong

Rich and smooth cheesecake rolled in melt-in your mouth, flaky tortilla pastry with coconut tapioca pearl puree

Rainbow Mousses and TroPicaI Fruits - Kem & T rai Cay
Tiramisu, vanilla bean, raspberry, chocolate

G2

Lakcs/c/c Blistro strives to offer a cﬂhlh‘g cx/ocnbncc faithtul to Vietnamese cu/irlafy traditions. Our Preparat[bns
are intended to be very delicate, get c/istfncf/vc/y vivid in Havor, and served for gour satisfaction!
[lease let us know i there's anﬂt/ﬂ'ng we can do to add to the cr]’ogmcnt of -gour meal.

-[_akestb’c DPistro 5&55[ & Managcmcnt

Modern Vietnamese cuisine is clclightpuug closerto your menu than one might tlﬁini(, and it is at last attracting the

broad audience it deserves!

T"IC diverse and timeless flavors found in Vietnamese food can be attributed to the influences of various nations

that have once occuPiecl the country as well as the influences of its ncighbors.

The Chinese left their art of stir~{:r9ing using the famous wok; the [French brought their Passion for aromatic
filtered coffee, vibrant sauces and créme caramel; and the exotic lemongrass and ginger were adopted from the
g gng P

T‘wai kitchen. [owever, the genius of | akeside PBistro’s modern coolcing tcchniquc lies in the innovative

acJaPtation of all these Forcign insPirations togctl'\cr with its own simP|c, yet soPl'\isticatccl ancient rcciPcs to create

a uniquc and subtle modern Vietnamese cuisine.

With the heavy reliance on fresh herbs and vcgctchs, minimal use of oil, varieties of rice and noodles,
and abundant choices of meat and scaFoocl,

Vietnamese food has to be among the healthiest and most delicious on earth!
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