
 

     
 

Le colonial strives to offer a dining experience faithful to Vietnamese culinary traditions. 
Though certain dishes are relatively spicy, most of the chef’s preparations are intended to be very delicate, yet distinctively vivid  

in flavor.  Traditionally, dishes are served family style and are to be shared among guests.  PLEASE ENJOY!                    02/12 

 

Valentines day 2012 
 

FIRST COURSE 
PLEASE CHOOSE ONE ITEM 

 
11.     PHO 

Hearty oxtail soup with rice noodles, beef tenderloin slices, & aromatic HERBs  
 

12.     sup man cua 
Asparagus & crabmeat soup in a clear broth with fresh herbs   

 
13.     Sup Ga 

Chicken soup with sliced baby corn & cilantro  
 

1.     cha gio 
Crisp, fried spring rolls of shrimp, pork,  & asian mushrooms, with chili lime dipping sauce  

 
2.     goi Cuon 

Soft salad rolls of shrimp, rice vermicelli, lettuce, bean sprouts, 
& aromatic herbs in rice paper, with peanut plum dipping sauce 

 
3.     bo bia 

Soft salad rolls of julienned carrots & jicama, bean sprouts,  
Egg, peanuts, & aromatic herbs in rice paper, with peanut plum dipping sauce  

 
4.     chao tom 

Grilled shrimp wrapped around sugar cane, 
With angel-hair noodles, mint, cilantro, & lettuce, with peanut plum dipping sauce  

 
5.     suon nuOng 

Charcoal grilled baby-back ribs with lemongrass  
 

6.     banh cuon 
Steamed Vietnamese ravioli of chicken & mushrooms, with chili lime garlic sauce 

 
7.     ca bam xuc banh trang 

Wok-seared monkfish with chili, turmeric, lemongrass, peanuts, & crisp toasted sesame crackers  
 

8.     BANH UOT 
Grilled sesame beef rolled in flat rice noodles, With cucumber, lettuce, basil, & lime garlic sauce 

 
9.     tom cuon ram 

Crisp beignets stuffed with shrimp, chicken, & vegetables, Served with orange ginger dipping sauce 
 

10.     ca song 
Tuna tartare with tomatoes, cilantro, & cucumber, 

Tossed in ginger soy dressing, served with wonton crisps  
 

46.     Goi cuon ga   
Soft salad rolls of grilled chicken,  cucumber, basil, mint, cilantro,  

bean sprouts, rice vermicelli, & crispy rice paper with coconut plum dipping sauce 
 

51.  ngeu xao 
½ pound of black, north atlantic mussels sautéed in a basil butter cream sauce 

 

SALADS 
All salads are served over mesclun greens 

 
14.     goi bun so 

Grilled sea scallop salad with garlic noodles, roasted peanuts, & lime vinaigrette  
 

15.     bo luc lac 
Salad of warm, seared filet mignon over watercress with red wine vinaigrette  

 
 16.     goi ga xoai  

grilled chicken with mango, tomatoes, cucumber, & tamarind dressing 
 

17.     goi ngo sen 
lotus root & tofu salad with cucumbers, tomatoes, & chili lime soy dressing  

 
18.     goi bo 

Cold, spicy beef salad with chili, lemongrass, basil, & chili garlic vinaigrette  
 

19.     goi atiso 
Artichoke & crabmeat salad, with tomatoes, sesame, & tamarind dressinG 



 

 

  
 

Main course 
PLEASE CHOOSE ONE ITEM 

 
 

20.     Ca Nuong La Chuoi 
Grilled trout with oyster mushrooms, dried mushrooms & cellophane noodles,  

served steamed in a banana leaf with curry sauce on the side 
 
 

21.     ca chien saigon 
Crisp, seared red snapper FILLET with a light, spicy-sour sauce  

 
 

22.     ca hap 
Steamed fillets of Chilean sea bass, with cellophane noodles, 

oyster mushroomS, tomatoes, scallions, & fried ginger in a light ginger broth  
 
 

23.     tom xao sate 
Sautéed jumbo shrimp, asparagus, onions & scallions, in a light sauce of sate spice, chili, & garlic  

 
 

24.     ga nuong xa 
Oven roasted chicken with lemongrass & chili lime dipping sauce  

 
 

25.     bun thit nuong 
Thinly sliced BarbecueD pork, served warm, over angel-hair noodles,  

with mesclun greens, lime garlic fish sauce & peanuts   
 
 

26.     mi xao don chay 
Stir-fried mixed vegetables & tofu over crispy egg noodles, with a light garlic oyster sauce  

 
 

27.     cari tom 
Sautéed jumbo shrimp with JAPANESE EGGPLANT in a coconut curry sauce   

 
 

28.     vit quay 
Ginger marinated roast duck with tamarind dipping sauce  

 
 

29.     mi xao do bien 
Stir-fried shrimp, scallops, calamari, & mixed vegetables 

over pan-fried egg noodles with a light garlic oyster sauce  
 
 

30.     bo sate 
Sautéed diced filet mignon with sate spice, yams, & String beans  

 
 

31.     ga xao cari 
Sautéed diced chicken with JAPANESE EGGPLANT, mango, yams,  

string beans, & cashew nuts In a yellow curry sauce  
 
 

38.     ca nuong 
Grilled salmon over vermicelli noodles,  

with dill, mesclun greens, & ginger-lime garlic fish sauce  
 
 

39.     bo bitet tom nuong 
Grilled filet mignon & sautéed shrimp, with tomato rice pilaf & mesclun greens 

 
 

40.     sup do bien 
Bouillabaisse of coconut saffron lemongrass broth, lobster, mussels,  

shrimp, scallops, & whitefish, with vermicelli noodles & aromatic herbs 
 
 

41.     ga xao XA ot 
Wok-seared lemongrass chicken breast strips with PORTOBELLO mushrooms, & a basil chili sauce  

 
 

47.     Tau Hu Cari 
firm tofu with eggplant, asparagus, mango, yams  

& cashew nuts in a yellow coconut curry sauce  
 
 

49.     banh Pho Xao 
Rice noodles sautéed with soy sauce, bean sprouts, green onions, red peppers & Garlic Chili Sauce, 

served with your choice of beef, chicken, SHRIMP or tofu   
 
 
 

Thank you for celebrating your valentines day at le colonial! 
 


