SAIGON CORNER DINNER MENU

ENTREE
G6i Cuédn
(Fresh Rice Paper Roll) x2
o Toém thit (Prawn & Pork)
o Ga (Chicken)
o BO Nuwdng (Grilled Beef)

Cha Gio Saigon Corner
(Saigon Corner’s Spring Rolls) x4

Canh Ga Nhéi Thit
(Stuffed Chicken Wings) x2

Ga Xién L4 Chanh
(Chicken Lime Leaf Skewers) x2

Nem Nwéng
(BBQ Pork Skewers) x2

CualLot
(Soft Shell Crab)

Chim Cat Chién Gion
(Salt & Pepper Qualil)

Toém Quan Khoai Lang
(Prawn wrapped in sweet potato crisp) x2

Sup

(Soup)

o Sup Bap Ga (Sweet Corn Chicken)
o Sup Cua (Crab Meat)

o Sup Chua Ngot (Hot & Sour)

Tasting Plate
(Saigon Corner Spring Rolls, Lime Leaf Chicken
Skewers, Pork Skewers & Homemade Salad)

MAIN

Ga (Chicken)

o GaRang Mubi
(Salt & Pepper Chicken)

o Ca-riGa
(Chicken Curry)

o Ga Chién Nwdc Mam
(Fried Chicken in Fish sauce)

/

SAIGON_ GORNER

$8
$8
$10

$10

$10

$10

$10

$12

$14

$10

$8
$8
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$32

$18
$18

$18

/



Vit (Duck)
Vit Nau Chao
(Duck cooked in Fermented Beancurd)

BO (Beef)
o BoLucLac
(Shaking Beef)
o BO L4 L6t | Seasonal
(Beef wrapped in Betel leaf)
Heo (Pork)
o Heo Xao Mam Ruéc
(Stir fried Pork in Fermented shrimp paste)
o ThitKho Té
(Caramelized Pork)

Dé (Goat)

Ca-ri Dé

(Authentic Vietnamese Goat curry with eggplants and
traditional spices)

Ca (Fish)
o Ca Chién Sét Ca

(Deep-fried fish with tomato sauce)
o CéaHap

(Steamed whole fish)

Muwc (Squid) )
o Mwyc Rang Mudi
(Salt & Pepper Squid)

TO6m (Prawn)

o Tb6m Rang Me

(Deep-fried Prawn with Tamarind sauce)
o Tb6m Rang Bo

(Golden Prawn)

Rau (Vegetables)

o Rau Mubng Xao Tai
(Stir-fried Kang Kong with Garlic)

o Cai Xanh Xao Chao
(Stir-fried Kai Lan in Fermented beancurd)

o B0 X6i Xao (Téi va Dau hao/Chao/Mam tom)
(Stir-fried spinach with Garlic & Oyster
sauce/Fermented beancurd/Sambal sauce)

o Rau Thap Cam Kho Quet
(Steamed mix vegies in Caramelized fish
sauce)

Salad
o GdiGa
(Chicken Salad)
o Go6i Ng6 Sen Tém Thit
(Lotus salad with Pork & Prawn)

$26

$18

$20

$18

$22

$24

$18

$Market Price

$16

$20

$20

$18
$14
$12

$12

$18

$18

/



O

Goi Xoai Bo Nuwéng
(Grilled Beef with Mango Salad)

Pau Hi (Tofu)

O

O

Dau Ha S6t Ca

(Deep-fried tofu w tomato sauce)

Pau Hi Xao Xa Ot

(Deep-fried tofu with lemongrass & chilli)
DPau Rang Mudi

(Deep-fried Tofu with Salt &Pepper)
D4u Hi Kho Nam

(Stew tofu with Mushrooms)

Mo6n Chay (Vegetarian Dishes)

O

o

o

O

O

Gai Cubn Chay

(Vegetarian Fresh Rice Paper Rolls) x2
Cha Gio Chay

(Vegetarian Spring Rolls) x4

Com Chién Chay

(Vegetarian Fried Rice)

Mi Xao Chay

(Vegetarian Stir-fry Noodle)

Canh & LAau

O

O

O

O

Canh Chua

(Traditional Hot & Sour Soup)
Lau Hai San

(Seadfood Steam Boat) / Serve 2
Lau Bo Chua Cay

(Beef Hot & Sour Steam Boat)
Lau Ca

(Fish Steam Boat)

Com

O
O

@)

Com Nong (Steam Rice)

Com Chién Dac Biét Saigon Corner
(Saigon Corner Special Fried Rice)
Com Chién Ca Man

(Fried Rice with Salted Fish)

Pho&

@)

@)

O

O

Phé Tai

(Raw beef Pho)

Ph& Tai Bo Vién

(Beef balls & Raw beef Pho)
Phé& Dac Biét
(Combination Pho)

Phé Ga

(Chicken Pho)

Ban Bo Hué
(Spicy Beef Noodle Soup)

Bo Kho
(Beef Stew serve with bread)

$22

$14
$14
$14

$16

$6
$8
$14

$14

Small - $8 | Large - $16

$50

$50

$Market Price

$3
$16

$16

$14
$15
$16

$14

$14

$14
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Bun Thit Nwéng
(Grilled Pork & Spring Rolls on Vermicelli)

Mi Bay

(Flying Noodles)

B0 (Beef) / Ga (Chicken) / Hai San (Seafood) / Chay
(Vegetarian)

$18

$20

J



