
D R A F T S

B O T T L E S

MILLER L ITE  (4.5%)

MODELO (4.4%)

LAGUNITAS piney-citrus, mild bitterness, medium bodied (6.2%)

BLOODLINE  intensely-hopped IPA, citrus aromas (7%)

RAGING BITCH full of pine, Belgian yeast, floral and citrus hops (8.3%)

SAIGON crisp, light-bodied (4.7%)
T IGER vietnam’s favorite, refreshing, mild (5%)
SAPPORO clean, balanced, light-bodied (4.9%)
HEINEKEN balanced, light-bodied (5%)   |   HEINEKEN 0.0  alcohol free (0%)
CORONA crisp, clean, light-bodied (4.6%)
STELLA ARTOIS  mildly sweet, mildly bitter, light-bodied (5%)
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$14

LYCHEE MOJITO

TOKYO MULE

BASIL-R ITA 

C O C K TA I L S

OLD HANOI SMOKING DRAGON

KIM ' S  ISLAND

SKINNY MOJITO

COSMOPOLITAN



_hot  
VIETNAMESE DRIP COFFEE
black / with condensed milk    6.5 

ESPRESSO   6

AMERICANO   6  

CAPPUCCINO   6

LATTE   6

HOT TEA 
Pot     5
Cup    3

_cold
VIETNAMESE ICED COFFEE
black / with condensed milk     6.5

AVOCADO SMOOTHIE ice blended

with condensed milk     6

SOFT DRINKS  Ginger Ale, Pepsi, Diet 

Pepsi, Orange Soda, Rootbeer     3

THE CLEANSER ginger, lime, agave    6

THE DETOX lime, lemongrass, mint    6

THE REJUVENATOR cucumber, lime, basil    6

THE HYDRATOR coconut water & meat     7

FRESH LEMONADE squeezed to order     6

ICED CHAI LATTE peach/ lychee     6

N O N - A L C O H O L I C  D R I N K S

black milk tea
thai tea
avocado
mango
matcha
lychee

taro
pineapple
strawberry
coconut 
peach milk tea

S O J U  &  S A K E 

_ r e d s
CABERNET SAUVIGNON

_ w h i t e s 
PINOT GRIGIO

CHAMISUL FRESH 
100% natural, bamboo and 

charcoal refined (17%) 
18

HOT SAKE 
organic junmai served warm 

(15%)    
18

CHARDONNAY

PINOT NOIR

COLD SAKE 
organic junmai, medium-to-full 
body, fresh and balanced (15%)    

18

W I N E S

SAUVIGNON BLANC

BUBBLE TEA   6



S TA R T E R S

SUMMER ROLLS  gỏi cuốn
fresh rice paper, vermicelli, herbs, peanut sauce     
8 

avocado & shrimp / shrimp & pork / shrimp / 
grilled pork / tofu & veggies

SPRING ROLLS chả giò     8

SHRIMP TRIANGLES  chả giò tôm
Kim’s signature shrimp spring rolls     9

ROLLS SAMPLER  đủ món cuốn
spring rolls, summer rolls, shrimp triangles     20

GRILLED SHRIMP tôm nướng
umami garlic marinade, scallions     16

WINGS  cánh gà chiên    14

vietnamese / siracha buffalo / garlic butter 

WINGS SAMPLER  cánh gà 3 kiểu
try all 3 styles    27

CHICKEN SATAY  gà satay
thai marinade, peanut sauce     9

TARO FRIES  khoai môn chiên    9

PARMESAN FRIES  khoai tây chiên     9

EDAMAME  đậu nhật bản    7

SEAWEED SALAD rong biển    8

CALAMARI  SALAD mực trộn    11

grilled shrimp

spring rolls

shrimp triangles



S A L A D S 

VERMICELLI  BOWL  bún thịt nướng 
vermicelli, herbs, mixed greens, spring 
onions, vietnamese pickles, peanuts     17

p i ck  1 - 3  to p p i n g s

grilled chicken / pork / beef / shrimp / tofu / 
spring rolls 

CILANTRO LIME CHICKEN SALAD 
xà lách gà nướng chanh
chargrilled chicken, cilantro, avocado, 
cherry tomatoes, mixed greens     16

papaya saladbanh mi

vermicelli bowl

B Á N H  M Ì

BÁNH MÌ
foot long french baguette, cilantro, 
cucumber, pickled carrots & daikon, 
sriracha mayo aoili     16 

grilled chicken / pork / beef (+1)



BO NHUNG GIAM*  
steak dipped in vinegar & lemongrass broth. 
Served with vegetables, rice vermicelli, rice paper 
wraps     24 

VIETNAMESE BBQ*  bò nướng vỉ
DIY table-top grill, raw steak. Served with 
vegetables, rice vermicelli, rice paper wraps     24

SWEET & SOUR SOUP  canh chua
tamarind and tomato base, pineapple, okra, 
elephant ear stem, coriander. Served with rice or 
rice noodles   20   

salmon / prawns

BÁNH KHỌT
crispy bite-sized tumeric coconut rice pancakes, 
fresh vegetables, prawns    16  

BUN  CHA HANOI  bún chả Hà Nội
grilled pork patties steeped in nuoc cham, 
vermicelli, vegetables, herbs     20 

VIETNAMESE STEAK & EGGS bò né
filet mignon steak, sunny-side up eggs on 
cast iron skillet, served with fries or baguette   27

M A I N S

BANH HOI
traditional version: grilled meat (chicken, pork, 
beef), grilled shrimp, shrimp cake    22

grilled meat (chicken, pork, beef)   20

CARAMELIZED CLAYPOT  
cá / tôm / sườn kho tộ 
salmon / prawns / baby ribs simmered 
in coconut juice, caramelized onions. Served with 
steamed rice     20

SIZZLING CREPE  bánh xèo
tumeric coconut rice batter, beansprouts, prawns, 
pork. Served with fresh vegetables and herbs     18 

SZECHUAN WHOLE FISH  cá hồng tứ xuyên
roasted whole red snapper or flounder topped with 
szechuan chili bean sauce    mp 

WRAP & ROLL PLATTER  thịt nướng cuốn 
bánh tráng
roll-it-yourself, chargrilled meat, 
vermicelli, rice paper, vegetables    20 

grilled pork / chicken

steak hot pot

mimiphan
Cross-Out



bun cha hanoi

caramelized salmon claypot

sizzling crepe



PHO KIM*
filet mignon, lean brisket, fatty brisket, 
soft tendon, tripe, beef meatballs    18

F ILET  MIGNON PHO*   23

SEAFOOD PHO
shrimp, squid, fish meatballs   16 / 17

CHICKEN PHO  phở gà    14 / 15

VEGGIES & TOFU PHO  phở chay    14 / 15

TRADIT IONAL BEEF PHO  phở bò

beef combination* | bò thập cẩm 

eye round steak* | tái

beef meatballs | bò viên

lean brisket | nạm

fatty brisket | gầu

soft tendon | gân (+1)

tripe | sách

PLAIN PHO  phở không thịt    12 / 13

KID'S PHO    11

      _ a d d  o n s
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Side of Fi let Mignon    14

Side of eye round steak, beef meatballs,   
brisket, brisket, tendon, tr ipe    5

Poached Egg | trứng trần    4 

Crispy Breadstick |  dầu cháo quẩy   4 
( for dunking)

*This item may contain raw or undercooked
ingredients. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may
increase your risk of food borne illnesses.

IMPERIAL BEEF  bún bò huế
lemongrass, ginger, shrimp paste, tender beef 
shank, beef broth, homemade chili oil, thick rice 
noodles   16 
add pork huck | thêm giò heo (+3)
add meatloaf | thêm chả lụa (+2) 

CHICKEN GLASS NOODLES  miến gà
sliced chicken, clear noodles, chicken broth   16

CRAB NODDLE SOUP  miến cua
crab meat, clear noodles, Vietnamese coriander. 
A Hanoi classic    20

HU T IEU MI   hủ tiếu mì (nước / khô)
rice & egg noodles, BBQ pork, shrimp fritter, 
garlic chives. A Vietnamese-Cambodian 
concoction    16 

served as a noodle soup or fresh noodles topped 
with chef’s signature sauce and soup on the side  

BEEF STEW  bò kho bánh mì/ hủ tiếu
tender beef shank, carrots, lemongrass, 
ginger, basil, star anise     16

served with a baguette or rice noodles

filet mignon pho

Smal l  14 Large  15



imperial beef noodle soup

banh hoibeef stew

hu tiu mi, served dry



Sunny Side Up Egg    3 

Chinese Sausage    5 

Vietnamese Kim Chi    4 

Pho Broth Soup    9 

Jasmine Rice    4

R I C E  D I S H E S

Served with steamed rice unless stated otherside. 
Substitute for fried rice +3

SHAKY BEEF  bò lúc lắ c
filet mignon cubes tossed over high flames. 
Served on cast iron skillet     27 

HONEY GARLIC PORK CHOP  cơm tấm 
sườn nướng
grilled lemongrass garlic honey pork chop. 
Served with broken rice    16

KIM RICE PLATTER  cơm đặc biệt
grilled garlic honey pork chop, grilled shrimp, 
pork rinds. Served with broken rice     19

ROTISERRIE  CHICKEN  cơm   gà rôti
soy glazed roasted chicken     16

FRIED RICE  cơm chiên
salmon / chicken / beef / seafood / shrimp / 
vegetabless / combination (+1)     17

GRILLED CHICKEN  gà nướng chanh
garlic lemon chicken     16 

LEMONGRASS GRILLED BEEF/  PORK
bò/ heo nướng xả
garlic honey glazed strip       s    17/ 16

BRAISED GINGER CHICKEN gà kho 
gừng 
caramelized ginger sauce, onion, garlic     17
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shaky beef

MANGO ST ICKY RICE xôi xoài
sticky rice, coconut milk, fresh mango, crushed 

peanuts     12

BANANA SPRING ROLLS  chuối chiên
banana, rice paper, drizzled in chocolate, vanilla 

ice cream     11

CHOCOLATE LAVA CAKE
bánh sôcôla 

cocao cake shell, molten chocolate filling, served 
warm with vanilla ice cream     12

ICE CREAM kem vani
vanilla    7

D E S S E R T S




