2 NGUOI A | MEALFOR2A $34.95

Canh Chua Ca hoac Tém Sweet & sour fish/shrimp soup
Ca (Thit) Kho Té Catfish or pork in caramelized sauce
Tém Rang Muéi Crispy shrimp with salt and pepper

Cai Chua Pickled Mustard Greens

2 NGUOI B | MEALFOR2B $38.95
Lau Thap Cam  Seafood, meat and vegetable soup

Ca (Thit) Kho To Catfish or pork in caramelized sauce
Tém Rang Me Shrimp with caramelized tamarind sauce

Ga Xao Sa Ot Stir-fried lemongrass & chilli chicken

4 NGUOI A | MEALFOR4A $72.95
Canh Chua Ca hoac Tém Sweet & sour fish/shrimp soup

Ca (Thit) Kho To Catfish or pork in caramelized sauce

Goéi Tém Ngé Sen Lotus roots salad with shrimp and pork
Tém Rang Muéi Crispy shrimp with salt and pepper

Ca Chién Mém Ging Fried fish fillet with ginger fish sauce

4 NGUOI B | MEALFOR4B $85.95
Lau Thap Cam Seafood, meat and vegetable soup

Ca (Thit) Kho To Catfish or pork in caramelized sauce
Tém Rang Me Shrimp with caramelized tamarind sauce
Muc Xao Khém Squid sauteed with pineapple sauce

Nghéu Xao La Qué Clams with basil sauce

6 NGUOI A | MEALFOR6A $115.95
Canh Chua Ca hoac Téom Sweet & sour fish/shrimp soup

Ca (Thit) Kho To Catfish or pork in caramelized sauce
Tém Rang Muéi Crispy shrimp with salt and pepper

Goéi Tém Ngé Sen Lotus roots salad with shrimp and pork
Ga Xao Sa Ot Stir-fried lemongrass & chilli chicken

Rau Muéng Xao Téi Water spinach sautéed with garlic

6 NGUOI B | MEALFOR6B $129.95
Lau Thap Cam  Seafood, meat and vegetable hot pot

Ca (Thit) Kho T8 Catfish or pork in caramelized sauce
Tém Rang Me Shrimp with caramelized tamarind sauce
Bé Luc Lac Sautéed cubed beef over a bed of greens
Nghéu Xao La Qué Clams with basil sauce

Rau Muéng Xao Téi Water spinach sautéed with garlic

Thiuc Udng | Beverages

Ca Phé Den Da (Néng) $4.95
Vietnamese aromatic dark roast coffee. Individually
brewed to perfection and poured over ice or enjoy hot.

Ca Phé Sirta BPa (Néng) 5.50
Vietnamese coffee with condensed milk

Rau Ma 550
Raw pennyworth extract juice. A rejuvenating drink!

Rau Ma Pau Xanh 5.95
Raw pennyworth extract juice with mung bean puree

TraThai 4.50
Sweet and fragrant Thai iced tea

Sé Da Sira Hét Ga* 5.50
Delicious egg yolk carbonated soda drink with milk

S6 Pa Chanh Day 4.50
Refreshing fresh squeezed lemonade with carbonated soda

Sé ba Chanh 4.50
Refreshing fresh squeezed limonade with carbonated soda

Sé Da Chanh Muéi 4.95
Salty preserved lemonade with carbonated soda

Sé Da Xi Mudi 4.95
Salty preserved plum drink with carbonated soda

Cam Tusi 5.50
Fresh squeezed orange juice over ice

Ché | Dessert Drinks

Ché Sam BS Lugng 5.95
Refreshing herbal drink with lotus seed, dried logans, dates,
ginko nuts, Pearl barley and sliced seaweed

Ché Suong Sa Hét Luu  5.50
“Kaleidoscopic” dessert drink with mung bean, agar, red
and white tapioca jelly mixed with coconut milk.

Ché Ba Mau 595
Vietnamese “Rainbow” dessert drink with red bean, mung
bean, green tapioca jelly and coconut milk.

Ché Dau bé Banh Lot 4.95
Red bean, green tapioca jelly, and coconut milk

Ché Suong Sao Pau Xanh 4.95
Grass jelly and pressed mung bean dessert drink

Da Me Pau Phéng 5.95
Tamarind slushie with roasted peanuts and sesame seeds

Com Rugu 3.50
Glutinous rice ball soaked in rice wine dessert drink

Sinh Té | Fruit Smoothie

Sau Riéng / Bo / Dau / Mang Cau / Mit  6.50
Durian / Avocado / Strawberry / Sugar Apple / Jack fruit

SAU CAN THO

VIETNAMESE KITCHEN

8450 Garvey Ave., Suite 103
Rosemead, CA 91770

www.saucantho.com

O (626) 307-8868

Nhaén céc loai thé tin dung. All major credit cards accepted.

Please be aware that our food may contain or come into contact with
common allergens, such as dairy, eggs, wheat, soybeans, tree nuts,
peanuts, fish, shellfish, or wheat.

Prices and menus are subject to change.

TAKE-OUT
MENU

Sau Can Tho Vietnamese Kitchen
8450 Garvey Ave., Suite 103
Rosemead, CA 91770

VIETNAMESE KITCHEN

O (626) 307-8868

KHAI V] | Appetizers

Cha Gis (5) $8.95
Crispy pork egg rolls with fresh greens

GéiCuén(2) 595
Pork and shrimp spring rolls

Canh Ga Chién Nuéc Médm 9.95
Chicken wings with fish sauce glaze

Canh Ga Chién Bos 9.95
Crispy chicken wings with garlic butter

Com Nép Chién 9.95
Crispy sticky rice medallions topped with scallion oil and
sprinkled with crushed peanuts

Banh Tam Bi 1295
Thick rice noodle with shredded pork skin and sweet
coconut cream dressing

Banh Xéo 17.50
Crispy crépe with prawns, pork, mung beans and sprouts

CHAO | Congee

Chéo Long 15.95
Congee with pork innards

Chéao Ga 1295
Congee with with shredded chicken

Chao Ca 12.95
Congee with with steamed fish

PHO | Vietnamese Rice Noodle Soup

Phé Dac Biet 14.95
Special combination beef rice noodle soup

Phé Tai 12.95
Rice noodle with rare sliced beef

Phé Bé Vién 12.95
Rice noodle with beef balls

Phé Ga 1395
Rice noodle with shredded chicken



BUN NUGC | Vermicelli Soup

Ban Nuéc Léo 16.50
Fish, shrimp, squid, roasted pork in savory fermented fish

Bun Bo Hué 14.95
Hue region style spicy beef thick noodle soup

Bin Riéu Oc  14.95
Minced crab meat and sea snail in tomato noodle soup

Mi / HU TIEU | Rice or Egg Noodle Soup

Hu Tiéu My Tho 15.95
Ground pork and seafood with clear tapioca noodle

Mi Hoanh Thanh Xa Xiu 14.95
BBQ pork and pork wonton egg noodle soup

Mi/Ha Tiéu Thap Cam  14.95
Combination pork, seafood and vegetables

BUN | Dry Vermicelli

Bun Bé (Thit ) Xao 13.95
Stir-fried sliced beef or pork over rice noodle

Bun Bé (Thit ) Nuéng Cha Gie 13.95
Char-grilled beef or pork and egg rolls rice vermicelli

Bun Tém Nuéng Cha Gie 14.95
Char-grilled prawns and crispy egg rolls rice vermicelli

Mi / HU TIEU XAO | Noodle Stir-Fry

Phé Ap Chao Pac Bigt 15.95
Pan-fried rice noodle with mixed meat & vegetable medley

Mi Xao Dén (Mém) Dac Biet 1595

Crispy or soft egg noodle stir fried with meat & vegetable
Hu Tiéu Xao Hai Vi 15.95

Stir-fried rice noodle with combination seafood

COM DIA | Rice Platters

Com Do Bé Liuc Lac  15.50
Wok-seared cubeb beef over red or steam rice

Com Ca (Thit) Kho T6 13.95
Caramelized braised catfish or pork

Com Bi Suén Cha 1395
Pork chop, shredded pork skin and meatloaf

Com Ga Xao Sa Ot 13.95
Spicy lemongrass chicken

Com Chién Duong Chau 12.95
Yang-chow style combination fried rice

Com Chién Tém 13.95
Shrimp and mixed vegetable fried rice

Com Chién Ga Ca Man 14.95
Combination chicken and cured salted fish fried rice

GOl | Salads

G6iGaDiBs 19.95
Free-range chicken salad with crunchy banana
blossom and fragrant herbs.

Goéi Ga Xé Phay 18.95
Shredded chicken salad with coriander, basil, cabbage,
onions and fried shallots

Goi Sira Tom Thit Ngé Sen  19.95
Lotus root salad with pork, shrimp, jellyfish and herbs

Géi Du Da Tém Thit  18.95
Papaya salad tossed with shrimp and pork

Goi Xoai Muc Nuéng 19.95
Mango salad tossed with grilled squid and fresh herbs

LAU | Hot Pot

Lau Canh Chua Ca Béng Lau (S) 21.95 (L) 34.95
Vietnamese sweet sour soup with catfish, taro roots,
tomato, okra, pineapple, celery and beansprouts.

Lau Mém VaRau (S) 38.95 (L) 69.95
Vietnamese salty fish and eggplant hot pot. Serve with
vermicelli noodles and a medley of fresh greens

Lau Thai (S) 29.95 (L) 59.95
Seafood medley in spicy lemongrass Thai style hot pot.
Serve with fresh vegetables and vermicelli noodles

Lau Ca Mién Tay (S) 29.95 (L) 59.95
Southern style spicy fish and bamboo shoot hot pot.
Serve with vermicelli noodles

Lau Dé Ndu Chao (S) 34.95 (L) 65.95
Tender goat with fermented bean curd hot pot. Served
with mixed greens and blanched egg noodles

Lau Dé Bat Biu (S) 34.95 (L) 65.95
Tender goat meat hot pot with eight herbal spices.
Served with mixed greens and blanched egg noodles

RAU CAl | Vegetables

Rau Muéng Xao Téi 14.95
Water spinach stir-fried with garlic

Rau Muéng Xao Chao 14.95
Water spinach stir-fried with fermented bean curd

Rau Muéng Xao Mdm Ruéc 14.95
Stir-fried water spinach with fermented shrimp paste

GA | Poultry

GaXao Sa Ot 13.95
Spicy chicken stir-fried with lemongrass and chilli

Ga Xao Gung Hanh 1395
Chicken stir-fried with julienne ginger and dice onions

HEO | Pork

Thit Heo Kho T6  13.95
Pork braised in sweet and salty caramelized sauce

Thit Heo Xao Mdm Ruéc 15.95
Pork stir-fried with fermented shrimp sauce. Bold flavors!

BO | Beef

Bo Tai Chanh* 17.95
Rare sliced beef carpaccio salad, dressed with tangy
vinaigrette. Served with fermented anchovy dipping sauce
Bo Luc Ldc 18.95
Sizzling wok-seared marinated beef cube on a bed of leafy
green watercress. Served with salt, pepper and lime dip

Bo Nuéng La Lét 19.95

Grilled beef rolled in betel leaves on a bed of rice vermicelli.

Served with fresh greens and special dipping sauce

Boé Xao Lan 1895
Beef sautéed in coconut curry sauce and tapioca noodles.
Served with sesame crackers for scooping

DAC BIET | Sau’s Specials

Nai Lic Ldc 23.95
Sizzling wok-seared marinated venison cube on a bed
of vinaigrette salad. Served with salt, pepper and lime
dip

Sudn Dé Nuéng Chao 24.95
Goat spare ribs lathered with special marinade

and grilled over open flame. Served with fermented
soybean dip

Luon Bam Xic Banh Pa 22.95
Minced eel seasoned with lemongrass, wood ears
and water chestnut served with sesame crackers for
scooping

Ech Chién Bo 18.95
Crispy frog legs with garlic butter seasoning

Chim Cic Quay Bo (2) 14.00
Crispy battered fried quails with gatrlic butter
seasonings

Chim Cuac Roti (2) 14.00
Vietnamese style roasted quail

Xao Sa Ot Xao Lan
Choice of meat stir- Choice of meat sautéed
fried with aromatic in coconut curry sauce,
lemongrass, chilli, onion, tapioca noodles and

bell peppers and topped wood-ear mushrooms.
with fresh paddy herbs Served with sesame
and crushed peanuts crackers for scooping

« Nai $24.95 « Nai $26.95
- De 24.95 « Dé 26.95
« Ca Séu 24.95 « CaSau 26.95
« Luon 21.95 « Luon 23.95
- Ech 18.95 - Ech 2195

MUC | Squid

Muc Rang Muéi 13.95
Crispy calamari tossed with salt and pepper seasoning

Muc Xao Khém 14.95
Squid stir-fired with sweet savoury pineapples sauce

Muc Xao Mém Ruéc 14.95
Squid sautéed with fermented shrimp paste

Nghéu S6 Oc Hén | Mollusks

Nghéu Xao La Qué 14.95
Manila clams sautéed with Thai basil and chilli peppers

Oc Len Xao Dira  14.95
Spiral snail sautéed in sweet coconut sauce

Oc Huong Rang La Qué 13.95
Crispy whelk sea snail tossed with basil and chilli peppers

TOM CUA | Crustaceans

Tém Rang Muéi hodac Me 14.95
Crispy shell-on prawns tossed with salt and pepper
seasoning or sautéed with sweet and sour tamarind sauce
Cua Lét Chién Bo 6.50 each

Crispy soft-shell crab, with garlic butter seasoning. A
minimum of two per order

CA BUT LO | Famous Baked Fish

Ca bat L6 Hau Giang Market Price
Sdu Can Tho famous baked catfish. This “roll your own
spring roll” entrée is made to be share amongst two or
more persons.

Condiments include: Plate of fresh lettuce leaves and
a variety of fragrant herbs, crunchy cucumber slices
and bean sprout, julienne pickled carrot and daikon,
soft rice vermicelli, rice paper to wrap and our unique
House Special tamarind sauce to dip.

* Baked to order, approx. 30-45 minutes. Pre-orders
are highly recommended.

CA | Fish
CaBéng LauKho Té $15.95
Catfish poached in caramelized thick sauce
CaKéoKho Té 16.95
Mud skipper braised in caramelized thick sauce

Ca Kéo Chién Gion Mdm Me 16.95
Fried Goby fish, served with tamarind dipping sauce

Ca Luai Trau S6t La Qué Market Price
Crispy Rex Sole dressed with fragrant sweet basil sauce



