
Vietnamese, Thai & Chinese Cuisine
1840 Broad St. (Between 11th & 12th Ave)

DAILY LUNCH SPECIALS (11.00) MONDAY - SATURDAY (11:00AM - 3:00PM)

306-522-2444

Saigon by Night
on request

Mon. to Thurs. 11am - 8pm, Fri & Sat. 11am - 9pm, Sun. & Holidays 4pm - 8pm 

Dine In, Take Out, Delivery, Catering
ALL PRICES SUBJECT TO CHANGE. (GST EXTRA)

11. Rice Vermicelli with Shrimp & Pork
      Fresh Roll & Lemongrass Beef
12. Rice Vermicelli with Vegetable Spring
      Roll & Broiled Pork
13. Rice Vermicelli with Vegetable Spring
      Roll & Lemongrass Chicken
14. Rice Vermicelli with Vegetable Spring
      Roll & Lemongrass Beef
15. Hot & Sour Chicken Soup
16. Hot & Sour Shrimp Soup
17. Coconut Chicken Soup
18. Coconut Shrimp Soup
19. Wor Wonton Soup
20. Yellow Curry Chicken Soup
21. Yellow Curry Beef Soup
22. Stir-Fried Mixed Vegetables with Chicken
23. Stir-Fried Mixed Vegetables with Beef
24. Stir-Fried Mixed Vegetables with Shrimp

25. Chicken, with Pineapple & Peppers, One
      Vietnamese Spring Roll, Chicken Fried Rice
26. Beef, with Pineapple & Peppers, One
      Vietnamese Spring Roll, Chicken Fried Rice
27. Hot & Sour Vegetable Tofu Soup
28. Coconut Vegetable Tofu Soup
29. Stir-Fried Mixed Vegetables
30. Spicy Tofu Mixed Vegetables
31. Rice Vermicelli with Vegetable Spring Roll
32. Rice Vermicelli with Vegetable Spring Roll
      & Shredded Deep Fried Tofu & Potato
33. Rice Vermicelli with Steamed Broccoli &
      Vegetable Spring Rolls
34. Rice Vermicelli with Steamed Broccoli &
      Shredded Deep Fried Tofu & Potato
35. Rice Vermicelli with Vegetable Fresh Roll
36. Rice Vermicelli with Vegetable Fresh Roll
      & Shredded Deep Fried Tofu & Potato

1. Rice Vermicelli with Spring Roll
    & Broiled Pork
2. Rice Vermicelli with Spring Roll
    & Lemongrass Chicken
3. Rice Vermicelli with Spring Roll
    & Lemongrass Beef
4. Rice Vermicelli with Spring Roll
5. Rice Vermicelli with Steamed
    Broccoli & Broiled Pork
6. Rice Vermicelli with Steamed Broccoli
    & Lemongrass Chicken
7. Rice Vermicelli with Steamed Broccoli
    & Lemongrass Beef
8. Rice Vermicelli with Two Spring Rolls
    & One Fresh Roll
9. Rice Vermicelli with Shrimp & Pork
    Fresh Roll & Broiled Pork
10. Rice Vermicelli with Shrimp & Pork
      Fresh Roll & Lemongrass Chicken

MSG

SPECIAL COMBINATION DINNERS
Dinner for One...................................................14.00
A.  Ginger Chicken, Chicken Fried Rice & one
      Vietnamese Spring Roll.
B.  Ginger Beef, Chicken Fried Rice & one Vietnamese
      Spring Roll.
C.  Lemon Chicken, Chicken Fried Rice & one
      Vietnamese Spring Roll.
D.  Chicken Mixed Vegetables, Sweet & Sour Chicken
      Balls, Chicken Fried Rice & one Vietnamese
      Spring Roll.
E.  Beef Mixed Vegetables, Deep Fried Shrimp, Chicken
     Fried Rice & one Vietnamese Spring Roll.
F.    Shrimp Mixed Vegetables, Dry Garlic Ribs, Chicken
     Fried Rice & one Vietnamese Spring Roll.
G. Dry Garlic Ribs, Sweet & Sour Chicken Balls,
     Deep Fried Shrimp, Chicken Fried Rice & one
     Vietnamese Spring Roll
Dinner for Two.................................................26.00
   Two Vietnamese Spring Rolls, Chicken Mixed
     Vegetables, Sweet & Sour Chicken Balls, Dry
     Garlic Ribs, Chicken Fried Rice & Steamed Rice
Dinner for Three..............................................39.00
    Three Vietnamese Spring Rolls, Cashew Nut Chicken,
     Sweet & Sour Chicken Balls, Ginger Beef, Chicken
     Fried Rice & Steamed Rice
Dinner for Four................................................52.00
    Four Vietnamese Spring Rolls, Beef Chow Mein,
     Cashew Nut Chicken, Ginger Beef, Sweet & Sour
     Chicken Balls, Chicken Fried Rice & Steamed Rice
Dinner for Five.................................................65.00
    Five Vietnamese Spring Rolls, Almond Chicken, Beef
     Chow Mein, Dry Garlic Spare Ribs, Ginger Beef,
     Sweet & Sour Chicken Balls, Chicken Fried Rice &
     Steamed Rice
Dinner for Six..................................................78.00
    Six Vietnamese Spring Rolls, Chicken Chow Mein,
      Cashew Nut Beef, Deep Fried Shrimp, Ginger Beef,
      Sweet & Sour Chicken Balls, Honey Garlic Ribs,
      Chicken Fried Rice & Steamed Rice 
Dinner for Eight...............................................104.00
    Eight Vietnamese Spring Rolls, Beef Black Bean
     Sauce, Chicken Mixed Vegetables, Ginger Beef,
     Shrimp Chow Mein, Lemon Chicken, Sweet &
     Sour Chicken Balls, Dry Garlic Spareribs, Chicken
     Fried Rice & Steamed Rice
Dinner for Ten..................................................130.00
    Ten Vietnamese Spring Rolls, Shrimp Chow Mein,
     Stir-Fried Curry Chicken, Beef Mixed Vegetables,
     Cashew Nut Chicken, Ginger Beef, Shanghai
     Noodles, Thai Szechuan Chicken, Sweet & Sour
     Chicken Balls, Dry Garlic Spareribs, Chicken Fried
     Rice & Steamed Rice

APPETIZERS
1. Vietnamese Spring Rolls (6) ........................ 8.00
2. Thai Spring Rolls (6) (spicy sauce).............. 8.00
3. Shrimp & Pork Fresh Rolls (2)..................... 5.00
4. Pork Skewer Fresh Rolls (2) ........................ 5.00
5. Shredded Pork Fresh Rolls (2)..................... 5.00
6. Chicken Fresh Rolls (2)................................ 5.00
7. Fried Pork Wonton (10) ............................... 8.00
9. Deep Fried Chicken Wings (10).................... 8.00
10. Crispy, Spicy Squid.................................... 8.00
11. Thai Satay Chicken or Beef (4)................... 8.00
SOUP
13. Wonton Soup (Small).....8.00 (Large).....  12.00
14. Thai Hot & Sour Chicken Soup ................ 12.00
15. Thai Hot & Sour Shrimp Soup ................. 12.00
16. Thai Hot & Sour Chicken & Shrimp Soup.. 13.00
17. Creamy Pumpkin Coconut Chicken Soup. 12.00
18. Creamy Pumpkin Coconut Chicken & 
      Shrimp Soup............................................ 13.00
19. Thai Coconut Chicken Soup ..................... 12.00
20. Thai Coconut Shrimp Soup...................... 12.00
21. Thai Coconut Chicken & Shrimp Soup..... 13.00
22. Thai Rice Vermicelli Noodle with Beef &
      Seafood Soup .......................................... 14.00
RICE VERMICELLI
23. With Spring Rolls..................................... 13.00
24. With Spring Rolls & Broiled Chicken........ 13.00
25. With Spring Rolls & Broiled Beef ............. 13.00
26. With Spring Rolls & Broiled Pork............. 13.00
27. With Spring Rolls & Stir-Fried Lemongrass
      Chicken .................................................... 13.00
28. With Spring Rolls & Stir-Fried Lemongrass
      Beef.......................................................... 13.00
29. With Spring Rolls & Stir-Fried Lemongrass
      Shrimp..................................................... 13.00
30. With Shredded Pork................................. 13.00
31. With Spring Rolls & Shredded Pork......... 13.00

VEGETARIAN
32. Vegetable Spring Rolls (6) .......................... 8.00
33. Vegetable Fresh Rolls (2)............................ 5.00
34. Thai Hot & Sour Vegetable Tofu Soup ...... 12.00
35. Thai Coconut Vegetable Tofu soup............ 12.00
36. Creamy Pumpkin Coconut Vegetable Soup
....................................................................... 12.00
37. Green Curry Tofu ...................................... 14.00
38. Red Curry Tofu.......................................... 14.00
39. Red Curry with Cashew Nut ...................... 14.00
40. Namanhoi Tofu ......................................... 14.00
41. Paht-Thai Vegetable & Tofu ...................... 14.00
42. Vegetable Low Mein with Tofu .................. 14.00
43. Stir-Fried Mixed Vegetables ...................... 14.00
44. Spicy Tofu Mixed Vegetables .................... 14.00
45. Mixed Vegetables Chow Mein ................... 14.00
46. Rice Vermicelli with Vegetable Spring Rolls.. 13.00
47. Rice Vermicelli with Vegetable Spring Rolls
      Shredded Deep Fried Tofu & Potato .... 13.00
48. Rice Vermicelli with Shredded
      Deep Fried Tofu & Potato..................... 13.00
49. Fresh Tofu & Green Bean Red Curry ......... 14.00
50. Fresh Tofu & Vegetable Thai Curry ........... 14.00
55. Egg Plants with Fresh Tofu in Spicy Black
      Bean Sauce ............................................... 14.00
56. Egg Plants Sweet Potato in Coconut ......... 14.00
FRIED RICE
57. Plain Fried Rice ......................................... 11.00
58. Mushroom Fried Rice................................ 12.00
59. Chicken, Beef or Pork Fried Rice............... 12.00
60. Shrimp Fried Rice ..................................... 12.00
61. Saigon Special Fried Rice.......................... 13.00
62. Steamed Rice.............................................. 4.00
63. Rice Vermicelli Noodle ................................ 5.00

CANTONESE STYLE CHOW MEIN (Crispy Egg
Noodle) OR LOW MEIN (Soft Egg Noodle)
64. Chicken or Beef or BBQ Pork Low Mein (soft)
      or Chow Mein (crispy) .............................14.00
65. Shrimp Chow Mein or Low Mein .............14.00
66. Saigon Special Chow Mein or Low Mein..15.00
67. Singapore Noodle ....................................14.00
68. Shanghai Noodle......................................14.00
CHICKEN OR BEEF
69. Sweet & Sour Chicken Balls.....................14.00
70. Spicy Pineapple Sweet & Sour Chicken Balls
......................................................................14.00
71. Chicken or Beef Mixed Vegetables ...........14.00
72. Chicken or Beef in Black Bean Sauce .......14.00
73. Chicken or Beef Broccoli ..........................14.00
74. Stir-Fried Lemongrass Chicken or Beef....14.00
75. Stir-Fried Curry Chicken or Beef...............14.00
76. Stir-Fried Almond Chicken or Beef ...........14.00
77. Stir-Fried Cashew Nut Chicken or Beef ....14.00
78. Kungpao Chicken or Beef.........................14.00
79. Chicken or Beef in Satay Sauce................14.00
80. Satay Chicken or Beef with Peanut Sauce 14.00
81. Spicy Chicken or Beef Tofu Mixed Vegetables
......................................................................14.00
82. Ginger Chicken or Ginger Beef .................14.00
PORK & SPARERIBS
83. Sweet & Sour Spareribs...........................14.00
84. Spicy Pineapple with Sweet & Sour Spareribs
......................................................................14.00
85. Dry Garlic Ribs.........................................14.00
86. Honey Garlic Ribs ....................................14.00
87. Ginger Pork..............................................14.00
SEAFOOD
88. Seafood in Black Bean Sauce ...................19.00
89. Deep Fried Shrimp ...................................14.00
90. Shrimp or Squid in Black Bean Sauce......14.00
91. Shrimp or Squid in Curry Sauce ..............14.00
92. Shrimp Mixed Vegetables ........................14.00

SEAFOOD Cont’d
94. Spicy Fried Shrimp or Squid or Scallops ......15.00
95. Spicy Fried Shrimp, Squid and Scallops .......19.00
SIZZLING HOT PLATE
96. With Chicken or Beef.....................................16.00
97. With Seafood ................................................20.00
98. With Shrimp or Scallops or Squid.................18.00
(Choose one of the following)
        Black Bean Sauce
        Curry Sauce
        “Pattaya” (Sweet & Spicy Mango or Peach Sauce)
        Basil Sauce
99. Mixed Vegetables & Tofu Hot Plate...............16.00
VIETNAMESE COMBO (Com Phan)
(Served with Steamed Rice or Rice Vermicelli)
200. With Broiled Pork, Grilled Chicken & Stir-Fried
        Lemongrass Shrimp & Choice of 2 Spring Rolls
        or 2 Fresh Rolls...........................................17.00
201. With Grilled Beef, Grilled Chicken and Broiled
        Pork, Choice of 2 Spring Rolls or 2 Fresh Rolls
 ...................................................................17.00
THAI CHEF’S SPICY DISHES
102. Beef with Pineapple & Peppers ................14.00
 Beef, ginger, red & green bell peppers, pineapple,
 onion, black peppers, stir-fried in our delicious
 Thai sauce.
103. Sautéed Chicken with Red Curry & Basil ..14.00
104. Sautéed Shrimp & Scallops with
 Red Curry & Basil ......................................15.00
 Chicken or shrimp & scallops, red curry, red &
 green bell peppers, onion, ginger, sautéed in our
 tasty basil sauce.
105. Stir-Fried Beef with Basil Chili & Green Beans
 ...................................................................14.00
 Beef, onion, green beans, stir-fried with our
 tasty sauce.
106. Stir-Fried Sautéed Beef Curry ...................14.00
 Beef, red & green peppers, onion, crushed
 peanut sautéed with our delicious red curry
 & coconut milk sauce.
107. Cashew Chicken in Bowl ...........................14.00
 Chicken, cashew nut, red bell peppers stir-fried
 in our very tasty sauce.
108. Curry Chicken or Beef with Rice Noodle ...14.00
 Beef or chicken, broccoli, red bell peppers
        stir-fried with yellow curry coconut milk on
 top of rice noodle.
109. Thai Sweet & Sour Chicken .......................14.00
 Crispy chicken strips stir-fried with red & green
 bell peppers, onion in our delicious Thai sweet
 & sour sauce.
110. Lemon Chicken ..........................................14.00
 Crispy chicken strips with red & green bell
 peppers, onion in our lemon sauce.
111. Thai Almond Soi Gai..................................14.00
 Deep fried battered chicken breast, sprinkled with
 crushed almond, dip with our tasty Thai sauce.
112. Thai Szechuan Chicken or Beef or Pork ....14.00
 Crispy battered chicken strips, red & green bell
 peppers, onion stir-fried in our Szechuan sauce.
113. Pork or Chicken Or Beef with Hot Peppers 14.00
 Sautéed with three different kinds of peppers,
 onion & mushrooms in spicy oyster sauce.
114. Green Curry Chicken or Pork .....................14.00
 Cooked with fresh lime leaves, coconut milk,
 vegetables & chunks of chicken or pork in
 home made green curry sauce.
115. Thai Ginger Pork ........................................14.00
 Stir-fried with onion, ginger, red & green bell
 peppers in Thai special sauce.

THAI CHEF’S SPICY DISHES Cont’d
116. Thai Stir-Fried Sweet & Sour Pork ............14.00
 Pork, onion, red & green peppers, tomato,
 cucumber & pineapple stirred in Thai tasty
        sweet & sour sauce.
117. Paht King with Chicken or Beef or Pork ...14.00
 Chicken stir-fried with vegetables in our spicy
 ginger sauce.
118. Paht Prik King Beef or Chicken or Pork .....14.00
 Beef stir-fried with green beans and vegetables,
 ginger in oyster sauce.
119. Garlic Pork Supreme .................................14.00
 Chunks of pork, flash fried with plenty of garlic
 & vegetables in special chili sauce.
120. Garlic Chicken Divine ................................14.00
121. Garlic Shrimp Divine .................................14.00
 Sautéed with spicy delicious garlic sauce.
122. Namanhoi Chicken.....................................14.00
123. Namanhoi Shrimp......................................14.00
 Stir-fried with vegetables in Thai oyster sauce.
124. Yellow Curry Chicken ................................14.00
 Chicken, onion, sweet yams, red & green bell
 peppers in delicious home made yellow curry
 coconut sauce.
125. Panang (Red Beef Curry) ...........................14.00
 Beef, onion, bamboo shoots, baby corn, red &
 green bell peppers.
126. Kareng Musman.........................................14.00
 Beef in delicious red coconut milk, potato,
 pineapple, onion, red & green bell peppers.
127. Thai Cashew Nut Chicken or Beef .............14.00
128. Thai Cashew Nut Shrimp ...........................14.00
 Stir fried chicken with hot peppers, onion, red & 
 green bell peppers & mushrooms in cashew nut
 sauce.
129. Imperial Beef .............................................14.00
 Beef sautéed with broccoli in special bean sweet
 & sour sauce.
130. Paht-Thai Chicken or Beef .........................14.00
131. Paht-Thai Shrimp.......................................14.00
 Soft, flat rice noodle, eggs & bean sprouts, stir
 fried in our special spicy sauce
132. Stir-fried Vermicelli Noodle with Chicken, BBQ,
 Pork & Shrimp ...........................................14.00
 Vermicelli noodle, stir-fried with eggs, chicken,
 BBQ pork, shrimp, bean sprouts, onion
133. Paht Grapow Beef or Chicken ....................14.00
134. Paht Grapow Shrimp..................................14.00
 Stir-fried with green beans, vegetables in our
 tasty sauce.
135. Shrimp in Spicy Tamarind Sauce ..............15.00
136. Seafood in Spicy Tamarind Sauce ............19.00
 Stir-fried with onion, hot peppers & lemongrass
 in spicy tamarind sauce.
137. Green Curry Shrimp ...................................14.00
 Spicy home made green curry & coconut milk
 with red & green bell peppers, onion, cucumber,
 pineapple & lime leaves.
138. Siamese Shrimps ......................................14.00
 Stir-fried shrimp with fresh vegetables in our
 chef’s special spicy sauce.
139. Pineapple Curry Shrimp & Mussels ..........15.00
 Shrimp & mussels in red curry coconut milk, hot
 peppers & pineapple, red & green bell peppers
 with lime leaves.
140. Yellow Curry Shrimp in Coconut ...............14.00
 Shrimp, tomato, onion, red & green bell peppers,
 pineapple in special yellow curry sauce.
141. Seafood in Green Curry .............................19.00
 Seafood, red & green bell peppers, bamboo
 shoots, stir-in our coconut sauce.
142. Seafood in Spicy Sweet Basil Sauce.........19.00
 Shrimp, squid, scallops & mussels stir-fried with
 special spicy basil sauce with onion, red & green
 bell peppers.

THAI CHEF’S SPICY DISHES Cont’d
143. Kao Pak Prik (Spicy Shrimp & Chicken Fried Rice) . 14.00
 Chicken, shrimp, tomato, green beans, onion,
 red & green bell peppers stir-fried in egg, yellow
 curry & coconut rice.
144. Heavenly Pineapple Fried Rice ..................... 14.00
 Shrimp, onion, red & green bell peppers, pineapples,
 rice topped with cashew nut.
145. Chicken & Shrimp in Basil Fried Rice........... 14.00
 Chicken, shrimp, eggs, green onion stir-fried in our
 tasty basil rice.
146. Stir-Fried Squid or Shrimp or Scallops with Garlic
 & Black Pepper Corns .................................... 15.00
147. Stir-Fried Seafood with Garlic & Black Pepper
 Corns .............................................................. 19.00
 With garlic, onion, red & green bell peppers in
 delicious black pepper corns sauce.

DEBIT ON
DELIVERY

OPEN 7 DAYS
A WEEK

Mon. to Thurs. 11am - 8pm
Fri. & Sat. 11am - 9pm
Sun. & Holidays 4pm - 8pm 306-522-2444


