=
PHOZ VIET

RESTAURANT & BAR

The Vietnamese cuisine is recently widely known far beyond the borders of
Asia due to its richness and diversity. Fresh ingredients, the specialeasiness
and balance give it a distinctive taste. The Vietnamese food is very popular
in Germany. We, Phé Vigt restaurant and bar, bring this culinary magic to
Leipzig for you.

In the stylish ambience of our restaurant, we serve you gladly both tried
and tested as well as fresh culinary ideas of original Vietnamese cuisine.
You will find classics such as spring rolls, summer rolls, crispy duck, and
“Phag”, the famous Vietnamese noodle soup, as main dishes or appetizers
in our menu.

Let us take you on a journey through the ancient Vietnamese food culture.

We are looking forward to your visit!

Phd Viét Restaurant:
Mo-Fr: 11.2am-03.” pm and 5.° pm-10.” pm
S T am=10.2pm

W KatharinenstraBe 15, D-04109 Leipzig

JE 034199391747

034199391748

2 www.phoviet-leipzig.de

B4 info@phoviet-leipzig.de




Do uong - Beverages
Soft Drinks 0,2L 0,4L | Juices  granini DY}

Coca Cola ™33 2,90€ 4,60€ | Cherry juice 2,90€
Cola Zero 3> 2,90¢ 4,60€ | Bananajuice 2,90€
Fanta'?® 2,90€ 4,60€ | Orange juice 2,90€
Sprite 2,90€ 4,60€ | Apple juice 2,90€
Spezi %3 290€ 4,60€ | Mango juice 2,90€
Ginger Ale’ 2,90€ 4,60€ | Kiba 2,90€

Water Classic Btl.0,251 2,90€ | Apple spritzer 2,90€
Btl. 0,751 6,40€ | Strawberry spritzer 2,90€

Water Natural Btl. 0,251 2,90¢€ :nhaenrr)(/)ssprrlittzz:: ;382
Btl.0,751 6,40¢ 993P ;
: Lychee juice C(an0,251
o 4
Tonic - Water Btl. 0,251 2,90¢ Guava juice Can 0,251

Bitterlemon * Btl. 0,251 2,90¢ | Lychee spritzer 041
Guava spritzer 041

Homemade Beverages (0,4 L)

Nudc chanh da

Fresh lime juice with crushed ice

Nudc chanh guing

Fresh ginger lemonade with crushed ice

Nuéc chanh bacha

Fresh peppermint lemonade with crushed ice

Nu'éc chanh Dau Giing

Fresh raspberry lermonade with ginger, mint and crusehd ice

Hong tra la nép
Icetea with pandan leaves extract and milk

Homemade Smoothies (0,3 L)

Mango Lassi
Mango, yoghurt, coconut milk and milk

Mango-Avocado Lassi
Mango, yoghurt, avocado, coconut milk and milk

Pineapple Lassi
Pineapple, Coconutmilk and Pineapplejuice

Pineapple-Strawberrie Mix
Pineapple, strawberries and milk

Avocado Lassi
Avocado, yoghurt and milk

Chocolate-Banana Shake
Chocolate, bananas and milk

Matcha Frappé

Green tea, milk, cream and crushed ice

Taro Frappé
Taro, milk, coconutmilk and crushed ice




Ca phé - Coffee

Café Creme?

Milk Coffee ®

Espresso

Double Espresso 3
Cappuccino Classico 3
Cappuccino with cream*
Latte Macchiato ®

Hot Chocolate

Hot Chocolate with cream

Vietnamese Coffee
Ca phé sita nong Phé Viét 3 3,90€

Vietnamese filter coffee with condensed milk

Ca phé den nong Phé Viét 3,90€

Vietnamese filter coffee

Ca phé sita da Pho Viét? 0,3L 590¢

Iced Vietnamese filter coffee with condensed milk

Ca phé den da Pho Viét 0,3L 590¢

Iced Vietnamese filter coffee

Tranong - Tea

Green tea
Black tea Darjeeling
Fruit tea red fruit

Camomile Honey tea

Tra Viét- Vietnamese Tea

Tra hiing /Peppermint tea with honey

Tra chanh/ Fresh lime tea with honey

Tra sa / Lemongrass tea with honey

Tra chanh sa / Lime lemongrass tea with honey
Tra giing / Fresh ginger tea with honey

Tra qué Dac biét / Special Cinnamon tea
Cinnamon, fresh peppermint leaves, lime, ginger, lemongrass with honey

Tra dac biét Pho Viét / Pho Viét Special tea

Fresh peppermint leaves, orange, limes, ginger, lemongrass with honey
Tra nhai/ Jasmine tea — Cup

Tra nhai/ Jasmine tea — Mug

Tra xanh /Vietnamese green tea — Cup

Tra xanh/Vietnamese green tea — Mug




Beer Spirits & Appetizers

Warsteiner from the tap Sierria Tequila Silver
Radler/ Diesel Vodka Smirnoff

Wheat Beer from the tap Vodka Absolut

Cola Wheat Beer Whiskey Tullamore Dew
Banana Wheat Beer Whiskey Chivas Regal 12
Mango Wheat Beer Whiskey Jack Daniel's No7
Warsteiner (aicohol-free) Bottle 0,33 L Whiskey Cola (4 cl Whiskey)
Erdinger (aicohol-free) Bottle 0,5L Cognac Remy Martin VSOP

Konig Ludwig dark Bottle 0,5L Ru'gu Nép méi
SR e DS 0
AioBie Bottle 0321 Rice spirit Sticky Rice (29,5%)

Ruéu Lua mai
Rice spirit New Corn (45%)
Vodka-Redbull (4 cl Vodka)

Open Wines

Miiller-Thurgau & Scheurebe, white, semi-dry
ObA* Albiger Schloss Hammerstein tasty, fine bouguet, decent
sweetness, fruity varietal character to sausage, meat and spicy dishes

Grauer Burgunder, white, dry
ObA* Warrstddter Rheingrafenberg fresh, expressive, full flavored, lively, piquancy

Spatburgunder, red, dry
Gau-Bickelheim elector's piece, ObA* elegant and fruity with aromas
of Lirche, blackberry up to black currant

BD Dornfelder, red, semi-dry
ObA* balanced, fruity, supple and round, rich, deep red color, decent sweet

Portugieser, rosé, semi-dry
ObA* Wachenheimer cathedral look, a fresh, fruity wine with spectacular aroma

Champagne Bernard Massard tradition, dry
Bright colors and fine fragrance of peach and apple, fine perlage, lively touch of Riesling

Wine spritzer (dry or semi-dry)




Bottled Wines

Naumburger Steinmeister, white, dry

ObA* Wine with a pleasant touch of nutmeg, very floral,
fruity and spicy wine with mild tartness

Goldriesling, white, dry

Range of Meifsen, ObA% yellowish green, floral fragrances,
delicate fruit and spicy finish

Naumburger Steinmeister Dornfelder, red, dry
ObA* dry, strong, ruby red, fruity wine with distinct cherry
aromas and velvety elegance

Cuvée H - Rosé, semi-dry

Nuances of raspberry, strawberry and red currant, developed
in palates into a fully mature, fresh pleasant to drink summer
wine with revitalizing tartness

Champagne Bernard Massard tradition, dry

Bright colors and fine fragrance of peach and apple, fine
perlage lively touch of Riesling

0,75L 29,80€

0,75L 38,00€

0,75L 29,80€

0,75L 29,80€

0,75L 29,80€




Cocktails (non-alcoholic)
Virgin Beach (fruity) 7,50€

Orange, peach, cranberry and lemon, garnished with strawberry

Virgin Colada (fruity) 7,50€

Coconut and pineapple

Virgin Mojito (refreshing, fresh) 7,50€

Lime and mint

Virgin Mai Tai (sweetish, fruity) 7,50€

Almond, orange and lime

Virgin Mule (refreshing) 7,50€

Lime, ginger and cucumber

Grand Slam (sweetish, fruity) 7,50€

Forest fruits, berry and orange juice

Coconut Kiss (caribbean) 7,50€

Coconut, pineapple and pineapple juice

Sportman (exotic) 7,50€

Exotic fruits, passion fruit-, papaya-, mango-, peach- and orange juice

Big Apple (refreshing, fresh) 7,50€

Mint, apple- and orange juice

Peach Dream (sweetish, fruity) 7,50€

Coconut crearn, peach, cream , orange juice
Cocktails (alcoholic)
Pina Colada (caribbean) 8,90€

Rum, coconut and pineapple juice with cream

Mango Colada (exotic, fruity) 8,90€

Rum, coconut and mango juice with crearn

Caipirinha (lime, tartness) 8,90€

Cachaca, lime, brown sugar with ice cubes

Tequila Sunrise (tartness) 8,90€
Teguila, lemon, grenadine, orange juice

Long Island Ice Tea (male, strong) 8,90€

Rum, gin, tequila, vodka, lemon, orange juice, cola

Sex on the Beach (exotic, tartness) 8,90€
Vodka, passion fruit, papaya, peaches, orange and pineapple juice

Mojito (sweetish, refreshing) 8,90€

Rum, lime and mint

Maitai (almond tartness) 8,90€

Rum, almond syrup, lime, grenadine, orange juice

Moscow Mule (spicy, tartness) 8,90€

Vodka, lime, ginger and cucumber

Swimming Pool (exotic, tartness) 8,90€
Rum, vodka, coconut, curacao blue, pineapple juice with cream

Touch Down (caution delicious) 8,90€
Vodka, apricot brandy, lemon, grenadine, passion fruit- and orange juice

Gin Tonic (refreshing) 8,90€

Gin, tonic water, lemon or lime with ice cubes

Planters Punch (fruity) 8,90€

White rum, lemon, maraschino, pineapple juice

Foods and drinks which are marked on our menu with following numbers contain the mentioned additives:

1 * with coloring, 2 * with preservatives or preserved, 3 * caffeine containing, 4 * quinine containing, 5 * antioxidant, 6 * with flavor enhancer,

7 * sulphurised, 8 * blackened, 9 * with phosphate, 10 * with milk protein, 11 * with sweetener, 12 * with acidulants, 13 * contains a phenylalanine source,
14 * waxed, 15 * with taurine, 16 * with Sodium cyclamate, Aoesafan, aspartame (artificial sweetener), 17 * with vegetable fat, QbA * quality-tested wine of
certain cultivation areas - all wines contain sulfites.




Diém tam - Appetizer
All Homemade Sauces with Garlic and Chilli

Stp — Soups Nem - Rolls
Sup ga nam - 6,50€ | V5 Nem ran Ha Ndi (3 pieces) >*% 7,90€

Chicken soup with mushrooms Crispy spring rolls with pork,
6.50€ vegetables and glass noodles
14

Sup van than : .
Dumplings filled with prawns and V6 Nem ran chay (6 pieces) L@ 6,90€
pork in a tasty broth Crispy vegan spring rolls

Sup tom chua cay @ 6,50€

Spicy prawn soup with mushrooms

Nem cudn — Summer Roll

Nem cudn chay (3 pieces) 5" @

Baked Tofu, rice noodles, salad and fresh herbs wrapped in rice paper, served with
peanut sauce, peanuts and sesame seeds

Nem cudn tom thit (3 pieces) >

Prawns, chicken breast fillet, pork, rice noodles, salad and eqg wrapped in rice paper,
served with homemade sauce

Nem ca cudn gion — Phé Viét Rolle (3 pieces) ™# 571

Fried fish, vegetables and dill wrapped in rice paper, served with soy sauce and wasabi

Nom - Salad
Nom ga ngo sen “>10
Lotus stem salad with chicken fillet, fresh herbs and peanuts

Nom xoai bo >
Salad of raosted beef, mango, vegetables and peanuts

Nom du da xanh “>1
Salad of green papaya with fresh herbs and peanuts

Nom du dd xanh thit ga “5"
Salad of green papaya with chicken breast fillet, fresh herbs and peanuts

Nom du dd thit bo 5™

Salad of green papaya with roast beef, fresh herbs and peanuts

Nom du da tom @451
Salad of green papaya with prawns, fresh herbs and peanuts

NOom du da dau phy ©> 61
Salad of green papaya with tofu, fresh herbs and peanuts




Cacmon an chinh - Main Dishes

Pho Viét - Cold Main Dishes

*Vlegan also possible on request! @

Btin bo Nam Bo 459
Large bow! of rice noodles with roasted beef, salad, fresh herbs, fried onions and
peanuts, served with homemade sauce

Mién tron thit ga 451
Large bowl! of glass noddles with chicken breast fillet, salad, fresh herbs, fried
onions and peanuts, served with homemade sauce

Mién tron tom 2451

Large bowl of glass noddles with prawns, salad, fresh herbs, fried onions and
peanuts, served with homemade sauce

Mién tron rau* 41

Large bowl! of glass noddles with salad, fresh herbs, fried onions and peanuts,
served with hormemade sauce

Mién tron dau phu* 061

Large bowl! of glass noddles with tofu, salad, fresh herbs, fried onions and peanuts,
served with homemade sauce




Pho Viét Specialties - Soups (Main Dishes)

Phé ga Phé Viét (normal) *©

Rice noodle soup with chicken breast fillet and fresh Vietnamese herbs and
soybean seedlings

Phé ga Phé Viét (big) @9
Rice noodle soup with chicken breast fillet and fresh Vietnamese herbs and
soybean seedlings

Phé bo chin Phé Viét (normal) ©

Rice noodle soup with beef and fresh Vietnamese herbs and soybean seedlings

Phé bo chin Phé Viét (big) ©
Rice noodle soup with beef and fresh Vietnamese herbs and soybean seedlings

Phé bo tai lan (normal) ©

Rice noodle soup with pan-fried marinated beef, fresh Vietnamese herbs
and soybean seedlings

Phé bo tai lan (big) ©
Rice noodle soup with pan-fried marinated beef, fresh Vietnamese herbs
and soybean seedlings

Phé dau phu ©
Rice noodle soup with tofu and fresh Vietnamese herbs and soybean seedlings

Phé hai san Special 461

Rice noodle soup with seafood (prawns, fishballs and shrimpballs) and fresh
Vietnarmese herbs and soybean seedlings




Pho Viét Specialties - Warm Main Dishes
*Vegan also possible on request! @
Bun cha Pho Viét “©

Grilled pork belly with fresh Vietnamese herbs and salad, served with rice
noodles with warm, homemade sauce Hanoi style

Biin Nem ran* %-3.4.6)
Crispy spring rolls (with pork belly, vegetables and glass noddles) with fresh Vietnamese
herbs and salad, served with rice noodles with warm, homemade sauce Hanoi style

Biin chd nem dac biét Phé Viét %34 ©
Crispy spring rolls and grilled pork belly with fresh Vietnamese herbs and
salad, served with rice noodles with warm, hormemade sauce Hanoi style

Biin nem vdi cha la l6t 39

Minced meat of pork, wrapped and fried in Chaplu leaves, served with crispy
spring rolls and rice noodles with warm, homermade sauce

Btin cha ca Pho Viét >
Crispy fried catfish with dill, served with fresh Vietnamese herbs and salad,
rice noodles with warm, homemade sauce Hanoi style, fried onions and peanuts

Phé xao thit ga "¢

Fried rice noodles with chicken breast fillet and vegetables, served with fried onions

Phé xao thit bo ¢
Fried rice noodles with roasted beef and vegetables, served with fried onions

Phé xao rau %% g

Fried rice noodles with vegetables, served with fried onions

Phé xao gion thit bo 9

Crispy fried rice noodles with roasted vegetables and beef, served with fried onions

Phé xao tom %369
Fried rice noodles with prawns and vegetables, served with fried onions

Phé xao gion thit ga -
Crispy fried rice noodles with roasted vegetables and chicken breast fillet,
served with fried onions

Phé xao dau phu 2462 g

Fried rice noodles with fried tofu and vegetables, served with fried onions

Phé xao gion dau phy -%4¢9 g

Crispy fried rice noodles with fried tofu and vegetables, served with fried onions




Cac mon xao - Pan-fried Main Dishes
All dishes are served with rice

Com hoac Buin
Side dish rice or rice noodles

Chicken Dishes
Ga xao sa 6t (slightly spicy) @479

Roasted chicken breast fillet with lemongrass, chilli and vegetables

Ga xao nam 49
Roasted chicken breast fillet with mixed mushrooms and vegetables

Ga cari cot dura ¥
Caconut milk curry with chicken and vegetables

Ga ran ca ri xoai Pho Viét .34
Crispy breaded chicken breast fillet with mango coconut milk curry and vegetables

Ga cari cay (hot) 47
Chicken breast fillet with spicy coconut milk curry and vegetables

Ga ran cari cay (spicy) ***7
Crispy breaded chicken breast fillet with spicy coconut milk curry and vegetables

Beef Dishes

Bo xao can toi "+
Pan-fried beef with garlic and celery sticks

Bo xao sa 6t (slightly spicy) @4 7%

Pan-fried beef with lemongrass, chilli and vegetables

Bo xao luclac 4%
Pan-fried beef with peppers, onions and peanuts

Bo cari cay (hot) 47
Beef with spicy coconut milk curry and vegetables

Bo xao nam ¢-* &2
Pan-fried beef with mushrooms

Duck Meat Dishes

Vit ca ri xoai ¥
Crispy duck breast with mango coconut milk curry and vegetables

Vit ram hiing qué 459
Pan-fried duck breast fillet with thai basil, served with fried onions and peanuts

Vit xao rau thap cam 49
Crispy duck breast with seasonal vegetables

Vit cari cay (hot) %7

Duck breast fillet with spicy coconut milk curry and vegetables




Pork Meat Dishes
Thit kho nudc dira (slightly spicy) @

Caramelized, braised pork meat in coconut and eggs
Thit rang chay canh @
Hot roasted, marinated pork belly

Seafood Dishes
Ca kho to (slightly spicy) &%

Caramelized and braised fish (including fishbones)

Tom he chién xu -2
Prawns in crispy batter with vegetables

Tom xao hat diéu (slightly spicy) *-%6®

Fried prawns with seasonal vegetables and cashews

Tom cari cay (hot) -27)
Prawns with spicy coconut milk curry and vegetables

Muic xao can téi 41
Fried squid with celery sticks and vegetables

Muc cari cay (spicy) @479
Fried squid with spicy coconut milk curry and vegetables

Ca cari cay (spicy) 47

Grilled salmon fillet (with skin) with spicy coconut milk curry and vegetables
Ca cari cot dira 47

Grilled salmon fillet (with skin) with coconut milk curry and vegetables

Tom Muc thap cdm 47,14
Fried prawns and squid with seasonal vegetables

Tofu Dishes

*Vlegan also possible on request! @

Dau phu cari cay (hot)* 257 g

Fried tofu with spicy coconut milk curry and vegetables

Dau phu xao rau thap cdm* 29 g7
Fried tofu with seasonal vegetables

Pauphucari®>¢’ @
Fried tofu with coconut milk curry and vegetables

Nam kho to (slightly spicy) ¢ ™
King ayster mushrooms, shiitake, straw mushrooms and tofu stewed in soy sauce
with peanuts and sesame

Vegetable Dishes

*Vlegan also possible on request! @
Rau cari cay (hot)* ™ g

Fried vegetables with spicy coconut milk curry

Rau xao thap cam* -9 J

Seasonal fried vegetables

Rau cari cot dira @

Fried vegetables with coconut milk curry




Mon lau - Hot Pot

F80 L&u thap cdm 4™

Hot pot with spicy broth, served with beef, prawns, fishballs, beefballs, tofu and
various vegetables for self-cooking at the table, served with rice noodles

34,90€ / per person

Orders are possible from 2 persons.




Mon trang miéng - Deserts

X6i xo0ai " @ 7,90€

Sticky rice with coconut milk, fresh mango, sesarme seeds, mango sauce and coconut flakes

Xoidualadia™ @ 7,90€

Sticky rices in pandan leaves with coconut milk and sesame seeds

Ché chudi cot dira®? g 5,90€

Fresh bananas with coconut milk, milk, crushed ice and peanuts

Chudi chién véi mat ong ® & 6,50€

Baked bananas in pastry with honey, raspberry sauce and cashew nuts

Chuéi chién dot ruou ® g 6,90¢€

Baked bananas in pastry with honey, flamed

Difa chién véi mat ong *-® & 6,50€

Baked pineapple in pastry with honey, raspberry sauce and cashew nuts

Dira chién dot rugu ® & 6,90€
Baked pineapple in pastry with honey, flamed

Kemdiua® & 7,90€

Large coconut ice crearn in bowl!

Kem Vanille - Kem Dau - Kem Tra xanh - Kem Vimng den @ 3,90€ / per scoop

Premium ice cream in the flavours vanilla, strawberry, green tea or black sesame




Children's dishes

For children up to 12 years

Com Garan 3%
Crispy breaded chicken breast fillet with rice and sweet and sour or peanut sauce

Com Vit ran (35)
Crispy duck breast with rice and sweet and sour or peanut sauce

Comxaorau "9 g
Roasted seasonal vegetables with rice

@ vegetarian g vegan

Allergen labelling

1
Z
=
4
5
6
7
8

G
10
1
12
13
14

Cereals containing gluten (wheat, rye, barley, oats, spelt, kamut or their hybridised strains)
Shellfishes

Eggs

Fish

Peanuts

Soy

Milk and dairy products (including lactose)

Edible nuts (almonds, hazelnut, walnut, cashew, pecan, Brazil nut, pistachio,
macadamia and Oueensland nut)

Celery

Mustard

Sesame seeds

Sulphur dioxide and sulphites at a concentration of more than 10 mg/kg or 10mg/|)
Lupin

Mollusca

* All dishes also for take away
* All prices are inclusive of Service and VAT
* All dishes with flavor enhancers




