Appetizers

Lunch Specials
(Mon.- Fri. 11:30 a.m. – 2:30 p.m. except on observed holidays)
All specials are served with the soup and salad of the day.

1. SAIGON LUNCH BOX COMBO
• Crispy Spring Roll

• House Fried Rice

CHOICE OF : Grilled Chicken , Chicken Curry
Caramel Ginger Chicken
2 . SAIGON LUNCH BOX COMBO
• Crispy Spring Roll
• House Fried Rice

, or

CHOICE OF : Caramel Pork, Grilled Pork , Caramel Shrimp
Shrimp Curry

,

, Fried Shrimp, or Beef Curry

3. CARAMEL SALMON
Salmon simmered in brown caramelized sauce &
sprinkled w/ black pepper. Served with rice.
4. VIET STEAK
Cubed steak marinated in garlic sauce, sautéed w/
onions & potatoes. Served on greens w/ rice.
5. CRISPY CALAMARI
Squid lightly battered, fried in garlic onions & butter.
Served on greens w/ lemon sauce & rice.
6. LACAY SPICY NOODLES
Shrimp, beef, scallions, and bean sprouts
sautéed w/ soft lo mein noodles in a light chili sauce.
7. SAIGON GRILLED BEEF 
Chunks of beef tenderloin marinated in wine sauce
skewered w/ green peppers, onions, & tomatoes.
8. GRILLED SALMON 
Salmon marinated in garlic sauce skewered w/ green
peppers, onions, & tomatoes. Served w/ vermicelli.
9. GRILLED SHRIMP 
Shrimp marinated in garlic skewered w/ green
peppers, onions, & tomatoes. Served w/ vermicelli.
10. SAUTEED LEMON GRASS BEEF 
Tender beef sautéed with lemon grass, garlic, onions,
and served on a bed of greens with vermicelli noodles.
11. BUDDHA’S NOODLE DELIGHT
Crispy or soft egg noodles stir-fried w/ tofu &
assorted vegetables. Served w/ a salad only.
12. SHRIMP WITH GINGER AND SCALLIONS
Jumbo shrimp marinated in wine sauce & then
sautéed w/ ginger & scallions. Served w/ rice.
13. STEAMED FILET FLOUNDER
Filet flounder steamed w/ ginger, sautéed w/ scallion,
mushroom, and clear noodles. Served w/ steamed rice.
14. STEAMED CHILEAN SEA BASS
Sea bass filet steamed w/ ginger, sautéed w/ scallions,
mushroom, and clear noodles. Served with steam rice.

 Topped with fried onions
Please be advised that there is an extra charge for substitutions.

Hot

CRISPY SPRING ROLLS
Fried crispy rolls filled w/ clear noodles,
shrimp, & pork. Served w/ Nuoc Mam (fish sauce).
GARDEN ROLLS
Soft rice paper rolls filled w/ shrimp, egg, &
greens. Served w/ peanut sauce.
FRIED CHICKEN WINGS
Deep fried & sautéed w/ garlic & butter.
Served w/ our house sauce.
CRISPY CALAMARI
Squid lightly battered, fried in garlic and
butter. Served on a bed of greens with lemon sauce
GRILLED BEEF IN VINE LEAF 
Marinated ground beef wrapped in vine leaf,
grilled and served with vermicelli noodles.
SHRIMP IN FRIED SHREDDED POTATO
Shrimp wrapped in shredded potatoes and fried.
Served with our spicy sweet & sour dipping sauce.
SHRIMP TOAST
Minced shrimp on toasted baguette slice.
ROAST QUAIL
White wine based marinated quails, roasted
to perfection, & served w/ a unique light dipping sauce.
FRIED SHRIMP WONTON
Fried wonton shells filled with minced
shrimp. Served w/ nuoc mam (fish sauce).
SAIGON DUMPLINGS
Shrimp and pork steamed dumplings served
with our house dipping sauce.
VIET COMBO (FOR TWO) 
Spring roll, garden roll, grilled chicken,
shrimp toast, & fried shrimp wontons. A perfect way to
share and sample a wide selection of our appetizers.

Soups
SPICY TOM YUM SOUP WITH SHRIMP (s) or (L)
Shrimp, celery, mushroom, tomatoes, bean
sprouts & pineapples in a tangy lemon grass broth.
WONTON SOUP
(s) or (L)
Wonton shells w/ minced shrimp & pork in our house broth.
Topped w/ greens & fried onions.
HA-NOI BEEF SOUP (PHO)
Rice noodles in beef broth w/ thinly sliced beef.
SAIGON SOUP
Egg noodles in light house broth w/ shrimp
& pork. Topped w/ greens & fried onions.

Hot
 Topped with fried onions
Please be advised that there is an extra charge for substitutions.

Soups (Cont.)
HUE SOUP
Egg noodles in light house broth w/ shrimp,
scallop, squid, fried onions, & wonton.
ROAST QUAIL SOUP
Egg noodles in a house broth w/
marinated quail. Topped w/ greens & fried onions.

Salads
SPECIAL HOUSE SALAD

Mixed green salad w/ shrimp
in a sesame vinaigrette dressing.
PAPAYA SALAD
Strips of beef jerky resting on a bed of
shredded papaya & basil, served w/ a
unique soy sauce & chili dressing.
CHICKEN, SHRIMP, OR SQUID SALAD
Medley of shredded green papaya, carrots, cucumbers, lotus
root, onions, & mint . Served w/ our house vinaigrette.


Signature Entrees
VIETNAMESE STEAK
Cubed steak marinated in garlic sauce
sautéed w/ buttered onions & home
cut potatoes. Served on a bed of greens.
SAIGON SEASHORE
Seafood and mixed vegetables stir-fried in
our house sauce & served in a crispy potato based bird’s nest.
SPICY TOM YUM SOUP WITH SHRIMP
Shrimp, celery hearts, tomatoes, mushroom, bean sprouts
& pineapples in a tangy lemon grass broth.
GOLDEN CREPE
Crispy crepe filled w/ shrimp, chicken, & bean sprouts.
Cooked to a golden delight & served w/ nuoc mam.
CARAMEL CHICKEN w. LEMON GRASS
Chicken marinated w/ aromatic lemon grass, simmered in a
savory caramelized sauce, w/ a hint of chili.
ROAST QUAIL
Quails marinated w/ herbal wine sauce
and served on a bed of greens and w/ rice.
CARAMEL SALMON w.
CRACKED BLACK PEPPER
Salmon filet simmered in a savory caramelized sauce,
sprinkled w/ black pepper & ginger. Served w/ rice.
SHRIMP WITH GINGER AND SCALLION
Shrimp marinated in wine sauce and sautéed
with ginger and scallions. Served with steamed rice.
FLOUNDER FILET w.
GINGER AND SCALLION
Flounder filet marinated in wine sauce and sautéed
with ginger and scallions. Served with steamed rice.

From the Sea
CARAMEL SHRIMP w. LEMON GRASS
Shrimp marinated w/ aromatic lemon grass,
simmered in a savory caramelized sauce,
w/ a hint of chili, and served w/ rice.
BUTTERFLY SHRIMP
Shrimp dipped in seasoned batter & fried
to tastiness. Served on a bed of greens & rice.
SHRIMP or SCALLOP CURRY
Shrimp or scallops simmered w/ carrots,
potatoes, & onion in our creamy curry sauce.
Served w/ rice.
SEAFOOD CURRY
Medley of shrimp, scallops, & squid
simmered w/ carrots, potatoes, & onion in
our creamy curry sauce. Served w/ rice.
SHRIMP, SCALLOP, or
CALAMARI W/ VEGETABLES
Shrimp, scallop, or calamari stir-fried w/
vegetables in our house stir-fry sauce.
CRISPY CALAMARI
Squid lightly battered & fried, then sautéed
w/ garlic & butter onions. Served on a bed of
greens w/ zesty lemon sauce and rice.
SEAFOOD w. CELLOPHANE NOODLES
A stir fry medley of shrimp, scallop, squid,
clear noodles, & mixed vegetables in our
house stir-fry sauce.

Chicken
CHICKEN CURRY
Succulent chicken simmered w/ carrots,
potatoes, and onions in our creamy curry sauce.
GRILLED LEMON CHICKEN 
Marinated chicken grilled & then teased w/
a medley of citrus delight. Served with vermicelli
CARAMEL GINGER CHICKEN
Chicken filets simmered in a savory
caramelized sauce, w/ a hint of ginger.
CARAMEL CHICKEN w. LEMON GRASS
Chicken marinated w/ aromatic lemon grass,
simmered in a savory caramelized sauce, w/ a hint of chili.
CHICKEN w. VEGETABLES
Chicken stir-fried w/ mixed vegetables in our
house stir-fry sauce.
CHICKEN w. GINGER & SCALLIONS
Chicken marinated in wine sauce and sautéed
with ginger and scallions. Served with steamed rice.

Hot
 Topped with fried onions
Please be advised that there is an extra charge for substitutions.

Pork
CARAMEL PORK
Sliced lean pork simmered in a savory caramelized
sauce, & then sprinkled w/ cracked black pepper.
HA-NOI GRILLED PORK 
Marinated pork and grilled to perfection. Served w/ vermicelli.
GRILLED PORK & SPRING ROLLS 
Grilled pork w/ our spring rolls.
SPRING ROLLS w. VERMICELLI 
Fried rolls filled w/ clear noodles, shrimp,
& pork. Served w/ vermicelli & Nuoc Mam.

Vegetable Appetizers
VEGETARIAN SPRING ROLLS
Crispy rolls filled w/ vegetables,
clear noodles, & tofu.
VEGETABLE GARDEN ROLLS
Soft rice paper rolls filled w/ a medley
of greens & tofu.
TOFU SALAD 
A medley of shredded green papaya,
carrots, cucumbers, lotus root, onions, mint,
& fried tofu. Served in our house vinaigrette.

Beef
SAIGON GRILLED BEEF 
Beef tenderloin marinated in wine sauce skewered
w/ green peppers, onions, & tomatoes. Served w/ rice.
GRILLED BEEF w. VERMICELLI 
Grilled marinated beef served on vermicelli.
GRILLED MEAT COMBO
Grilled beef, chicken, & pork w/ vermicelli.

BEEF & VEGETABLES
Beef stir-fried w/ vegetables in our house stir-fry sauce.
BEEF CURRY
Beef simmered w/ carrots, potatoes, and
onions in our creamy curry sauce.
SAUTEED LEMON GRASS BEEF 
Tender beef sautéed with lemon grass, garlic, onions, and
served on a bed of greens with vermicelli noodles.

Fried Rice & Noodles
SAIGON FRIED RICE
Fried rice w/ your choice of chicken, beef, or pork.
SHRIMP FRIED RICE
Fried rice w/ shrimp.
COMBINATION FRIED RICE
Fried rice w/ shrimp, chicken, pork, & beef.
SEAFOOD FRIED RICE
Fried rice w/ seafood.
SEAFOOD w. NOODLES
IN OYSTER SAUCE
Seafood lightly marinated in oyster sauce on
egg noodles. Served w/ a bowl of house broth.
SAIGON NOODLE SPECIAL
Seafood sautéed w/ vegetables in our house
stir-fry sauce with your choice of soft or crispy egg noodles.
PAD THAI NOODLES
Shrimp, chicken, scallions, bean sprouts,
eggs, & peanuts stir-fried w/ rice stick noodles in a light sauce.
SPICY SOFT NOODLES
Shrimp, beef, scallions, bean sprouts
stir-fried w/ soft lo mein noodles in a light chili sauce.

Vegetable Specials
SPICY TOM YUM SOUP WITH TOFU
Tofu, celery, mushroom, tomatoes, & bean
sprouts pineapples in a tangy lemon grass broth.
VIET DELIGHT
Stir-fried vegetables in our house stir-fry sauce.
BUDDHA’S DELIGHT
Tofu stir-fried w/ vegetables in our house stir-fry sauce.
BUDDHA’S CRISPY OR SOFT NOODLES
Crispy/soft egg noodles stir-fried
w/ vegetables & tofu in our house stir-fry sauce.
IMITATION DUCK MEAT
SAUTEED w. VEGETABLES
Imitation duck meat stir-fried w/ vegetables
in our house stir-fry sauce.
VEGETARIAN SPRING ROLLS
w. VERMICELLI 
Crispy rolls filled w/ vegetables & tofu.
Served on a bed of greens & vermicelli.
VEGETABLE COMBO
Imitation duck meat & tofu stir-fried w/
assorted vegetables in our house stir-fry sauce.
VEGETABLE FRIED RICE
Fried rice with tofu & mixed vegetables.
CURRY FRIED RICE
Fried rice w/ curry flavor and mixed vegetables.
CURRY VEGETABLES
Mixed vegetables simmered in our creamy curry sauce.
CURRY TOFU
Fried tofu simmered w/ carrots, potatoes,
and onions in our creamy curry sauce.
CARAMEL TOFU
Fried tofu marinated with aromatic lemon
grass, simmered in a savory caramelized
sauce, w/ a hint of chili. Served with rice.

 Topped with fried onions
Please be advised that there is an extra charge for substitutions.

Hot

Dinner Specials
CRISPY CALAMARI
Squid lightly battered & fried, then sautéed w/ garlic
buttered onions. Served on a bed of greens and rice.
GOLDEN SEAFOOD COMBO 
Salmon, shrimp, scallop marinated in garlic sauce grilled on
skewers w/ green peppers, onions, tomatoes, & served w/ rice.
GRILLED SHRIMP ON SKEWERS
Shrimp marinated in garlic sauce, grilled on skewers with green
peppers, onions, and tomatoes. Served with rice.
SAIGON COMBO 
Shrimp, scallop, & beef tenderloin, grilled on skewers
w/ green peppers, onions, & tomatoes. Served w/ rice.
GRILLED BEEF IN VINE LEAF 
Marinated ground beef wrapped in vine leaf, grilled
to perfection and served with vermicelli noodles.
GRILLED SHRIMP ON SUGAR CANE 
Minced shrimp wrapped on sugar cane, grilled
to perfection and served with vermicelli noodles.
FRESH WATER SHRIMP SHELL-ON w.
GINGER & SCALLIONS
Large shrimp shell-on marinated in wine sauce and
sauteed w/ ginger & scallions. Served w/ steamed rice.
GRILLED FRESH WATER SHRIMP SHELL-ON 
Large shrimp shell-on marinated in garlic sauce and
grilled on skewers. Served w/ vermicelli noodles.
SPICY SOFT NOODLES
Shrimp, beef, scallions, bean sprouts stir-fried
w/ soft noodles and chili in a light sauce.
STEAMED FLOUNDER FILET
Flounder filet steamed with ginger, scallion,
mushroom, and clear noodles. Served w/ steamed rice.
CARAMEL CHILEAN SEA BASS
Market Price
Sea bass filet simmered in a savory caramelized sauce,
sprinkled w/ black pepper and ginger, and cooked to
perfection. Served w/ rice and a garden salad.
STEAMED CHILEAN SEA BASS
Market Price
Sea bass filet steamed with ginger, scallion,
mushroom, and clear noodles. Served w/ steamed rice.
WHOLE CRISPY FLOUNDER
Market Price
Whole flounder lightly battered, deep fried,
served w/ ginger sauce and rice.
WHOLE STEAMED FLOUNDER
Market Price
Whole flounder steamed w/ ginger, sautéed cellophane
noodle, tofu, mushrooms & mixed vegetables. Served w/ rice.
SOFT SHELL CRABS
Market Price
Two jumbo soft shell crabs lightly battered, stir-fried w/ buttered
onions and garlic sauce. Served on a bed of greens and rice.

 Topped with fried onions
Please be advised that there is an extra charge for substitutions.

Hot

CARRY OUT MENU
(202) 333-5545

Authentic Vietnamese Cuisine

RESTAURANTBAR
3057 M St. N.W.
Washington, DC 20007

Open 7 Days
Mon-Thurs 11:30am-10:30pm
Fri 11:30am-11:00pm
Sat 11:30am-11:00pm
Sun 11:30am-10:30pm
Lunch Menu: Mon-Fri 11:30am-2:30pm

*PRICES ARE SUBJECT TO CHANGE WITHOUT
PRIOR NOTICE*
50¢ per carry out item
Updated 3/2014

