79 2nd Ave, New York, NY 10003 /\0-1 Open Hours: 12pm-4pm, 6pm-10pm
+1(516) 943-9347 IG: mocmacnyc

nham nhi

Swall plates to begin. Savory, nuamced, meant to share.
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Shrimp lightly cured im Pge »
lime juice and tossedsih fa
vibrant, tangy, spicy h
dressing, paired with cr
Hhinly s%{ceo\ bitter M

and pickled \/ege_ta\ge
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Skeamed Littleneck clams
i a broth of Thai basil,
lewmomgrass, and chili.

i

Request for GF
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Delicate steamed rice C?e
with SWrimp—pork sauvc
finiswed with fried mpt
and Scallion oil, sev’ved(?( i

S < L N
a refined savory wwéc cha - -

risp turwmeric rice pancake
Lﬁed with 2 Soft omelette
ha filled with srimp and
rk, served with fresu
reems for wrappimg and a
ité-enriched dipping savce.
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i Kindly inform your server of any allergies.
@ Clutenliise @ egan Sy Some ingredients may not be detailed.
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nham nhi

Swall plates to begin. Savory, nuamced, meant to sware.

[ VIV J J I IV

Squid marimated im L«;ﬁs
wade chili lemomgrass s&

and 3rilled until geﬁ
charred, served with gree :

chili-lime salt for dipping
J|

fPork jowl W\&(iMl’tedi
Yean curd, slowly 3ril\e4)c

open ﬂj‘)"

@ Gluten Free @ Vegan Spicy
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B

entral Vietnamese-

yle crispy rice paper rolls
led with sweet corm, pork,
rimp, scallions, and omions,
weant to be wrapped im
fresu greems and dipped in
Sweet-and-Ssour fisw savce.

L i e b

Bét ch Tra‘n ’ @r&ee,;um for GF

Hue Tapioca Duhjplings D

N

Silken transhcent tapioca
dpimplings filled with sriwap,
fihiswed with scallion oil and
cfispy suallots.

Kindly inform your server of any allergies.
Some ingredients may not be detailed.



79 2nd Ave, New York, NY 10003
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nham nhi

Swall plates to begin. Savory, nuamced, meant to share.

P
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Minced wagyu beef i
\e'w\omgﬂhss and S‘Pi)e
wrapped im Wetel leaf'a
flame-grilled. Served ‘Jx‘
hanh hdi and fresu greem.
wrap, thew dip in fermentd

anchovy sﬂ :
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Crisp tofu tossed in & w%’\
glaze of le_'w\ov\grpé

and kuv'/\f;y.

Lemongrass Kumquat Tofu

@ Gluten Free @

Vegan Spicy

Bo Lalot -
Betel Leaf Wagyté <
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Pau Hii Léc Sa Téc |

Open Hours: 12pm-4pm, 6pm-10pm
IG: mocmacnyc

Beef Salad

Géi B6 Ma
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@ Request for GF

B

ime-cured beef with
'z:grav\f herbs, roasted
panuts, and crisp suallot,
erved with hold, umami-
ch mim ném (fermented
hehovy dipping savce).
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. @Qegcuest for GF

‘e\kmumese-ﬁyle MUSkroom
alad with herbs, cabbage,
hd pickled carrots im a
a»\g\; dressimg, topped with
peanuts and crispy shallots.

Kindly inform your server of any allergies.
Some ingredients may not be detailed.



79 2nd Ave, New York, NY 10003
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Sulostantial plates. Bold,

®
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Clwice of bgﬁ
Mzm - Ferwentedﬂm
Mzng Chua - Sour Smwy

Served with swai {-isu, seaiio
pork Vaelly, Yeef sua
vermicellk, and Seaﬁd\\

greems, with dipping S?c.
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Request for GF

Hsi An-style rice POCP :
Simmered with mun a
and tender pork ribos, toppd
with savory stir-fried cla
scallions, crispy swallots, @

cracked black peppe

J
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@ Gluten Free @ Vegan Spicy

soulful, and deeply comforting.

Open Hours: 12pm-4pm, 6pm-10pm
IG: mocmacnyc
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@ Request for GF

Vide rice noodles im & Light
hrweric loroth, topped with
avkéed surimp, bhraised pork,

hroth-coolked eqg, peanuts,

erls, and Sesame crackers.
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R

N
rilled pork patties and
«ced porl, Served with rice
romicelli, fresu herbs, and
arm, lightly Sweetemed
5L sauce for dipping.
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Kindly inform your server of any allergies.
Some ingredients may not be detailed.



79 2nd Ave, New York, NY 10003
+1(516) 943-9347

no ne
Sulostantial plates. Bold, soulful, and deeply comforting.

b

Beef broth simmered wi
5-spices and ginger, se?v
with sliced marbled S\Ap)a
tender meathalls, ay
Slow-cooled brém

)
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Request §or GF

A vegetahle broth s.‘w\'w\de 2
served with rice MOOA %
assorted vegetables, her
v b
and Yofy, and topped wifl
fried swallots and gw <

INANT) NN

Tangy tomato-pork b

with rice vermicells, ¢
and-eqq ridu, tender
ribs, pork blood, tofu,

fresu gre

e

@ Gluten Free @ Vegan Spicy

Open Hours: 12pm-4pm, 6pm-10pm
IG: mocmacnyc

' olden crisp chickem leg over

ragrant garlic eg fried

ce, accompamied lov pickles.
.
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—rmed tofu with kouse sa t&,

erved with steamed rice and

: \C\resu vegetzdoles salad.
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Kindly inform your server of any allergies.

Some ingredients may not be detailed.



79 2nd Ave, New York, NY 10003
+1(516) 943-9347

Open Hours: 12pm-4pm, 6pm-10pm
IG: mocmacnyc

spirit of ba mién - alcohol

Taree regioms. One spirit. Pure Viet essence.
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Shochu cocomut milk
washed with toasted ¢ai
Lime, and pandam, toﬂe
with pandan coconut (A?u

Silken, nutty, and fres|
)

)
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Vietmamese coffee
citrus-infused swochu \oev\pé\

delicate custard esSpu
Airy, Silkey, and bittersw?;‘
p)
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@ Gluten Free @

Vegan Spicy
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- Butter-waswed shochu
with pineapple lemongrass
srdial. Savory, herhaceous,
hd quietly remimiscemt
F ot s Hug. Served with
Vietmamese Veef jerizy.

chu shaken with Ceylon
ea 2nd corn mill, finiswed
it grass jelly. Creamy,
am\gic, and Softly
ersweet.

Kindly inform your server of any allergies.
Some ingredients may not be detailed.



79 2nd Ave, New York, NY 10003
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Open Hours: 12pm-4pm, 6pm-10pm
IG: mocmacnyc

khdng con

Vietmam in every Sip, alcokol free.
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Jaswmine green tea, Piv\ezg i -
palom seed, fresu l.iw‘l ) <

Lropical Waramony of ﬂg’
sweet, and refreswv‘g m

)
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s
Creaamy yogurt, hat J 3
palom seed, citrus zest, lum
condensed milk, fresu il
A tangy, chewy tr
inspired by the cost
flavors of Nha Tra

/|
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+($1) Optional: ¢
Salted cream foam. ‘)

J
Phim-hrewed mbaﬂ ;
condensed milk, wer)c
Swooth and st
Saigom’s wrorning ri

(1%

@ Gluten Free @ Vegan Spicy
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hspired by Vietnam'’s

eloved sdm dira Sz, a
fa\grant hlemd of jasmime
gyeem tea and coconut water,
rowned with a silky pamdan
ilk foam. Delicately sweet
i#h 2 rich, aromatic finist.

N

B
a\rk cacao, condensed milk,
res wilk, over ice, topped
ith grass jelly. Bittersweet
~ ahd bold. A velvety
indulgence, waturally rich in
anhtloxidamits.

Kindly inform your server of any allergies.
Some ingredients may not be detailed.
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Heart of Darkness — Cucumber Pilsner — 8
Pilsner | £.5% ABV | 12 oz | Vietmam
Light and refresiing with a cool cucvmloer finisu.

Heart of Darkness — Pomelo Pale Ale — 8
Pale Ale | 5.9% ABV |12 o2 | Vietmam

Citrusy amd aromabic, with pomelo zest over a Swaooth, loppy hackhone.

OEC Baihu — Jasmine IPA — 8

IPA|6.5% ABV |12 02 | USA

Hoppy and aromatic, with bright citrus, tropical fruit, and a delicate
jasmine floral mote. Crisp and refresuing with a cleam finisu.

Saigon — 8
Lager 14.9% ABV |12 o2 | Vietmam

Crisp and dry with Ught malt sweetwess and a cleam, refreswng finist.

333 (BaBaBa) -8
Lager 14.9% ABV |12 oz | Vietmam
Saooth with subtle grain votes and gentle bitterness.

wine

Les Eclaireurs — Touraine Sauvignon Blanc

“Le Vin des Copains” — 12/40

Sawignon Blanc | 12% ABV | Loire Valley, Framce

Crisp and bright, with citrus, green apple, and o cleam mineral finisu.

Domaine Joncy — Beaujolais Gamay Villages Quincié
“Emperiente” — 12/40

Gawav | 12% ABV | Beaujolais, Framce

Juicy aond vibramt, with red Yerry, cherry, and Subtle floral motes,
fiv\isb\iv\g Smooth with a gentle spice.

@ Gluten Free @ Vegan Spicy

Warm SipS to soothe and revive.
Sita Bép [ Sweet Corn Milk— 7
Vietmamese-style sweet corn mill, gently simmered until creamy

and fragrant. Naturally sweet, silky, and comforting.

Chanh Mat Ong [ Honey Lime — 5
Fresi lime and loney steeped im warm waker. Bright amd soothing.

Tra Girng | Ginger Tea — 5
Ginger simmered with rich brown Sugar. Spicy, sweet, and comforting.

Tra Xanh [ Green tea — 5
Fragrant, delicate green ten leaves. Cleam, refresuing, and timeless.

Soda

Coca-Cola — 3
12 02 cam

Diet Coke — 3
12 02 cam

Ginger Ale — 3
12 02 cam

water

Saratoga Sparkling — 8
750wl

Kindly inform your server of any allergies.
Some ingredients may not be detailed.



