Phé& Linh
Vietnamese Cuisine

Dine In or Take Out

10:30 A.M. To 8:30 P.M.
9100 Central Ave SE
Albuquerque, New Mexico 87123

(505) 266-3368
10% Off With Military or Police ID - Dine-In Only

Closed Mondays
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1 Espresso with condensed milk (iced or hot) Ca phé s(ra da hoac caphé  $3.95
stra ndng

2 Pot of hot tea or a glass of ice tea - per person (Free Refill) Tra da hoac tra néng $1.50

3 Thaiice tea or ice lemonade or lemonade ice tea (freshly made) Tra thai; nwédc da chanh; tra da $3.95
chanh

4  Fresh lemon soda with ice or fresh passion fruit with soda Soda chanh twoi; soda chanh  $4.95
day tuoi

5 Fresh orange juice w/ice or fresh passion fruit w/ice Nw&c cam twoi; Chanh day $4.95
twoi

6 Pickle plum or pickle lemonade with ice Xi mudi; chanh mudi $3.95

7 Pickle plum soda or pickle lemonade soda with ice Soda xi mudi; Soda chanh xi  $4.95
mudi

8 Whole fresh coconut Dlra twoi $5.00

9 Shakes - coconut or strawberry or avocado or jack fruit or Sinh to: dira; dau; bo; mit $3.95

pineapple or mango or papaya khém; xoai
10 Soy bean milk with ice Sira dau nanh voi nwédc da $2.50
11 Soft drink with ice Nwéc ngot voi nwdc da $1.50

Sticky Rice Mango Desert $5.95,

(Seasonal)
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Coconut Jello Dessert in Whole Coconut $7.00

Cunnll mnAt iin AlAll D NE
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Appetizers - Khai Vi

Spring rolls (2 rolls per order) served with homemade peanut sauce
or sweet & sour homemade fish sauce and

A  Steamed shrimp & pork D Grilled beef
B  Grilled pork E  Grilled shrimp paste
C  Grilled chicken F Steamed shrimp

Egg rolls (4 rolls per order) with sweet & sour homemade fish sauce

Golden crispy calamari with orange mayonnaise sauce
Grilled ground beef loaf wrapped in grape leaf (6 pieces)

Lotus root salad with lotus root, cucumber, carrot, mint & ground
peanuts with

A Grilled shrimp C  Grilled chicken

B  Grilled pork D Grilled beef

Grilled salad with cabbage, cucumber, pickled carrot, mint and
ground peanuts and

A  Grilled shrimp C  Grilled chicken

B  Grilled pork D Grilled beef

Small bowl of wonton soup or beef meat ball soup

Crispy fried tofu dumplings stuffed with shrimp paste

Grilled mussels with scallions sprinkled with peanuts or lemongrass
and basil leaf steamed musselsin clay pot - served with homemade
sweet and sour ginger fish sauce. SEASONAL

Vietnamese sandwich with
A  Grilled pork
B  Grilled chicken

Gai cudn

Y2 Order

Cha gio

2 Order
Mwc chién gion
BO nuéng la nho
Gadi ngo sen: tdm thit; bo
nuéng ga nuéng; heo
nuéng

T6 nhd hoanh thanh
soup soup bo vién

Tau hu ky

Chem chép nuéng m&
hanh; chem chép hap sa
v&i nuéc mam gung

, o, Plcled Carrot and Cucumber **

Banh mi; ga nuéng, bo
nuéng; heo nuéng

$4.95

$2.95

$5.95
$3.00

$7.95
$7.95
$9.95

$8.95

$5.95

$6.95
$11.95

$6.50
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- Grilled beef
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Beef Noodle Soup - Phé Bo

Served with Bean Sprouts, Sweet Basil, Jalapeno Slices and Lime Slices
Small $8.95 Large $9.95 Extra Large $11.95

Beef noodle soup combination - rare steak, well done flank, beef brisket, beef Ph& déc biét

tendon, beef tripe and beef meat ball — No Small $10.35 $10.35
Spicy beef noodle soup - same meat as # 22 or choose your topping Phé sa té dac biét
w/house special spicy lemongrass sauce with cucumber, tomato and $10.35
ground peanuts — No Small $10.35

Central of Vietnam spicy lemongrass beef noodle soup: beef shank meat, Bun bo Hué
steamed pork and Viethamese ham (optional steamed pork blood) -No Small $10.35
Rare steak noodle soup Phé tai
Rare steak and brisket Phé tai gau
Brisket noodle soup Phé& gau
Meat balls noodle soup Ph& bo vién
Shrimp noodle soup Phé tom
Beef vegetable soup (no noodles) $10.95 Phé& rau cai

Beef vegetable noodle soup

Add poached egg +$1.50
Additional vegetables + $3.00
Additional rare steak + $3.00
one +$2.00
+$1.50

+$2.00

# 24



Chicken Noodle Soup And Seafood Noodle Soup
Served with Bean Sprouts, Sweet Basil, Jalapeno Slices and Lime Slices
All Chicken Served Is White Meat

32 Chicken noodle soup - your choice of rice or mung bean Phé& ga or miéng ga
noodles with chicken broth
33 Curry noodle soup with HU tiéu ca ri: bo; ga; do bién Large
A shrimp C Dbeef
B chicken D mixed seafood $12.95 X Large
34 Seafood noodle soup with shrimp, squid, homemade fish Hu or hii tiéu dai ormi d6  Large
cake, mussels and scallops - your choice of mung bean bién
or rice or egg noodles X Large
35 Combination seafood noodle soup and pork - your choice Tiéu or hu tiéu dai or mi Large
of mung bean or rice or egg noodles thap cam
- X Large
onton'egg noeseies Brice noodle soup with grilled sliced M or h tieu hoanh thanh  Large
S _ X Large
,_ax-k_\;i : 1
g’ & 2 3All Chicken Served Is White Meat - Spicy Optional
Add poached egg +$1.00
Additional vegetables Thém rau cai +$2.50
Additional small plate of noodles Thém banh ph& + $1.50
Udon noodles + $1.50

$9.95

$10.95
$11.95
$10.95
$12.95
$10.95

$12.95
$9.95

$11.95
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Rice Dishes — Com Dia

Served with Lettuce, Cucumber, Tomato, Pickle Cabbage,
Carrot, Radish, Onions and Homemade Sweet and Sour Fish Sauce

Small Bowl of Chicken Broth Included
All Chicken Is White Meat

Combination steamed jasmine rice plate with
A: grilled pork chop or grilled sliced pork or grilled chicken or grilled
beef, each with grilled shrimp, pork skin, egg over easy and dried tofu
dumpling with shrimp paste or
B: combination steamed jasmine rice plate with grilled pork, grilled
beef, grilled chicken, grilled shrimp and egg over easy

Steamed jasmine rice and
A grilled pork chop D grilled sliced beef
B grilled sliced pork E grilled shrimp
C grilled chicken

Streamed jasmine rice with egg over easy or grilled shrimp or pork skin

A grilled pork chop C grilled chicken
B grilled sliced pork D grilled beef

Steamed jasmine rice with egg over easy and grilled shrimp or egg over

easy and pork skin with
A grilled pork chop D grilled sliced beef
B grilled sliced pork E grilled shrimp
C grilled chicken
Steamed jasmine rice and
A crispy dried tofu dumpling C beef wrapped in grape leaf
B special grilled ground pork
Steamed jasmine rice with white onion, green onion and lemongrass

A grilled pork C grilled beef

B grilled chicken D grilled shrimp
Fried rice with

A grilled pork C grilled beef

B grilled chicken D grilled shrimp

E combination plate with chicken or pork and shrimp and
Vietnamese sausage
Chef's special clay pot fried rice with mushrooms, broccoli and carrot
A grilled chicken $11.50 C grilled shrimp  $11.50
B  grilled beef $11.50 D mixed seafood $12.50
Cube beef steak with house special seasoning steamed seasoned
j LiCé med plain jasmine rice

i j Bowl of Steamed Jasmine +$1.50
7 /10 Bowl of Steamed Brown Rice +$1.50
Bowl of Plain Fried Rice +$3.50
Large Bowl of Plain Fried Rice +$6.50

# 37

Com dac biét $12.95

Com Sudn; heo; bo; $9.50
ga;tdm nudng

Com thit nuéng va trieng  $10.50
hoac tom hoac bi

Com 3 thtr $10.50

Cém tau hd ky or nem $11.50
nuéng

Com bo or ga xao hanh  $10.50
va sa

Bo la lop

Com chién - heo or bo or $10.50
ga or tbm

Coém tay cam

Com bo luc Iac com $13.95
trang or com f

# 44



Rice Vermicelli Bowl - Bun To

With Lettuce, Bean Sprouts, Cucumber, Mint, Pickled
Carrot, Radish, Ground Peanuts and Onions

Served with Homemade Sweet and Sour Fish Sauce
All Chicken Served Is White Meat

46 Rice vermicelli bowl combination with grilled shrimp, egg roll, grilled Bun dac biét $12.95
ground pork loaf and crispy dried tofu shrimp paste loaf and
A grilled sliced pork C grilled chicken
B grilled beef
47 Rice vermicelli combination plate with grilled shrimp, grilled pork, grilled Bun dac biét $12.95
beef, grilled chicken and egg roll
48 Rice vermicelli bowl with Bun heoorboorga  $9.50
A grilled sliced pork D grilled shrimp or tdbm nudng or cha
B grilled beef E eggroll gio
C grilled chicken
49 Rice vermicelli bowl and egg roll with Bun heoorboorga $10.50
A grilled sliced pork C grilled chicken or tdbm va cha gio
B  grilled beef D grilled shrimp
50 Rice vermicelli bowl with egg roll and grilled shrimp and Bun heoorboorga $10.50
A grilled sliced pork C grilled chicken va cha gio va tém
B grilled beef
51 Rice vermicelli bowl with Bun chao tbm ortau  $10.50
A crispy dried tofu shrimp paste loaf ha ky or nem nuéng
B grilled ground pork loaf or bo Ia nho

C grilled ground beef loaf wrapped in grape leaf
52 Rice vermicelli bowl with green onions, white onions, lemongrass and

A grilled sliced pork C grilled chicken

B  grilled beef D grilled shrimp

Bun bo or ga xao $10.50
hg 'sa

Bowl of Steamed Jasmine +$1.50 5. 1 #46
Bowl of Steamed Brown Rice +$1.50 N :

Bowl of Plain Fried Rice +$3.50
Large Bowl of Plain Fried Rice +$6.50
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Steamed Tiny Rice Vermicelli Plate - Banh Hoi

Served on a Large Plate with Green Lettuce, Sliced Cucumber, Pickled Carrot,
Radish, Mint, Ground Peanuts and Homemade Sweet and Sour Fish Sauce
All Chicken Served Is White Meat

Steamed tiny rice vermicelli plate combination with grilled shrimp, grilled Banh hoi dac biét $12.95
ground pork loaf and crispy dried tofu shrimp paste loaf and

A grilled sliced pork C grilled beef
B grilled chicken
Steamed tiny rice vermicelli plate combination with grilled shrimp, grilled Bun bun dac biét $12.95
pork, grilled beef and grilled chicken
Steamed tiny rice vermicelli plate with Banh hoi: heoorbd  $9.50
A grilled shrimp C grilled chicken or ga or tébm or cha
B grilled pork D grilled beef gio
Steamed tiny rice vermicelli with grilled shrimp and Banh hdi: heo or bo  $10.50
A grilled sliced pork C grilled chicken or ga or cha gio va
B grilled beef tébm
Steamed tiny rice vermicelli plate with Banh hai: bo nuéng 14$10.50
A grilled ground beef loaf wrapped in grape leaf nho or tau hu ky or
B grilled ground pork nem nuéng
C crispy dried tofu shrimp paste loaf
Steamed tiny rice vermicelli plate with green onions, white onions, Banh hoi: boorga  $10.50
lemongrass and xao hanh sa
A grilled shrimp C grilled chicken
B  grilled pork D grilled beef
Extra Added to Above

Grilled All Other Meat Choices in Above Dishes + $3.50 Thém nem nuéng + $3.50




Entrees

Beef or Chicken or Shrimp or Mixed Seafood
Served With Steamed Jasmine Rice
D6 xao - bo or ga or tdm or do bién
Small Bowl of Chicken Broth Optional

All Chicken Is White Meat
59 Mushrooms and bamboo shoots or mushrooms and baby corn and

# 62

A beef $10.50 C shrimp $10.50

B chicken $10.50 D mixed seafood $11.50
60 Mushrooms and house special hot sauce with

A beef $10.50 C shrimp $10.50

B chicken $10.50 D mixed seafood $11.50

61 Mixed vegetables with your choice of ginger, curry, garlic, lemongrass
or Kung Pao sauce - peanuts or spicy upon request — and

A beef $10.50 C shrimp $10.50

B chicken $10.50 D mixed seafood $11.50
62 Beef or chicken or shrimp or mixed seafood, Fresh broccoli and

A beef $10.50 C shrimp $10.50

B chicken $10.50 D mixed seafood $11.50
63 Pad Thai or Singapore noodles and

A beef $10.50 C shrimp $10.50

B chicken $10.50 D mixed seafood $11.50

peanuts or spicy upon request (not served with steamed rice)
64 Flat rice noodles or soft or crispy egg noodle or Udon noodles and
A beef $10.50 C shrimp $10.50
B chicken $10.50 D mixed seafood $11.50
peanuts or spicy upon request (not served with steamed rice)

$1.50
$1.50
$3.50
$6.50

Bowl of steamed jasmine rice

B or ga or tdbm or db bién xao
nam mang bap

B or ga or tdm or db bién xao
nam romsa té

Bo or ga or tdm or dé bién xao rau
cai or xao glrng or Xao ca ri or xao
téi or xao sa or xao dau phong

B or ga or tdm or dé bién xao
bbéng cai

Pad thai xao: bo or ga or tdm or
dd bién

HG tiéu xao; mi xao mém; mi xao
gion banh canh xao: bo or ga or
tébm or do bién

# 64



Fish and Shrimp - Ca va Tom

Served with Steamed Jasmine Rice

65 Sauteed or fried shrimp or squid with ginger, pepper, Muwc hodc tom ram man hoac rang $12.95

garlic and onions mMuoi
66 Crispy whole tilapia or tilapia fillet or swai fillet with ~ Ca R phi nguyén con hoac fillet
your choice of hoac cé bong lau fillet chién gion sét; $13.95
A lemongrass sauce sOt sa 6t; s6t ca ri; cham mam girng;

B homemade sweet and sour ginger fish sauce  rang mudi

Bowl of steamed jasmine rice $1.50
Bowl of steamed brown rice $1.50
Bowil of plain fried rice $3.50

Large plate of plain fried rice i6.50
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Vegan Menu - Mon An Chay

Guaranteed No Meat, Fish or Fish Sauce in any Vegetarian Dishes or Sauces

Fresh spring roll with tofu - 2 rolls

1 roll

Vegetarian egg rolls — 4 rolls

2 rolls
Vegetarian salad with tofu, cabbage, cucumber, carrot,
mint and ground peanuts
Lotus root salad with tofu, cucumber, carrot, mint and ground
peanuts
Vegetarian noodle soup or vegetarian lemongrass noodle or curry
noodle soup
Rice vermicelli bowl with vegan egg roll or lemongrass tofu

Steamed tiny rice vermicelli plate with lemongrass and white onion
tofu

Sautéed tofu with mushrooms in chef's special spicy sauce

Tofu with mushrooms, bamboo shoots and baby corn or mixed
vegetables or broccoli

Tofu with mixed vegetables

A ginger sauce D Iemongrass sauce

B garlic sauce E Kung Pao sauce

C curry sauce
Pad Thai noodles or Singapore noodles with Tofu - hot and spicy
optional (not served with steamed rice)
Stir Fried Noodles

A flat rice noodles B

C crispy wheat egg noodles
Vegetable tofu fried rice
Chef's special vegetarian clay pot fried rice

- & Additional

egg noodles
D Udon noodles with tofu

Bowl of steamed jasmine rice  $1.50

Bowl of steamed brown rice  $1.50
Small plain fried rice $3.50
Large plain fried rice $6.50

Gai cubn chay $4.95
$2.95
Cha gio chay $5.95
$3.00
Goi Chay $8.95
Goai tofu ngd sen $9.95
H tiéu chay or bun bo qué  $9.95
chay
Bun cha gio chay or bun tofu  $9.95
Xao sa
Banh héi tofu xao sa hanh $9.95
Tofu xao ndm rom sa té $10.50
Tofu xao nam mang bap or  $10.50

tofu xao rau cai or tofu xao

bong cai

Tofu xao girng or tofu xao téi $10.50
or tofu xao ca ri or tofu xao

sa or tofu xao dau phéng

Pad thai or mi xao $10.50
Singapore chay

HU tiéu xao or mi xao mém  $10.50
or mi xao gion or udon xao

chay

Com chién chay $10.50

Com chién tay cdm chay  $11.50

#77



	Beef Noodle Soup - Phở Bò
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	Served with Homemade Sweet and Sour Fish Sauce

