
Viet Hoa
Vietnamese & Chinese Cuisine

“DINE IN – TAKE OUT – PARTY TRAYS”

Business Hours:
Monday:  Closed

Tues - Sat: 10:30 am – 9:00 pm
Sunday: 10:30 am – 8:00 pm

4773 County Rd 101, Minnetonka, MN 55345
Phone: (952) 933-6361

Email: viethoainn18@gmail.com
Web Site: www.mnviethoa-restaurant.com



 =  Indicated Hot and Spicy Dishes

APPETIZERs
A1.	 Egg Rolls (Vietnamese style) (2)................4.50
A2.	 Egg Rolls (Chinese style) (2)......................4.25
A3.	 Vegetarian Egg Rolls (Vietnamese style) (2)...4.50
A4.	 Fried Chicken Wings (8).............................5.95
A5.	 Pan Fried or Steamed Dumplings (6)........6.99
A6.	 Oyster Chicken Wings (8)..........................6.99
A7.	 Sesame Chicken Wings (8).........................6.99
A8.	 Cheese Won-Ton (6)....................................4.95
A9.	 Butterfly Shrimp................(4) 5.99	.......(8) 8.99
A10.	Banh Mi (Vietnamese sandwich)................5.25
	 Original (pork loaf), grilled/roast  pork, or grilled beef,  

or grilled chicken in a toasted or non-toasted sandwich.  
Contain jalapenos, cucumber, cilantro, pickled carrots.

A11.	Spring Roll (2)............................................4.50
	 Contains shrimp and pork with a peanut dipping sauce. 

soup
S1.	 Egg Drop Soup.......................................................................................3.75
S2.	 Hot & Sour Soup ...............................................................................3.75
	 The hearty soup is a delightful mixture of spicy and sour broth containing strips of pork, 

bamboo shoots and special Chinese mushroom.

S3.	 Buddha’s Favorite Soup.................................. (For 2) 7.95......(For 4) 11.99
	 Made from whatever fresh Chinese vegetables in season, accompanied by bean curd  

and Chinese cabbage in a simple but  tasty combination.

S4.	 Shrimp with Sizzling Rice Soup..................... (For 2) 8.99......(For 4) 12.99
	 Shrimp, peapods, bamboo shoots and water chestnuts in a broth with the last minute  

addition of hot crispy rice cake makes a crackling dish play that is pleasing both to  
the eye and palate.

S5.	 Subgum Sizzling Rice Soup............................ (For 2) 8.99......(For 4) 12.99
	 Subgum means “mixture” and in this dish the mixture of shrimp, scallops and sliced 

chicken are added into the “Shrimp with Sizzling Rice Soup.”

S6.   House Special Soup........................................ (For 2) 8.99......(For 4) 12.99
	 Shrimp, sliced chicken, roast pork, peapods, vegetables in a clear broth which  

includes won-ton.

VEGETABLES
V1.	 Broccoli in Oyster Sauce.......................................................................9.99
	 Steamed broccoli topped with a savory dark sauce.

V2.	 Buddha’s Vegetable Delight.................................................................10.99
	 Assortment of crisp vegetables stir-fried in a light sauce.

V3.	 Snow Peas, Mushroom, and Tofu.........................................................11.99
	 Peapods, mushroom, and tofu lightly sautéed.

V4.	 Broccoli and Tofu in Garlic Sauce.......................................................11.99
	 Green pepper, broccoli, tofu, waterchestnuts and mushrooms sautéed in a dark sauce.

V5.	 Family Tofu..........................................................................................11.99
	 Twice-fried bean curd cut in triangles, slices of pork, Chinese black mushrooms,  

green peppers, bamboo shoots, baby corn and scallion simmered in a dark spicy sauce.

V6.	 Tofu with Vegetables............................................................................11.99
V7.	 Sesame Tofu.........................................................................................12.99
V8.	 Mock Duck with Vegetables.................................................................11.99
V9.	 Green Beans with Mock Duck or Tofu.................................................11.99
	

A10

V2

A2

A8

A5



CHICKEN
C1.	 Sweet and Sour Chicken..........................10.99
C2.	 Chicken Almond Ding..............................11.99
	 Chicken dark meat in a light sauce with carrots,  

peas and almond.

C3.	 Cashew Chicken.......................................11.99
	 Chunks of chicken, eaterchestnuts and cashews sauteed 

in a dark sauce.

C4.	 Moo Goo Chicken.....................................11.99
	 Slices of white meat, broccoli, waterchestnuts, mushrooms, 

peapods and bamboo shoots sauteed in a light sauce.

C5.	 Chicken with Vegetables..........................11.99
	 Chunks of dark meat, broccoli, waterchestnuts, mushrooms, 

peapods and bamboo shoots sauteed in a light sauce.

C6.	 Sizzling Chicken.......................................11.99
	 White meat chicken, baby corn waterchestnuts, Chinese 

cabbage, mushroom, bamboo shoots, carrots and  
peapods in a light sauce.

C7.	 Chicken with Broccoli..............................11.99
	 White meat chicken, broccoli and bamboo shoots in a 

light sauce.

C8.	 Hong Sue Chicken....................................11.99
	 Breaded chicken, peapods, waterchestnuts, broccoli, 

carrots, Chinese cabbage, mushrooms and bamboo 
shoots in a light sauce.

C9.	 Chicken with Peapods..............................11.99
	 Slices of white meat, waterchestnuts and bamboo shoots 

sauteed in a light sauce.

C10.	Chicken with Garlic Sauce ...................11.99
	 Slices of white meat, waterchestnuts and green pepper 

sauteed in a garlic sauce.

C11.	Grand Duke Chicken ............................11.99
	 One of the most popular spicy chicken dishes in America 

and favorite of the Grand Duke Ding, a Chin Dynasty 
official. A delightful  combiniation of chicken, peanuts, 
scallions and Szechuan red peppers.

C12.	Ta-Chien Chicken ..................................11.99
	 Chunks of chicken, celery, green pepper and scallions 

stir-fried in a dark spicy sauce. Famous dish of  
Szechuan Province named after Tsang Ta-Chien,  
a reowned painter of that region.

C13.	Szechuan Chicken ................................11.99
	 Tender chicken cut into thin strips and tossed in a spicy 

sauce, served on a steaming bed of broccoli. The strips 
of chicken cuts slightly in the preparation giving the 
appearance of rushing steams, which is reflected in the 
Chinese name for the dish.

C14.	Orange Chicken ....................................11.99
	 Slices of chicken and scallions sauteed in a spicy red 

sauce with orange peel.

C15.	Mongolian Chicken ..............................11.99
	 Slices of white meat chicken with onion, scallions in a 

smokey dark sauce.

C16.	Spicy Chicken Lemongrass ...................12.99

BEEF
B1.	 Beef with Peapods....................................11.99
B2.	 Beef with Broccoli....................................11.99
	 Slices of tender beef sauteed in a dark sauce with  

waterchestnuts and broccoli.

B3.	 Mongolian Beef........................................11.99
         Slices of tender beef, scallions and onions.

B4.	 Pepper Steak............................................11.99
	 Slices of tender beef, green pepper and onions in a dark sauce.

B5.	 Sizzling Beef.............................................11.99
	 Slices of beef, a variety of begetables with lots of dark 

sauce served sizzling hot at the table.

B6.	 Szechuan Spicy Beef .............................11.99
	 Slices of beef, green pepper and onions sauteed in a 

spicy sauce.

B7.	 Beef in Garlic Sauce .............................11.99
	 Slices of tender beef, green pepper, waterchestnuts and 

Chinese mushrooms, stir-fried in a rich dark sauce.

B8.	 Grand Duke Beef ..................................11.99
	 Chunks of beef and peanuts sauteed in a spicy sauce 

with red peppers and scallions.

B9.	 Chen Pi (Orange) Beef ..........................12.99
	 Slices of beef sauteed in a spicy dark sauce flavored 

with orange peel.

B10.	Beef with Vegetables................................11.99
	 Slices of beef, broccoli, waterchestnuts, mushrooms,  

peapods and bamboo shoots sauteed in a dark sauce.

PORK
P1.	 Mongolian Pork........................................11.99
	 Sliced roast pork stir-fried with onion and scallions in 

dark sauce.
P2.	 Roast Pork with Peapods.........................11.99
	 Sliced roast pork with snow peas, bamboo shoots and 

waterchestnuts.
P3.	 Sizzling Pork............................................11.99
	 Tender slices of pork with a variety of vegetables cooked in 

plenty of dark sauce and served sizzling hot at your table.

P5.	 Shredded Pork with Garlic Sauce............11.99
	 Thin strips of pork, waterchestnuts, green pepper and 

scallions sautéed in a fragrant spicy sauce.
P6.	 Szechuan Spicy Pork ............................11.99
	 Tender pork, green pepper and onions sliced and  

sautéed in a spicy sauce.
P7. 	 Pork with Vegetables...............................11.99
	 Tender pork, broccoli, waterchestnuts, mushrooms, 

peapods and bamboo shoots sauteed in a dark sauce.
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SHRIMP
SH1.	Sweet and Sour Shrimp...........................12.50
SH2.	Shrimp with Broccoli...............................12.50
SH3.	Shrimp and Peapods................................12.50
	 Shrimp, waterchestnuts, bamboo shoots and peapods in 

a dark sauce.

SH4.	Shrimp and Cashews................................12.95
	 Shrimp, waterchestnuts, bamboo shoots and cashews in 

a dark sauce.

SH5.	Shrimp and Vegetables.............................12.50
	 Shrimp, peapods, waterchestnuts, broccoli, carrots, Chi-

nese cabbage, Chinese mushrooms and bamboo shoots 
sautéed in a light sauce.

SH6.	Shrimp with Lobster Sauce......................12.50
	 Shrimp sautéed in a light egg sauce with minced pork.

SH7.	Sizzling Shrimp........................................12.50
	 Jumbo shrimp, waterchestnuts and minced onion in a 

special red sauce served sizzling hot at your table.

SH8.	Twin Shrimp .........................................12.50
	 Shrimp sautéed in two styles: one mild light sauce, one 

spicy tomato sauce, complemented with broccoli.

SH9.	Shrimp with Garlic Sauce .....................12.50
	 Shrimp, waterchestuts and green pepper stir-fried in a 

spicy dark sauce.

SH10. Grand Duke Shrimp ..........................12.95
	 Shrimp, peanut, red pepper and scallion tossed in a 

dark sauce.

Fried Rice
R1.	 Chicken Fried Rice.....................................9.99
R2.	 Barbecued Pork Fried Rice........................9.99
R3.	 Beef Fried Rice.........................................10.99
R4.	 Vegetable Fried Rice...................................9.99
R5.	 Shrimp Fried Rice....................................10.99
R6.	 Subgum Fried Rice...................................10.99
	 Combination (shrimp, chicken and pork).
R7.	 White Rice..................................................1.50

EGG FOO YOUNG
(Served 3 pcs per order)

E1.	 Chicken Egg Foo Young..............................9.95
E2.	 Barbecued Pork Egg Foo Young.................9.95
E3.	 Beef Egg Foo Young..................................10.95
E4.	 Vegetable Egg Foo Young...........................9.95
E5.	 Shrimp Egg Foo Young.............................10.95
E6.	 Subgum Egg Foo Young...........................11.95
	 Combination (shrimp, chicken and pork).

LO MEIN
Contains carrots, onions, cabbages, bamboo shoots  

and your choice of meats.

L1.   Chicken Lo Mein......................................10.99
L2.   Barbecued Pork Lo Mein..........................10.99
L3.   Beef Lo Mein............................................10.99
L4.   Vegetable Lo Mein....................................10.99
L5.   Shrimp Lo Mein........................................11.99
L6.	 Subgum Lo Mein......................................12.99
	  Combination (shrimp, chicken and pork).

CANTONESE CHOW MEIN
CA1.   Cantonese Vegetable Chow Mein...........11.99
CA2.   Cantonese Pork Chow Mein..................12.50
CA3.   Cantonese Chicken Chow Mein.............12.50
CA4.   Cantonese Beef Chow Mein...................12.99
CA5.   Cantonese Shrimp Chow Mein..............13.50
CA6.   Cantonese House Chow Mein................14.50
              Combination (shrimp, chicken and pork).
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chow fun
Contains bean sprouts and onions

CF1.   Vegetable Chow Fun...............................11.99
CF2.   Chicken Chow Fun.................................11.99
CF3.   Pork Chow Fun......................................11.99
CF4.   Beef Chow Fun.......................................12.99
CF5.   Shrimp Chow Fun..................................12.99
CF6.   Subgum Chow Fun.................................13.99
	     Combination (shrimp, chicken and beef).

CF7.   Seafood Chow Fun.................................14.99

CHOW MEIN
(Crispy noodles)

CM1.   Plain Chow Mein.....................................9.99
CM2.   Chicken Chow Mein................................9.99
CM3.   Pork Chow Mein.....................................9.99
CM4.   Mushroom Chow Mein............................9.99
CM5.   Shrimp Chow Mein...............................10.99
CM6.   Beef Chow Mein....................................10.99
CM7.   Subgum Chow Mein..............................12.99
               Combination (shrimp, chicken and pork).
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SUPER SPECIAL DISHES 
1.	 Salt and Pepper Shrimp.............................14.99
2.	 Shrimp with Black Bean Sauce..................14.99
3.	 Salt and Pepper Squid................................14.99
4.	 Squid with Black Bean Sauce.....................14.99
5.	 Beef with Sour Vegetables..........................14.99
6.	 Squid with Sour Vegetables........................14.99
7.	 Chinese Broccoli with Oyster Sauce..........10.99
8.	 Beef & Chinese Broccoli w/ Oyster Sauce..14.99
9.	 Beef Tripe with Black Bean Sauce..............12.99
10.	Ginger and Green Onion Tripe..................12.99
11.	Salted Fish and Chicken Fried Rice...........11.99
12.	Yang Chow Fried Rice.................................10.99
13.	Salted Fish and Shrimp Fried Rice.............12.99

HOUSE SPECIALTY DISHES
HS1.	Lemon Chicken........................................12.99
	 Chicken breasts coated and fried quickly in a light  

batter topped with a tangy lemon sauce sweetened with 
a hint of pineapple.

HS2.	Triple Delight...........................................13.99
	 Chicken, beef and shrimp with vegetables tossed in a  

savory dark sauce.

HS3.	General Tso’s Chicken ..........................12.99
	 Chunks of boneless chicken sautéed with General Tso’s 

secret sauce.

HS4.	Sesame Beef ..........................................13.99
	 Chunks of beef lightly coated with batter, tossed with 

sesame seeds in an almost candied sweet and spicy sauce 
served on a bed of crispy rice noodles and lettuce.

HS5.	Sesame  Chicken ..................................12.99
	 Chunks of chicken lightly coated with batter, tossed 

with sesame seeds in a sweet and spicy tomato sauce 
and served on a bed of bean sprouts.

HS6.	Hunan Beef ...........................................12.99
	 Slices of beef, peapods, carrots, green pepper, baby corn, 

Chinese black mushrooms and waterchestnuts tossed in 
a special dark sauce.

HS7.	Hunan Chicken .....................................12.99
	 Slices of chicken, peapods, carrots, green pepper, baby 

corn, Chinese black mushrooms and waterchestnuts 
tossed in a special sauce.

HS8.	Triple Grand Duke ................................13.99
	 A combination of three popular grand duke dishes with 

shrimp, chicken and beef in steaming heap. This is the dish 
for you peanut lovers but watch out for the red peppers!

HS9.	Bao-Fu (Tiger) Pork ..............................14.99
	 Thinly sliced pork, tossed in a crispy yet sweet coating 

of flavor surrounded by a ring of peapods.

HS10. Chung King Shrimp ...........................13.99
	 Jumbo shrimp in a spicy tomato sauce flavored with 

onion and scallion.

HS11. Sesame Shrimp ………………………..13.99
	 Jumbo shrimp in a crispy batter, with a sticky sweet coating, 

tossed in sesame seeds and served on a bed of lettuce.

HS12. Mandarin Shrimp ...............................13.99
	 Jumbo shrimps with peapods, carrots, baby corn and 

sautéed in a tangy dark sauce.

HS13. Mandarin Chicken .............................12.99
	 Slices of white meat chicken, with peapods, carrots, 

baby corn and sautéed in tangy dark sauce.

HS14. Mandarin Beef ....................................12.99
	 Slices of tender beef, with peapods, carrots, baby corn 

and sautéed in tangy dark sauce.

HS15. Mandarin Pork ...................................12.99
	 Slices of pork with peapods, carrots, baby corn and 

sautéed in a tangy dark sauce.

HS16. Mandarin Triple Crown ......................14.99
	 Chicken, shrimp, scallops, with peapods, carrots, baby 

corn and sautéed in a tangy dark sauce.

12

 =  Indicated Hot and Spicy Dishes

PARTY TRAYS
AVAILABLE!

Fresh Spring Rolls Party Tray
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COMBINATION DINNER SPECIALS
Served with Egg Drop, Wonton or Hot & Sour Soup

A.	 Chicken Chow Mein, Sweet & Sour Chicken, Egg Roll, Fried Rice.......9.50
B.	 Pepper Steak, Sweet & Sour Chicken, Egg Roll, Fried Rice................10.50
C.	 Moo-Goo-Gai-Pan, Sweet & Sour Chicken, Egg Roll, Fried Rice.........10.50
D.	 Chicken Almond Ding, Sweet & Sour Chicken, Egg Roll, Fried Rice..10.50
E.	 Beef Broccoli, Sweet & Sour Chicken, Egg Roll, Fried Rice................10.50
F.	 Beef Garlic Sauce, Sweet & Sour Chicken, Egg Roll, Fried Rice.........10.50
G.	 Chicken Garlic Sauce, Sweet & Sour Chicken, Egg Roll, Fried Rice...10.50
H.	 Pork Garlic Sauce, Sweet & Sour Chicken, Egg Roll, Fried Rice.........10.50
I.	 Kung Pao Chicken, Sweet & Sour Chicken, Egg Roll, Fried Rice........10.50
J.	 Hunan Chicken, Sweet & Sour Chicken, Egg Roll, Fried Rice............10.50

Some of our food products may contain allergens (peanuts, eggs, shellfish, etc.) Please inform your server regarding  
any allergies that you may have before ordering. We will try our best to accommodate your needs.

BEVERAGES / DESSERTS
Iced Tea........................................................................................................ 2.00
Iced Coffee with Milk (Vietnamese Coffee)................................................. 3.99
Hot Tea (Oolong or Green Tea).................................................................... 2.00
Soy Milk....................................................................................................... 1.70
Pop		.............................................................................................................. 1.70
	 Coke, Diet Coke, Root Beer, Sprite, Fanta Orange

Che Thai....................................................................................................... 3.95
	 Coconut milk with a mixture of longan, pineapple and peach with shaved ice.  

Contain dairy products.

Che Ba Mau (Tri-Color)................................................................................ 3.95
	 Ager, mung beans and kidney beans with coconut cream and shaved ice.  

Contain dairy products.

Che Nhan...................................................................................................... 3.95
	 Longan with shaved ice. 

Smoothies.................................................................................................... 5.50
	 Mango, Strawberry, Jack Fruit, Longan, Lychee, Taro, Coconut, Thai Tea

Avocado Smoothie....................................................................................... 5.50
Extra Boba...................................................................................................... .50



MÌ
egg noodles

(Additional $1.25 for a Large Bowl)

EN1.	 Mì Khô (Dry egg noodles).......................... 9.99
	 Egg noodles with shrimp and barbecued pork, 

with soup broth on the side

EN2.	Mì Đồ Biển.............................................. 9.99
	 Egg noodles with seafood

EN3.	Hoành Thánh Tôm Thịt (Won-Ton Soup).. 9.99  
	 Shrimp, pork, won-ton in a tasty broth with slices of  

barbecued pork

EN4.	 Hoành Thánh Mì (Won-Ton Noodle Soup).. 9.99 
	 Shrimp, pork, won-ton with egg noodles and slices of 

barbecued pork

HỦ TIẾU
RICE noodles
(Additional $3.00 for Extra meat  

and $1.50 for Extra noodles)

HT1.	Hủ Tiếu Tôm........................................... 9.99
           Seafood noodle soup and shrimp

HT2.	Hủ Tiếu Đồ Biển..................................... 9.99
	 Seafood noodle soup with fish meat balls, shrimp, 

crab meat and squid

HT3.	Hủ Tiếu Khô............................................ 9.99
	 Dry noodles with roast pork and shrimp,  

with pork meatballs soup on the side

HT4.	Hủ Tiếu Khô Seafood.............................. 9.99
	 Seafood noodle with fish balls, shrimp,  

crab meat, squid, includes a small bowl of soup

CơM TấM
BROKEN RICE PLATTER

Cơm Tấm is “broken rice” served with your choice  
of meats, sliced tomato and cucumber  

with fish sauce on the side.

CT1.	 Cơm Tấm Sườn Nướng.......................... 10.25
	 Broken rice with grilled pork chops

CT2.	 Cơm Tấm Thập Cẩm............................. 10.95
	 Broken rice with pork chops, shredded pork skin,  

and crab meat pie

CT3.	 Cơm Tấm Tôm Xào............................... 10.95
	 Broken rice with stir fried large shrimps and onions

CT4.	 Cơm Chay................................................ 9.99
	 Vegetarian rice platter with vegetables and tofu

CT5.	 Cơm Gà Xào.......................................... 10.25
	 Broken rice with stir fried lemongrass chicken  

and onions

CT6.	 Cơm Đặc Biệt (Special)......................... 11.95
	 Broken rice with pork chops, shredded pork skin,  

crab meat pie, and eggs

CT7.	 Cơm Gà Nướng...................................... 10.25
	 Broken rice with grilled chicken

BÚN
RICE VERMICELLI

(Additional $1.25 for a Large Bowl)

BN1.	 Bún Bò Huế ........................................ 9.99
	 Hot and spicy broth with thick round rice noodles,  

pork hock meat and beef.

BN2.	 Bún Riêu................................................. 9.99
	 Rice vermicelli with shrimp paste, meat loaf,  

and fried tofu.

BN3.	 Bún Thịt Xào, Chả Giò............................ 9.99
	 Rice vermicelli with sautéed beef and egg rolls,  

served with fish sauce on the side

BN4.	 Bún Nem Nướng, Chả Giò...................... 9.99
	 Rice vermicelli with grilled ground pork and egg 

rolls, served with fish sauce on the side

BN5.	 Bún Tôm Xào.......................................... 9.99
	 Rice vermicelli with sautéed shrimps, served with 

fish sauce on the side
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Viet Hoa
Authentic Vietnamese Entrees
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phở
(Additional $1.50 for a Large Bowl  

or $3.00 for extra meats)

       Plain Bowl of Phở....................................................... 6.99

1.	 Phở Đồ Biển............................................................. 10.25
	 Rice noodle soup with seafood

2.	 Phở Đặc Biệt..............................................................9.25
	 Rice noodle soup with rare lean beef, beef meatballs, well done flank,  

fat brisket, soft tendon, trip and well done brisket.

3.	 Phở Tái, Gầu, Gân, Sách............................................9.25
	 Rice noodle soup with rare lean beef, well done flank, fat brisket,  

soft tendon and tripe.

4.	 Phở Tái, Chín, Nạm, Gân, Sách..................................9.25
	 Rice noodle soup with rare lean beef, well done brisket, well done flank,  

soft tendon and tripe.

5.	 Phở Tái, Chín, Gầu, Gân........................................... 9.25
	 Rice noodle soup with rare lean beef, well done brisket, fat brisket,  

soft tendon and tripe.

6.	 Phở Tái, Nạm, Sách.......................................................................................9.25
	 Rice noodle soup with rare lean beef, well done flank and tripe.

8.	 Phở Tái, Chín................................................................................................9.25
	 Rice noodle soup with rare lean beef, well done brisket.

10.	 Phở Tái, Gầu.................................................................................................9.25
	 Rice noodle soup with rare lean beef and fat brisket.

11.	 Phở Tái, Nạm................................................................................................9.25
	 Rice noodle soup with rare lean beef and well done flank.

12.	 Phở Tái, Gân.................................................................................................9.25
	 Rice noodle soup with rare lean beef and soft tendon.

13.	 Phở Tái..........................................................................................................9.25
	 Rice noodle soup with rare lean beef.

14.	 Phở Tái, Sách................................................................................................9.25
	 Rice noodle soup with rare lean beef and tripe.

15.	 Phở Tái, Nạm, Gân........................................................................................9.25
	 Rice noodle soup with rare lean beef, well done flank and soft tendon.

16.	 Phở Bò Viên..................................................................................................9.25
	 Rice noodle soup with Asian beef meatballs.

17.	 Phở Tái, Bò Viên...........................................................................................9.25
	 Rice noodle soup with rare lean beef and Asian beef meatballs.

18.	 Phở Gà...........................................................................................................9.25
	 Rice noodle soup with shredded chicken.

19.	 Phở Vegetable................................................................................................9.25
	 Rice noodle soup with assorted vegetables.

20.	 Small Meat Ball Soup (8)..............................................................................5.50
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