
salads, noodles and street food
* Green papaya  nuoc cham | house dried beef  | rau ram  

   shaved bk farms collard Greens  fried shallots | coconut |  lime  

* shredded hudson valley chicken  napa cabbage | mint | peanuts  

   turmeric catfish hanoi style  rice noodles |dill | peanuts | scallions   

* berkshire pork  rice noodles | marinated belly | pork patty | nc peanuts | scallions  

jasmine rice dishes
creamy porridGe  shredded chicken | cilantro | nc peanuts | fried bread  

fried rice  lard | country ham | garlic | mustard greens | feather ridge egg  

noodle soUPs
* hudson valley beef pho  eye of  the round | brisket | beef  ball | scallions  

* campanelli chicken pho scallions | ginger | bean sprouts  

 

vietnamese sandwiches 
crispy cha ca catfish  pickled carrot and daikon | dill | garlic mayonnaise 

caramel pork belly  fried egg | rice paddy herb | phu quoc black pepper  

fried feather ridGe eGG  garlic mayonnaise |cilantro | chilies 

market mushrooms  pickled mustard greens | scallions | benne seed dressing 

vietnamese style pate  VA country ham | garlic mayonnaise | cilantro | peanuts 

hudson valley duck confit  annatto chili mayonnaise | rau ram | cucumber 

  

chef/owner robert newton · sous chef champ Jones
* meats are humanely and pasture raised from upstate new york

lUnch
12:00 Pm - 4:00 Pm


