
STARTERS 

FRESH SPRING ROLLS (3) 
rice paper rolled with lettuce & vermicelli served w/ peanut sauce 

 SHRIMP                6.50
 SHRIMP & PORK               6.50 
 TOFU w/ pickled carrots & daikon             6.50 
 GRILLED PORK served w/ fish sauce            6.50 
 GRILLED CHICKEN served w/ fish sauce            6.50 
 GRILLED BEEF served w/ fish sauce             6.50 
 NOLA ROLLS (4) served w/ fish sauce            8 
     fried egg rolls, cilantro & pickled carrots & daikon 
 SINGLE ROLLS                2.50 
 any choice of the above rolls; exception NOLA Rolls 2 rolls min  

 

+ AVOCADO  2      + CUCUMBER   2    + PICKLED CARROTS & DAIKON    2 

CRAB RANGOON (5) served w/ a sweet chili sauce   8  

FRIED EGGROLLS / CHẢ GIÒ     8 
crispy fried eggrolls stuffed with ground pork, carrots, onions & glass 
noodles; served with fish sauce 
 

TOFU FRIES served w/ Thai-Chili dipping sauce            7 

PORK DUMPLINGS (6) steamed or fried             7 

SAIGON CREPE / BÁNH XÈO                            11 
crispy Vietnamese pan fried crepe made from rice flour with a hint of 
coconut milk; stuffed with shrimp, pork & beansprouts; served alongside 
lettuce, cucumbers, pickled carrots & daikon, cilantro & fish sauce 
 

BAO DOWN (2) / STEAMED RICE BUNS             7 
garnished with cilantro and pickled carrots & daikon  
 

 GRILLED PORK  TOFU 
 GRILLED CHICKEN PORK BELLY scallions & hoisin 
 BRAISED BEEF  SHREDDED CHICKEN  

 

SALADS                  14 
 
SHAKIN’ BEEF SALAD               
wok blazed cubed steak & onions on a bed of romaine, cucumbers & 
tomato; served with honey mustard 
 

VIETNAMESE CABBAGE SALAD / GƠI     
shredded cabbage, pickled carrots & daikon, cilantro, roasted peanuts & 
fried shallots tossed in a sweet chili vinaigrette; served with shrimp chips 
  

 SHREDDED CHICKEN / GÀ              
 SHRIMP / TÔM               
 SHRIMP & PORK / TÔM THIT             

VIETNAMESE PO-BOY / BÁNH MÌ     
 

Vietnamese baguette dressed with aioli, pickled carrots & daikon, 
cucumber, cilantro and jalapenos 

 
GRILLED PORK / BÁNH MÌ THIT NƯỚNG           6.50 

 GRILLED CHICKEN / BÁNH MÌ GÀ NƯỚNG                             6.50 

 SHREDDED CHICKEN / BÁNH MÌ GÀ XE                               6.50 

 BBQ MINCED PORK & HAM / BÁNH MÌ XIU MAI          6.50 

 BRAISED BEEF / BÁNH MÌ BÒ            6.50 

 TOFU / BÁNH MÌ ĐẬU HỤ                            6.50 

 GRILLED SHRIMP / BÁNH MÌ TÔM NƯỚNG           9 

 NOLA COMBINATION / BÁNH MÌ ĐẶC BIỆT                          7 
 Roast Pork, BBQ Minced Pork and Vietnamese Ham   
 
 SOUP & SANDWICH COMBO            13 

  PHO:   PO-BOY: 
  CHICKEN  GRILLED PORK 
  RARE STEAK  GRILLED CHICKEN 
  MEATBALL  SHREDDED CHICKEN 
  BRISKET   BBQ MINCED PORK & HAM 
  TOFU   TOFU 
  SHRIMP +2  GRILLED SHRIMP +2 
  COMBO +1  NOLA COMBO 
 

ADD EGG TO ANY PO-BOY           3 
 

VERMICELLI NOODLE BOWL / B ÚN          11 
 

 

 
 

 
 

Vermicelli rice noodle bowls are served on a bed of romaine lettuce, 
cilantro, cucumbers, crushed peanuts and pickled carrots & daikon; served 
with nước mắm (fish sauce) 
 

CHAR GRILLED PORK / BÚN THIT NƯỚNG                   

VIETNAMESE EGG ROLLS / BÚN CHẢ GIÒ                   

GRILLED PORK & EGG ROLLS /BÚN THIT NƯỚNG CHẢ GIÒ   + 1 

GRILLED SHRIMP / BÚN TÔM NƯỚNG           + 1  

GRILLED PORK & SHRIMP / BÚN TÔM THIT NƯỚNG        + 1 

GRILLED LEMONGRASS CHICKEN / BÚN GÀ NƯỚNG                     

WOK SEARED STEAK / BÚN BÒ XÀO     + 1 

FRIED TOFU / BÚN CHAY                    

CURRY SAUTEE: chicken, beef, tofu or shrimp +2       + 1 

  

ADD AN EGG 1.50             ADD EGG ROLLS (2) 3.50 

SOUPS  
 

PHO: BEEF NOODLE SOUP      12 
garnished with white onions, scallions & cilantro; served alongside bean 

sprouts, basil, lime, and jalapenos 
 

NO MEAT / KHÔNG THỊT 10  CHICKEN / PHỞ GÀ  

RARE STEAK / PHỞ TÁI   BRISKET / PHỞ NAM  

BEEF MEATBALL / PHỞ BÒ VIÊN  TOFU / PHỞ ĐẬU HỤ  

RARE STEAK & BRISKET/ TÁI NAM  SHRIMP / PHỞ TÔM          + 1 

PHO NOLA / PHỞ ĐẶC BIỆT    + 1  OXTAIL / PHỞ ĐUÔI BÒ    + 3 
rare steak, brisket, tendon & tripe  
 

ADD MEAT BALL + 2      EXTRA/SUB NOODLES + 2 

ADD OXTAIL + 5      ADD VEGGIES      + 2.50 
EXTRA MEAT + 3         bok choy, carrots, broccoli & cabbage 
 

SPICY BEEF NOODLE SOUP / BÚN BÒ HUẾ             12 
hot and spicy Hue-style beef soup with brisket, pork, Vietnamese ham and 
tendon  
 

BEEF STEW / BÁNH MÌ BÒ KHO / HỦ TIẾU BÒ KHO                12 
served with a French baguette for dipping or rice noodles 
 

COMBINATION NOODLE SOUP / HỦ TIẾU THẬP CẨM  12 
clear glass noodle soup with roast pork, shrimp, fish ball, quail egg & crab stick in a 
savory chicken& pork broth 
 

VEGETABLE NOODLE SOUP / SUP CHAY    11 
assorted vegetables & fried tofu served with rice noodles in a savory 
chicken & pork broth 
 

WONTON SOUP / EGG NOODLE WONTON SOUP   12 
HOÀNH THÁNH SUP / MÌ HOÀNH THÁNH 
pork dumplings, roast pork, shrimp, fish ball, quail egg & crab stick in a 
savory chicken & pork broth; with or without egg noodles 
 

STIR-FRIED NOODLES 
 

PAN FRIED RICE NOODLES / PHỞ ÁP CHẢO             14 
sautéed shrimp, beef, chicken and veggies atop pan fried rice noodles 
 

CRISPY BIRD’S NEST / MÌ XÀO DÒN                                               14 
sautéed shrimp, beef, chicken and veggies atop a crispy egg noodle nest 
 

STIR FRIED EGG NOODLES / MÌ XÀO MÊM                 14 
sautéed shrimp, beef, chicken and veggies atop egg noodles  
 

PAD THAI                    14 
     CHOICE OF: BEEF, CHICKEN or TOFU / SHRIMP or CRAWFISH + 2 
stir-fried rice noodles in a sweet & tangy tamarind sauce with eggs, tofu & 
bean sprouts; garnished with crushed peanuts, red pepper flakes & cilantro 



RICE PLATES – CÓM ĐĨA  
 
 

Served with steamed white jasmine rice, a side soup & salad 
 

SUBSTITUTE FOR FRIED RICE    3.00 
    SUBSTITUTE FOR SHRIMP FRIED RICE    3.00 

 ADD AN EGG        1.50 
ADD EGG ROLLS (2)    3.50 

  

SHAKIN’ BEEF / CÓM BÓ LÚC LẮC              15  
wok blazed cubed steak & onions served with honey mustard 
 

ROASTED CORNISH HEN / CÓM GÀ ROTI               12   

GRILLED LEMONGRASS CHICKEN / CÓM GÀ NƯỚNG                         12 

GRILLED PORK w/ EGG / CÓM THIT NƯỚNG              12 

GRILLED PORK CHOP w/ EGG /  CÓM SƯỜN NƯỚNG             12 

GRILLED SHRIMP / CÓM TÔM NƯỚNG               12 

GRILLED SHRIMP & PORK W/ EGG / CÓM TÔM THIT NƯỚNG             12 
 

CURRY SAUTEE                14 
sauteed with onions, cilantro & lemongrass in a creamy curry coconut-milk sauce 
 

 CHOICE OF:  CHICKEN, BEEF OR TOFU 
          SHRIMP OR CRAWFISH  + 2 
 

STIR-FRIED RICE PLATES 
 

 

Served with steamed white jasmine rice & a side soup  
 

STIR FRIED VEGGIES / RAU XAÒ CHAY             12 

STIR FRIED CHICKEN & VEGGIES / GÀ XAÒ RAU            13 

STIR FRIED BEEF & VEGGIES /  BÒ XAÒ RAU             13 

STIR FRIED SHRIMP & VEGGIES /  TÔM XAÒ RAU            14 

COMBINATION FRIED RICE / CÓM CHIEN THẬP CẨM                         11 
house special fried rice with shrimp, chicken, Chinese sausage, 
roast pork, peas, carrots & onions  

SHRIMP FRIED RICE  /  CÓM CHIEN TÔM                11 
 

EXTRAS 
 

SIDE WHITE RICE        3      SIDE GRILLED PORK            5 
SIDE SOUP        2      SIDE GRILLED CHICKEN            5 
SIDE NOODLES        3      ADD TOFU             2 
SIDE GRILLED PORK CHOP       4      ADD GRILLED SHRIMP (2) 3 
EXTRA SHRIMP CHIPS (4)       1      EXTRA SAUCES              .50 
BREAD         2      ADD MEAT (Any Kind)            3 
PHO BROTH       (16oz) / 4      (32oz) / 6   
CHICKEN BROTH       (16oz) / 4      (32oz) / 6 
 

BEVERAGES 
 

SODA                  2.50 
BARQ’S ROOT BEER, COKE, DIET COKE, SPRITE, ORANGE FANTA,  
DR. PEPPER  

ICED JASMINE TEA                2.50 

1/2 LIMEADE & 1/2 ICED JASMINE TEA              3 

FRESH LIMEADE                 3 

SODA LIMEADE                 3 

SOY BEAN DRINK / SỮA ĐẬU NÀNH                 2.50 

COCONUT JUICE / NƯỚC DỪA                3.50 

VIETNAMESE ICED COFFEE / CAFÉ SUA ĐÁ              4.95 

HOT TEA (per person) Jasmine, Green or Chrysanthemum             1.50 
 

BOBA TEAS   SERVED WITH TAPIOCA PEARLS 
 

ICED TEAS  *contains milk                           6.00 

 BLACK TEA  MILK TEA*  
 JASMINE TEA   JASMINE MILK TEA* 
 THAI TEA*   LYCHEE TEA served with lychee jelly  

JAZZY FRUIT TEAS   ICED JASMINE GREEN TEA                             6.50 

*All teas served with mixed fruit jelly, diced mangos & strawberries* 
 LYCHEE   PASSION FRUIT  RASPBERRY  
 MANGO  PEACH   STRAWBERRY     

BLENDED DRINKS                    6.50 

            SMOOTHIES  made with milk           SLUSHIES    no milk 

 AVOCADO       TARO  BLUEBERRY        MANGO 
 BANANA           RED BEAN  CANTALOUPE    PINEAPPLE 
 COFFEE           MOCHA-CAFÉ HONEYDEW       STRAWBERRY 
 COCONUT   LYCHEE              WATERMELON  
 

           SPECIAL-TEAS                          6.75 
             *all contain milk except NOLA Boba & Melon Madness 

NOLA BOBA - mango, lime juice, honey & a hint of cayenne 
 ANGEL BLISS* - strawberry, banana & honey 
 ISLAND CRUSH* - banana, strawberry & pineapple 
 MERRY BERRY* - blueberry, strawberry & banana 
 CARIBBEAN DREAMIN’* - mango, pineapple & strawberry 
 MONKEY BUSINESS* - banana, peanut butter & honey 
 MELON MADNESS – honeydew, watermelon & cantaloupe  
 EASY BREEZY* - banana, mango & pineapple 
 YOUR WAY RIGHT AWAY - choose up to any 3 fruits 
 MANGONADA – mango slushie, chamoy, tajin, diced mango 9.00 

ADDITONALS: 
 JELLY apple, lychee, coffee, mixed fruit  + .50 
 POPPONG BOBAS mango, lychee, strawberry + .50 
 EXTRA FRUIT .50 each  PEANUT BUTTER  + .50 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  VIETNAMESE CUISINE  
 
     3320 TRANSCONTINENTAL DRIVE  

        METAIRIE, LA 70006  
 

         T:  504 -941 -7690  
 

           www.pho-nola.com 
 

 
 

 
 
 
 

      Hours of Operation  
 

      Tuesday –  SATURDAY  11am –  7pm  
     SUNDAY & MONDAY –  CLOSED  

 
 
 
 

 


