
CONSUMER ADVISORY
Consuming raw or undercooked meat, poultry, seafood, or eggs may increase your risk of foodborne illness.

Substitution charge $1.50 and up – Cake Fee $8
No outside food or alcohol
20% gratuity will be added to all parties of 6 or more

STARTERS
Fresh Spring Rolls (2)

Hand-rolled in soft rice paper with
vermicelli, herbs, and your choice of:

 Broiled Shrimp & Grilled Pork  10
 Fried Pork Paste  10

 Fried Tofu (V)  10

Saigon Skewers
Choice of chicken or shrimp skewers, grilled

and served with creamy peanut sauce. 
Chicken 11 | Shrimp 14

SAIGON SIGNATURE SOUPS
Phở Bò 

The Soul of Saigon 
Slow-simmered for 18 hours with charred
aromatics and Vietnamese spices, served

over fresh rice noodles. 

1855 Angus Protein Choices:
A) Phở Tai - Rare beef slices     19
B) Phở Chin - Broiled Brisket slices     19
C) Phở Xe Lua Dac Biet -                        21
     Tai, Chin, Sach, Gan, & Bo Vien.    
D) Phở Short-Rib     28      

Phở Gà 
The Lighter Side of Saigon

Clear, fragrant chicken broth infused with
ginger and herbs. Served with fresh rice

noodles, and tender chicken.  18

Bún Bò Huế
Central Vietnam Classic

Spicy lemongrass beef broth with brisket,
Vietnamese ham & thick rice noodles. Served

with traditional herbs and fixings.  20

Hủ Tiếu Specialty
Southern Vietnam Classics

Signature seafood noodle soup with jumbo
shrimp, imitation crab meat, and squid in
our savory broth. Served with fresh rice

noodles.  20

Vegetable Tofu Noodle Soup
Broccoli, napa cabbage, shitake mushrooms,

and tofu in a fragrant chicken broth. 17

Crispy Egg Roll (4)
Vietnamese-style egg rolls filled with pork,

shrimp, mushrooms, and vermicelli noodles.
Served with fresh lettuce wraps and herbs. 12

Crispy Jade Calamari
Wok-tossed with jalapeño, scallions, and

Asian spices.  18Blossom Wings (6)
Crispy wings your way:

Classic Crispy 10   |   House Spicy Glaze  13
Salt & Pepper  13   |   Saigon Street Style 13   

Salt & Pepper Fried Tofu (V)
Fried tofu wedges, wok-tossed with Asian

spices with jalapenos and scallions. Served
with peanut dipping sauce. 10

Mì Hoành Thánh Đặc Biệt
Pork and shrimp dumplings with slices of

BBQ pork & baby bok choy in our signature
chicken broth with egg noodles. 19

Saigon Chicken Salad
Marinated chicken slices with arugula spring

mix, tomatoes, cucumber, and hard-boiled
egg. Blossom Vinaigrette dressing. 

Starter 8   |   Shareable 18

Blossom Lettuce Wraps
Crisp lettuce cups with diced onions, shitake

mushrooms and Blossom dipping sauce.
Your choice of proteins, 

Chicken 15     Vegan 12  (V)

Crispy Tempura Prawns (6)
Jumbo shrimp in crispy tempura batter with

sweet chili sauce.  14

Saigon Blossom Buns (3)
Fluffy steamed buns with BBQ pork, pickled

carrots and Blossom Sauce. 15

Blossom Dumplings (6)
Pan-seared chicken and vegetable

dumplings, garnished with fresh scallions.
Served with ginger soy dipping sauce.  12

BLOSSOMSSAIGON



CONSUMER ADVISORY
Consuming raw or undercooked meat, poultry, seafood, or eggs may increase your risk of foodborne illness.

Cake Fee $8
No outside food or alcohol
20% gratuity will be added to all parties of 6 or more

Orange Chicken
Crispy breaded chicken in tangy

orange sauce. Served with steamed
broccoli & jasmine rice. 20

Saigon Fried Rice
Jasmine rice with egg, scallions, bean

sprouts, and fresh herbs. 
House (Chicken, Shrimp, Vietnamese

Pork Sausage)  19
 Chicken 18 | Shrimp 22 | Veggies 17

Saigon Lo Mein
Wok-fried egg noodles with scallions

and bean sprouts: 
House (Shrimp & Chicken)  20

Chicken 19 | Shrimp 23 | Veggies 18

HOUSE FAVORITES

SIGNATURE ENTRÉES

Steamed Broccoli      4
Steamed Veggies       4
Lettuce Cups              4 
Sunny-Side eggs        4
Extra Limes               1.5
Cup Beef/Chk broth    4
Bowl Beef/Chk Broth  7

Sides
Red Rice               4
Jasmine Rice       3
Egg Noodles        4
Rice Noodles      3.5
Vermicelli          3.5
Cup Won Tons   7

Velvet Espresso Flan   11
Fried Banana & Coconut Ice Cream 12
Cassava Cake with Ice Cream 12

Desserts Soft Drinks - Coca-Cola Products      4
Vietnamese Iced Coffee                      7  
Fresh Squeezed Limeade                   7
Fresh Young Coconut                          7

Beverages

Milk Teas & Fruit Teas                     6  
Slushes & Snow - Blended ice         7
Additional toppings                          1

Boba

Blossom Garden (V)
Eggplant and tofu braised with bell peppers

and aromatic herbs in a rich, flavorful
sauce, served sizzling hot in a claypot with

jasmine rice.  18

Mekong Sizzling Beef
Marinated beef seared with onions and bell

peppers in a savory house sauce, served
sizzling hot. 26

Shaken Beef (Bò Lúc Lắc)
Filet tenderloin cubes wok-tossed in a

savory house sauce with tomato, cucumber,
and fried onions. Served with red rice. 26

Blossom’s Nest
A medley of chicken, squid, and shrimp wok-
tossed with baby bok choy, broccoli, carrots,
napa cabbage, and mushrooms in a fragrant

ginger sauce. Served over a bed of crispy
golden noodles.   28

Salmon Xả Cà Ri
Pan-seared salmon marinated with

lemongrass, finished with a rich coconut
curry sauce. Served with sautéed yellow

squash, zucchini, and asparagus.   26

 Jade Green Curry
Spicy Thai-style green curry with bell

peppers. Served with jasmine rice.
Prawns 27 | Chicken 20 | Vegan 18

 Saigon Ribeye
13oz Premium 1855 Angus ribeye marinated

in bold Asian spices, grilled to perfection.
Served with charred asparagus & jasmine

rice.  38

Blossom Bún Bowl
Vermicelli noodles served with fresh herbs,
lettuce, cucumber, pickled carrots, crushed

peanuts, and scallion oil. Choice of nuoc
cham or coconut curry dressing.

Grilled Pork & Egg Rolls  20
Grilled 1855 Angus Beef  21

Grilled Chicken  19
Grilled Shrimp   21

Bun Cha Hanoi
A classic from Northern Vietnam featuring

grilled pork, fresh vermicelli noodles,
lettuce cups, herbs, peanuts, pickled

carrots, and scallion oil in fragrant fish
sauce.  21

Firecracker Shrimp
Crispy golden shrimp wok-fired with bell
peppers and jalapeños. Served with fresh

cucumber and tomato slices.  26




