
VEGETARIAN 
 

V1* Vegetarian “Chicken” Sautéed w/ Lemongrass  $11.95 
 Gà Xào X   t Chay 
 Our vegetarian chicken looks and taste like real chicken but it is made of wheat flour, 

  the recipe from Buddhist monks who are 100% vegetarians. 
 

V2* Vegetarian “Chicken” Sautéed w/ Curry Sauce $11.95 
    u H  Chiên Xào X   t 
 

V3. Saigon’s Vegetarian Delight C i Xào   u H  $11.95 
 An assortment of vegetables stir fried with soft tofu. 

 

FRIED RICE & NOODLES 

501. Chicken Fried Rice Cơm Chiên Gà $  9.95 
 

504. Shrimp Fried Rice Cơm Chiên Tôm $10.95 
 

505. Saigon Fried Rice Cơm Chiên Saigon $11.95 
 Fried jasmine rice w. shrimp, chicken, ham, mushroom, baby corn, and snow peas. 
 

506. Vegetable Fried Rice Cơm Chiên Chay $10.95 
 

511. Pad Thai Chicken Hu Ti u  Xào Gà $10.95 
 Stir fried rice noodles with  bean sprouts, egg and top with  ground peanut. 
 

514. Pad Thai Shrimp H  Ti u  Xào Tôm $11.95 
 

515. Crispy Egg Noodles w/ Seafood M  Xào D n    Bi n $20.95 
 

516. Vegetable Pad Thai  H  Ti u  Xào C i Th p C m $11.95 
 

517. Soft Stir Fried Egg Noodles w. Chicken M  Xào Gà $11.95 
 

BEVERAGES 
Vietnamese Hot or Ice Café $4.95 
A traditional Vietnamese Café sweetened with condensed milk 

Hot Tea Jasmine $3.25 
 

Ice Tea slightly flavored with ginger $3.25 
 

Lemonade $3.95 
 

Soda Coke, Diet Coke, Sprite and Canada Dry $2.95 
 

Spring Water $1.95 
 

Perrier Mineral Water $3.95 
 

www.thegreenpapaya.net 

SOUPS 
S1. Crab Meat and Asparagus Soup Canh Măng Cua $  6.50 
 Crab meat, shrimp, and mushrooms simmered in our smooth and light asparagus soup. 
 

S2. Chicken Rice Vermicelli Soup Canh Bún Gà $  4.50 
 

S3. Wonton Soup Canh Hoành Thánh $  5.50 
 Minced shrimp and pork wrapped in our thin wonton skin. 
 

S4* Coconut Lemongrass Chicken Soup Canh Gà D a $  5.50 
 Slices of lemongrass, and mushrooms simmered in a spicy coconut crème broth 

 

SALADS 
SL3.Papaya Salad w/ Smoked Beef G i  u    Kho B  $  9.50 
 

SL4.Green Papaya Shrimp Salad G i  u      m $10.50 
 Julienne green papaya and carrot topped with shrimp and basil leaves. 

 
   

APPETIZERS 
A1. Crispy Spring Rolls (2) Ch  Gi  $  5.95 
 Crispy rolls filled with pork, cellophane noodles and carrots. 
 

A2. Snow Rolls (2) G i Cu n $  5.95 
 Soft rice paper rolls filled with shrimp, a medley of greens and rice vermicelli. 
 

A3. Crispy Autumn Rolls (2) Ch  Gi  Chay $  5.95   
 Crispy rolls stuffed w/ mixed veggie and tofu, Served with our house dipping sauce. 
 

A4. Summer Rolls (2) B  Cu n Chay $  5.95 
 Soft rolls filled with a medley of greens and tofu, Served with our vegetarian dipping sauce. 
 

A5. Barbecued Meatball Skewer Nem N  ng $  8.95  
 Grilled charcoal style, Served with vermicelli noodles, lettuce and our house peanut sauce. 
 

A6. Grilled Stuffed Beef Grape LeavesB  N  ng Lá $  8.95 
 

A7. The Four Seasons Spring, Summer, Autumn and Snow Roll.$12.95 
 

A8* Spicy & Crispy Chicken Wings Cánh Gà Chiên Bơ $  8.95 
 

A9. The Royal Sampler $25.95 
 Summer rolls, crispy spring rolls, barbecued meatball skewer, grilled stuffed 

              grape leaves and grilled jumbo shrimp, Rice vermicelli noodles and greens. 

 

RED or * = SPICY     VEGETARIEN = This Color 

We will be happy to alter the spiciness of any dish according to your preference 

 



RICE VERMICELLI NOODLES Bún 
                         Served in a big bowl with lettuce, bean sprouts and noodles 

topped w/ ground peanut and scallion 

$ 2.95 Extra for adding one Spring Roll 

B0. Grilled Chicken w. Lemongrass & Spring Roll $10.25 
 Bún Gà N  ng Ch  Gi  

B1. Charbroiled Chicken w/ Lemongrass Bún Gà N  ng $  8.25 
 

B2. Charbroiled Pork with Lemongrass Bún Th t N  ng $  8.95 
 

B3. Charbroiled Beef with Lemongrass Bún B  N  ng $  9.25 
 

B4. Charbroiled Shrimp w/ Lemongrass Bún Tôm N  ng $11.95 
 

B5. Sautéed Shredded Mixed Vegetables Bún B  Chay $  8.95 
  The vegetables are sautéed and place on a bed of vermicelli noodles. 

 

B6. Crispy Spring Rolls Bún Ch  Gi  $  8.95 
 

B7. Crispy Autumn Rolls Bún Ch  Gi  Chay $  8.95  
  

RICE PLATTERS Cơm 
C1. Charbroiled Chicken w/ Lemongrass Cơm Gà N  ng $  8.25 
 

C2. Charbroiled Pork with Lemongrass Cơm Th t N  ng $  8.95 
 

C3. Charbroiled Beef with Lemongrass Cơm B  N  ng $  9.25 
 

C4. Grilled Shrimp w/ Lemongrass Cơm Tôm N  ng $11.95 

  

ANGEL HAIR RICE NOODLES Bánh H i   
       A great entrée to try your hands on the fine art of rice paper rolling, each  Selection comes with                             

a bed of delicate rice vermicelli noodles, lettuce, rice Papers and our great dipping sauce. 

BH1. Grilled Lemongrass Chicken Bánh H i Gà N  ng $13.95 
 

BH2. Grilled Lemongrass Pork Bánh H i Th t N  ng $14.95 
 

BH3. Grilled Lemongrass Beef Bánh H i B  N  ng $14.95 
 

BH4.  Lemongrass Prawns and Scallops Tôm & Scallops $20.95 

 

CHICKEN & DUCK 

101*Chicken Sautéed with Lemongrass Gà Xào X  $11.95 
 Spicy tender chicken stir fried with lemongrass, green pepper, onions, carrots 

102. Chicken w/ Fresh Mixed Veggie Gà Xào Th p C m $11.95 
 Tender chicken stir fried with an assortment of mixed vegetable. 

103*Caramelized Chicken w. Lemongrass Gà Kho $11.95 
 

104*Golden Curry Chicken Gà Xào Lăn $11.95 
 Succulent chicken with green peppers and onions drenched in our spicy creamy curry sauce. 
 

105. Balinese Chicken $12.95 
 Tender grilled strips of chicken fillet blanketed w. our famous curry sauce. 
 

106. Eggplant Sautéed w/ Chicken $12.95 
 

600. Crispy Boneless Tangerine Duck V t Chiên D n $21.95 
 We debone the duck marinade and roasted till golden brown, top with tangerine sauce. 
 

                              PORK & BEEF 

203*Caramelized Pork & Cracked Pepper Th t Kho $13.95 
 Tender cubes of lean pork stewed slowly with coconut juice and three kinds of peppers. 
 

301*Beef Sautéed with Lemongrass B  Xào X   t $13.95 
 

302. Beef w/ Fresh Mixed Vegetables B  Xài Th p C m $13.95 
 

305*Malaysian Beef B  Sate $13.95 
 Broccoli, carrots, bell peppers, bamboo, Mushroom and ginger in our great spicy “sate” sauce. 
 

306. Beef with Broccoli $13.95 

                             FROM THE SEA 

401*Shrimp Sautéed w/ Lemongrass Tôm Xào X   t $16.95 
 

402. Shrimp w. Mixed Veggie Tôm Xào C i Th p C m $16.95 
 

403*Cam Ranh Shrimp Tôm Kho X   t $16.95 
 Succulent jumbo prawns drenched in a sweet and sour caramel sauce with onion,  

 lemongrass and hot chili. This dish is cooked to perfection in our tradition clay pot 

404*Red Curry Shrimp Tôm Xào Lăn $16.95 
 

405. South Vietnam Coconut Shrimp Tôm D a $19.95 
Jumbo prawns rolled in coconut, fried to golden brown. 

406. Vietnamese “Triple Shot” H a Sơn    Bi n $19.95 
 A triple combination of shrimp, scallops, calamari, and mixed vegetables. 

407*Seafood Curry    Bi n Xào Lăn $19.95 
 

408. Vietnam Shrimp Crepe Bánh Xèo $16.95 
  Large shrimp with mushroom, onion and bean sprouts loaded into a Vietnamese  

   style crepe  to create the perfect tradition dish. 


