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SPECIALTIES
FROM VIETNAM



...is a traditional soup and the national dish of
Vietnam. It is available at almost every street
corner and is commonly eaten for breakfast, but
also for lunch and dinner. The soup is served in a
bowl and, besides a rich broth, contains rice
noodles and thinly sliced beef or chicken. It can be
seasoned to taste with fresh herbs and fish sauce.

Food in Vietnam is much more than mere nourishment; it is a high art of
living. Vietnamese cuisine is therefore among the most diverse, light and
healthy in the world. The cornerstones are rice, the fish sauce “nuoc mam”
and fresh herbs. We always cook with fresh ingredients. Fat is used only
sparingly.

IN VIETNAM YOU DON'T HAVE TO SEARCH
FOR FOOD, IT SEARCHES FOR YOU.



Salads and appetizers

01

02

03

04

05

NOm bap cai
White cabbage salad with green papaya, carrots, poultry and peanuts.

Géi dua chuét (D

Cucumber salad with carrots, green papaya, mushrooms and sesame.
Goicudn Y

Two summer rolls (not fried) made with rice noodles, poultry, shrimp
and coriander, served with a homemade hoisin and peanut dip.

Nem ran
Three spring rolls with minced meat, vegetables (kohlrabi, mushrooms,
carrots), egg and fresh coriander.

Nem chay ran @250

Six vegetarian spring rolls with vegetables (kohlrabi, mushrooms,
carrots) and fresh coriander.

5.90 €

5.50 €

5.90 €

5.90 €

5.00 €



Main courses

Phé

Rice noodle soup with assorted vegetables, fresh herbs, ginger, chilli and lime.

06 Phdbo 1290 €
With beef.

07 Phd thit lgn 1290 €
With pork.

08 Phédga 1290 €
With poultry.

09 Phd bo vién 13.90 €

With beef meatballs.

10 Phdca 13.90 €
With fish.
11 Phgchay (0D 11.50 €

With vegetables. Upon request.



Bun

Rice noodles with assorted vegetables and fresh herbs. Served with homemade sauce.

12 Bunnem

With spring rolls.
13 Bun vit mang

With duck breast.
14 Bunbd xao 9P

With fried beef.
15 Bun bd Hué cay

Soup with thin sliced spicy beef.
16 Bunchay

With vegetarian spring rolls.
Com

Rice with assorted vegetables and fresh herbs.
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Cam thit bo 4P
With beef.

Com ga xao 9P

With poultry.

Com thit lgn xao0 4P
With pork.

Com c& muc xao 4P

With squid.

Com cd ran
With fillet of fish.

Cdm chay
With tofu.

1490 €

15.90 €

15.90 €

13.90 €

13.50 €

15.90 €

14.90 €

14.90 €

16.90 €

16.90 €

13.50€



Banh x€o (crépes)
Vietnamese crépes made from rice flour with minced meat, prawns and fresh herbs.

Served with homemade sauce.

23 Banh xéo 16.90 €
On request.

Moén 6p chao (pan-fried dishes)

Rice or rice noodles with assorted vegetables and lemongrass in coconut curry sauce.
Served in a hot pan.

24  Thit ga 6p chao ? 14.90 €
With poultry.

25 Thit ldn 8p chao ? 14.90 €
With pork.

26 Tém &p chao ? 16.90 €
With prawns.

27  Mbén chay 6p chao @ (7D 13.50 €

With vegetables. Optionally with tofu.

Extra portion of sides
28 Portion of rice 3.00€

29 Portion of rice noodles 3.00€



30

31

32

33

Vanilla ice cream with mango slices ?
Fresh fruit platter of the season

Cassava cake with warm coconut sauce and fresh fruit

Rice or rice noodles with assorted vegetables, poultry

5.50 €

5.00 €

6.00 €

6.50 €



Non-alcoholic beverages

Table water (still or sparkling)

Bottle of water (still or sparkling)

Fanta, Cola, Spezi, Sprite, iced tea, Cola Light V)

Apple or orange juice
Apple or orange juice spritzer

Mango, lychee or currant juice 3)5)

Mango, lychee, currant juice or elderflower spritzer 2

Hot drinks

Espresso

Coffee

Cappuccino

Vietnamese coffee (on request)

Pot of tea (jasmine, green, ginger)

Bottled beers
Rothaus Tannenzapfle
Saigon beer

Rothaus Export

Rothaus wheat beer (Hefeweizen)

Rothaus Pils

2)3)5)6)7)

5)

021 041
250€ 3.20€

3.00€ 3.70€
3.30€ 4.00€
3.00€ 3.70€
3.30€ 4.00€

3.30€ 4.00€

0.331
0.331
051
051

0.51

0.71

4.50 €

2.50€
3.20€
4.20€
4.20€

4.00 €

3.50€
4.20€
4.50 €
4,50 €

4.50 €



Alcohol-free bottled beers

Beck's alcohol-free

Wheat beer (Hefeweizen) alcohol-free

Wines & sparkling wine

House wine, white (Pino Grigio delle Venezie IGT, table wine)
Red wine (Cotes du Rhéne)

House wine, rosé (Rosado della casa, country wine)

White wine spritzer

Sparkling wine piccolo (MM Extra, dry)

Bottle of sparkling wine (Boseecco, German sparkling wine, white,

dry)

Spirits
Rice spirit (Lua Moi) 2cl

Plum wine 4 cl

051

0.51

0.21

0.21

0.21

0.21

0.21

4,50 €

4.50 €

5.90 €
5.90 €
5.90 €
4.50 €

6.00 €

0.751 15.90€

4.50 €

450 €



2 euro discount for pupils and students on all main dishes of the evening

menu.

All dishes are available for takeout — or have them conveniently delivered to
your home via Uber Eats.

Our dishes contain peanuts, roasted onions, bean sprouts and fresh herbs
such as coriander and mint. If desired, we can prepare them without these

ingredients. Please let us know if you have any allergies.

Legend: additives

1) with colouring

2) with preservative

3) with sweetener

4) with flavour enhancer (optionally without)
5) with antioxidant

6) contains a source of phenylalanine

7) contains caffeine

Legend: allergens

a) milk, lactose
b) wheat

IF YOU STILL HAVE QUESTIONS, PLEASE CONTACT US.



Opening hours

Monday - Friday
11.30 am - 2.30 pm Lunch menu
6 —10.30 pm Evening menu

Saturday
11.30 am - 2.30 pm

6 — 10.30 pm Evening menu

Sundays & public holidays
Closed

The kitchen is open until 10 pm. All prices include VAT.

CURRENT LUNCH MENU AT
WWW.PHO-KONSTANZ.DE

PHG RESTAURANT
VIETNAMESE SPECIALTIES

Phd& Restaurant
Hindenburgstralte 15

D - 78467 Konstanz

Telefon 0049 (0)7531 /697 05 55

www.pho-konstanz.de

Owner:
Luong Tam Giang



