
CHÀO XO RESTAURANT
MENU

entrees

dessert
 PANDAN HALO 
A refreshing mix sweet beans, jellies, fruits, topped with
pandan evaporated milk and ube ice cream

10

FRIED BANANA ICE CREAM 
Banana fried with vanilla ice cream

11

SPRING ROLLS
�Green leaf, �carrot, vermicelli, rice paper,
peanut sauce. 

COCONUT CEVICHE
Shrimps, salmon, coconut milk, lime juice, basil
oil, chili, �house chips, pico de gallo

tapas

SRIRACHA ELOTE
Charred corn, sriracha, lime, cotija, tajin
cheese, cilantro

CRAB GUACAMOLE

EGG ROLLS
Wonton skin, pork, carrot, mushroom, glass
noodle

Creamy avocado, crab meat, lime, cilantro,
diced tomatoes, house chips

ICE CREAM
Vanilla | Ube 

5

SPICY BIRRIA DUMPLINGS 
Chicken veggie dumplings, �red cabbage,
scallions, birria consome, cotija

BIRRIA TRUFFLE FRIES
Crispy fries, chuck roast, birria �consome, wild
black truffle sauce, pasley mix, cotija

STEAMED BAO BUNS (3)

Pork belly | Salmon (+$2) | Tofu

GOLDEN FRIED BAO (1)

GREEN PAPAYA SALAD

party tray

CHICKEN WINGS  (30 CTS)          

FRIED RICE

GARLIC NOODLES 

Shrimp | Tofu | Eggplant (+$2)

EGG ROLLS (30 CTS)

11

14

10

17

11

15

18

16

6

Sweet Pork | Cabbage & Spinach

17

Green papaya, carrots, chili, cilantro, bassil,
green beans, peanuts

MARGARITA WINGS
Crispy chicken wings, �cojita cheese, margarita
rub

16

Red cabbage, carrot, honey sriracha, chili oil,
cucumber, sesame seeds

FRESA CON CREAM 12
 In house sweet cream, strawberry, lechera

BEEF PHO
12 hours simmered beef broth, ribeye, ribbone,
rice noodle, green onion mix

17

BIRRIA PHO/RAMEN
Slow cooked chuck roast, rice noodles, chiles
guajillo, chiles de arbol, red cabbage, green onion

18

‘SALTADO’ SHAKEN
 Tomato, red onion, green sauce, garlic butter,
mushroom, bell peppers, fries, jasmine rice

19

19NASI GORENG FRIED RICE
Sweet and sour fried rice, shrimp paste, bell
peppers, onion, garlic, green onion, and carrots

21TOMYUM PASTA
Spaghetti pasta, onion, bell peppers, mushroom,
garlic butter, shrimp, �parsley flakes, cotija

GARLIC NOODLES

CRAB CONGEE

KARE CURRY

Filet Mignon (+$5) | Salmon (+$3) | Prawns | 
Chicken | Tofu 

Filet Mignon (+$5) | Salmon (+$3) | Prawns |
Seafood Mix | Chicken | Tofu

add egg (+$2)  | bok choy (+$3) | tortilla (+$1)

Filet Mignon (+$5) | Salmon (+$3) | Prawns | 
Seafood Mix | Chicken | Tofu

Coconut, peanut curry, green beans, bok choy,
egg plants, jasmine rice, shrimp paste

Saute spagetti noodles, garlic butter, cotija,
parsley flake, mushroom

22

17

Crab meat, sweet pork sung, scallions,
mushrooms, egg yolk

20

  Filet Mignon | Pork Belly | Veggie

55

50

50

50

VEGETARIAN PHO
�Tofu, bok choy, green bean, egg plants, veggie
stock, rice noodle, green onion mix

18

add egg (+$2)  | bok choy (+$3) | rib bone (+$5)

SWEET CHILI WINGS
Crispy chicken wings, �cojita cheese, sweet
chili, garlic, parsley 

16



CHÀO XO RESTAURANT

MENU

mocktails
VIETNAMESE COFFEE
(HOT/COLD)

6

drinks

7

PANDAN HORCHATA

GREEN ICED TEA

7

7

�ENERGY BOOST

JAZZY PEACH

9

MARGARITA

WATERMELON XO 

�PINA COLADA

MINTY MOJITO

MATCHA LATTE
Matcha | Vanilla | Strawberry Foam

(+$1)

Strawberry | Lychee | Peach |
Passion Fruit

Matcha, Honey, Mint, Coconut ,
Pineapple Juice

Grapefruit, Jasmine Tea, Peach

Strawberry | Lime | Cucumber

Burbon, Pineapple, Coconut

Tequila, Lime, Mint, Cucumber

Burbon, Watermelon, Strawberry, Lime

near beer
WHITE CLAW

Black Cherry | Peach  | Mango | Lime

GUINNESS

ODOUL’S

CORONA

HEINEKEN

ERDINGER

BECK’S
COOR’S LIGHT

UBE COFFEE

MATCHA COFFEE

VANILLA COFFEE

CLOUD VIETNAMESE COFFEE

STRAWBERRY COFFEE

7

7

7

7

7

7EGG COFFEE

PEACH TAMARINDO 6

�PINEAPPLE TAMARINDO 6

LYCHEE LEMONADE 6

8

 SODA (CAN) 3
Coke |  Diet Coke | Sprite | Sunkist

 HOT TEA (POT)
Lotus | Ginger Yuzu | Jasmine 

5


