
$ 2 5  P e r  P e r s o n

L u n c h  M e n u
Restaur�t W�k

w w w . e a t c h a o x o . c o m ( 6 1 9 )  7 7 3 - 6 0 9 8 1 4 2 0  E  P l a z a  B l v d ,  N a t i o n a l  C i t y ,  C A  9 1 9 5 0

C h o o s e  O n e  A p p e t i z e r  O r  D r i n k :

Ube Coffee
Matcha Coffee
Vanilla Coffee

Peach Green Iced Tea
Pineapple Tamarindo
Pandan Horchata

D R I N K S

Sriracha Elote
Charred corn, sriracha, lime, cotija, tajin cheese, cilantro

Spicy Birria Dumpling
Pork, shrimp, wonton, consome, serrano, red cabbage, scallions, sesame seeds

A p p e t i z e r s

E n t r e e s
C h o o s e  O n e  E n t r e e :

Nasi Goreng Fried Rice
Sweet and sour fried rice, shrimp paste, bell peppers, onion, garlic, green onion, and carrots

Tofu | Shrimp (+$3) | Filet Mignon (+$5)

Beef Phở
12 hours simmered beef broth, ribeye, ribbone, rice noodle, green onion mix

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

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

Kare Curry (+$5)
Coconut, peanut curry, green beans, bok choy, egg plants, jasmine rice

veggie | pork belly (+$5)


