DINNER @&

START HERE

CAV1 CAVIAR SERVICE | DIY 30g osetra caviar, tostones, creme fraiche, chives

GREEN PAPAYA SALAD | crispy shallot, dried shrimp, dried squid, carrot, peanuts,
herbage, nuéc cham

IMPERIAL ROLLS | shrimp + pork, veggies, mama t's dipping sauce, lettuce
bundles, mint

EDAMAME HUMMUS | edamame, tahini, cilantro, lemongrass chili oil, fresh herbs,
crispy tostones, vegan

FRIED CHKN & CAVIAR
30g Cavi Osetra Caviar

‘Bougie

as JPhue signature viet fried chicken
90 steamed bao, creme fraiche, chives
SHARE THESE
WATERMELON | baby heirloom tomatoes, red onion, nudc cham,

lemongrass saté, sesame, gf

CRISPY TOFU | crispy, green curry, cilantro, coconut, cashew,
chili crisp, thai basil, white grapes, gf, vegan

SEASONAL MUSHROOMS | eggplant, mushrooms, madras curry, aromatics,
coconut crumble, vegan

CHICKEN WINGS | fish caramel sauce, lemongrass, sesame, pickles, cilantro, gf
OCTOPUS | grilled, curried chickpeas, seasonal agrodolce,
emongrass saté, herbage, gf

DUMPLINGS | shrimp + pork, confit tomatoes, szechuan
peppercorn sauce, zesty

SOFT SHELL CRAB | salsa criolla, onions, baby heirloom tomatoes, lime

20% Service Charge is automatically added to every check for your convenience.
*consuming raw or undercooked meats, poultry and/or seafood and/or eggs may increase your risk of food borne illness.
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“Welcome 1o SPhue Yéa ...
Please follow our lead.

At Phuc Yea, everything is made from scratch—eve‘?/ sauce, every marinade, every little crunchy topping. Let your server take
Ie

you on a ride. Just let them know any allergies or
fire. Our dishes are meant to be shared, passed around, and talked about.

Food comes out as it's ready—we suggest you give us your full order and let us pace it for you.

MAIN EVENT

BRANZINO | grilled whole, herbage salad, scallion, ginger aioli,
truffle viet ponzu, g

FRIED CHICKEN | buttermilk & cajun spice, hot honey, sriracha aioli, spicy
watermelon salad, gf

MILLIONAIRE RICE | egg, black truffle, truffle oil, black pepper, chives, quail egg

PY NOODLES | signature egg noodles, lemongrass garlic butter,
oyster sauce, parmesan

BLACK COD | char-siur sauce, scallions, thai bird chili, nuéc cham

BO LUCLAC | filet mignon, oyster sauce, lemongrass, watercress,
hairloom tomatoes, cucumber, crispy rice

SMOKED BONE IN SHORT RIB

tary needs up front so we can make sure your experience is both safe &
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bone in, house rubbed, oak smoked
P 00 whole beef rib, nudc chdm caramel, sesame & chives
inky’s up...
dJHUC’S DELIGHT \ & accompaniments
i< i > verafort hiteo Green Papaya Spicy “Watermelon Szechuan Gueumbers
le(’s build the P uf“" bite Steamed ‘Bao ‘Buns Pickled ‘Daikon & Carrot

125 sauces

sNuoce Cham Caramel Sriracha sAioli

MAKE IT PIMP

CUCUMBERS | szechuan peppercorn, yuzu, sesame, nugc cham
TOSTONES | hand smashed daily, salt ‘'n peppa spiced
VIET PICKLES | lightly pickled radish + carrot
BAO BUNS | perfect for dipping, steamed milk buns
JASMINE RICE | steamed, crispy shallot topping

‘Bird Chili sNuoe Cham
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50% off all signature cocktails

“S'l¢ . & ‘tinis
Off"l"’y . WED-SUN $7.77 wine
Jlour 5PM-7PM $7.77 select beer,

-ONLY AT THE BAR

$5.55 shots of Guaro

CROISSANT BREAD PUDDING
5 SPICE CARROT CAKE

SAIGON BREAKFAST
AFOGATO

FINO SHERRY
MADEIRA
VIN SANTO

MAKE ME SLUTTY
MAKE ME CUBAN
MAKE ME FANCY

AL CARAJO

Jlappy
Endings

deconstructed, cream cheese frosting, cashew oat crumble

local lychee sorbet, ube, corn flakes, coconut

nespresso double, roasted coconut ice cream

| el maestro, jerez, sp

henriques & henriques 10, port

felsina vin santo, chianti classico, tuscany, it

nespresso double, condensed milk, frangelico

nespresso double, condensed milk, havana club afiejo

nespresso double, condensed milk, courvoisier vs

carajillo + the lost explorer mezcal, liquor 43, espresso, chocolate bitters,
condense milk

coconut rum custard, dark chocolate chunks, condensed milk, coconut gelato
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Show us some IG love and we'll show it right back.

o

Post any pic or video from your night at Phuc Yea, tag

us @phucyea, and show your server ...

HAD A PHUC'N GOOD TIME?

We'll hook you up with a complimentary bartender’s- Tell us all about it!
choice shot. Your voice helps us thrive and keeps our vibes high.

Because why not start the night right?

Every review fuels our team’s energy and helps us conti
delivering exceptional hospitality.

nue

Please take a moment to scan the QR code and share your

experience today —
we appreciate you more than you know!
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PRUCY

MODERN VIETNAMESE
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