
                             

Appetizers / Khai Vị (No Mix and Match)       $6.50                     

A1.   Fresh Shrimp & Pork Spring Rolls / Gỏi Cuốn (2 rolls)   
          Rice paper rolls with shrimp, pork, vermicelli noodles, bean sprouts, lettuce, mint and a side of peanut dipping sauce                         
A2.   Grilled Pork Spring Rolls / Thịt Heo Nướng Cuốn  (2 rolls)    
       Rice paper rolls with grilled pork, vermicelli noodles, bean sprouts, lettuce, mint and a side of house dipping fish sauce 

A3.   Grilled Chicken Spring Rolls /  Thịt Gà Cuốn  (2 rolls)    
       Rice paper rolls with grilled chicken, vermicelli noodles, bean sprouts, lettuce, mint and a side of house dipping fish sauce   

A4.   Grilled Steak  Spring Rolls /  Thịt Bò  Cuốn  (2 rolls)    
       Rice paper rolls with grilled steak, vermicelli noodles, bean sprouts, lettuce, mint and a side of house dipping fish sauce 

A5.   Vietnamese Chicken Eggrolls / Chả Gio  (2 rolls)     
          Crispy rolls with chicken, carrot, mushroom, glass noodle, onion, and a side of house dipping fish sauce   
A6.   Krab Cream Cheese Wontons  (6pcs)   
A7.   Tofu Spring Rolls (2 rolls) 
         Rice paper rolls with Tofu, vermicelli noodles, bean sprouts, lettuce, mint and a side of peanut dipping sauce                         
A8.   Wings   (6pcs)     $8.95 
          Non-breaded wings, cooked to order with your choice of sweet chili, buffalo, or teriyaki sauce      

A9.   Yucca Fries $6.95 
A10. Fried Calamari Rings $8.95 
A11. Veggie Tofu Fried Eggrolls / Chả Gio Tofu (2 rolls)     
         Crispy rolls with Tofu, carrot, mushroom, glass noodle, onion, and a side of sweet chili sauce 

A12. Fried Pork and Veggies Pot stickers (6pcs)    $7.50 
A13. Nem Nuong Spring Rolls / Grilled pork sausage spring rolls $6.95 
          Rice paper rolls with lettuces, beansprouts, mints, cucumbers, pickle carrots and daikon and a side of house fish sauce 

 

Vietnamese Subs / Bánh Mì $6.95 
Served with Pâte, cucumber, cilantro, jalapeños, pickled carrots and daikon.  Choose one of the following meat choices: 
 

B1.  Grilled Pork / Thịt Heo Nướng 
B2.  Grilled Chicken /  Thịt Gà Nướng 
B3.  Grilled Beef / Thịt Bò Nướng $7.95  
B4.  BBQ Pork / Thịt Heo Xá Xíu 
B5.  Vietnamese Pork Sausage / Chả Lụa 
B6.  Cold Cut Combination / Bánh Mì Đặc Biệt  $7.95 
 
 

Salads / Xà Lách   our salads are garnished with roasted peanuts, fried onions, cilantros, green onions and mint leaves 
 

S1.  Shredded Salad:  Choice of meat grilled over a bed of shredded lettuce, bean sprout, cucumbers, mints, pickled carrots and daikon with a                  

Side of fish sauce.  Chicken, Tofu, or Pork    $11.95         Eye round Steak $12.95    
              Shrimp $12.95     House Special $13.95 

 
 

Udon Noodles Soup $14.95 
Our soup comes with your choice of  meat in a bowl of pork broth with herbs and spices along with udon noodles. Served with a side of bean 
sprouts, Please Choose from one of the following proteins: 
 

U1.   Chicken Udon Soup  U4. Eyeround Steak Udon Soup 
U2.   Pork Udon Soup   U5. House Combo Udon Soup (Chicken, pork, and Shrimp)   $ 15.95 

U3.   Shrimp Udon Soup ***Add Side Mixed Veggies $4.00 (broccoli, baby corn, mushroom, celery, and carrot) 
 
Caution: consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a food borne illness—especially if you have certain medical conditions  
20 percent gratuity is added to the bill for any party of 6 or more 



Beef Noodle Soup / Phở   12.95 
Our soup comes with your choice of meat and rice noodles in a bowl of our delicate beef broth with herbs and spices.  
Served with a side of bean sprouts, jalapeños ,culantro , thai basil and lime.  Please choose from one of the following: 
 

P1.  Rare Eye Round Steak and Well Done Brisket / Phở Tái Chín 
P2.  Rare Eye Round Steak and Beef Meatballs / Phở Tái Bò Viên 
P3.  Rare Eye Round Steak / Phở Tái                                                    
P4.  Beef Meatballs / Phở Bò Viên $13.50    
P5.  Sliced White Chicken Breast / Phở Gà 
P6.  Plain Pho Noodle Beef Broth only / Bánh Phở $10.50 
P7.  Phở 7 House Special Bowl / Phở Đặc Biệt     $14.95 
            (Rare Eye Round Steak, well done Brisket, Tripe, Tendon, and Beef Meatball) 

P8.   Ox Tail / Phở Đuôi Bò $16.50 
P9.   Tofu Phở  
P10. Well Done Brisket/ Phở Bò Chín 
P11. Shrimp/ Phở Tôm  
P12. The Hangover Cure $14.95 
              (Brisket, rare eye round steak, and white chicken breast) 
***Substitute egg noodle or clear noodle instead of pho rice noodle $2.00 extra 
*** Extra Noodles   $3        *** Small Side of Broth $3    *** Extra Meats $3                ***Small Side of Steamed Rice $3 
***Add side of mixed veggie in any soup $4 (Broccoli, mushroom, baby corn, carrots, and celery) 
***Extra bean sprouts, basils, limes $2.00 
***Extra sauces $.50 each 
***All Eye round steaks comes rare in to go orders 
 

Clear Rice Noodle  / Hủ Tiếu    $13.95 
Our soup comes with your choice of  meat in a bowl of pork broth with herbs and spices along with clear rice noodles. Served with a side of  bean 
sprouts, jalapeños, lime, and cilantro. Please choose from one of the following: 
 

H1.  Seafood Clear Rice Noodle / Hủ Tiếu Đồ Biễn $14.95  
              (Combination of shrimp, imitation crab meat, clam, and squid)             

H2.  Pork Clear Rice Noodle / Hủ Tiếu Thịt Heo Xá Xíu                          
H3.  Sliced White Chicken Breast Clear Rice Noodle / Hủ Tiếu Thịt Gà 
H4.  House Special Clear Rice Noodle Soup / Hủ Tiếu Đặc Biệt $14.95                                                  
           (Combination of Shrimp, Pork, and Chicken)    

H5.  Tofu Clear Rice Noodle 
H6.  Rare Eye Round Steak Clear Rice Noodle / Hủ Tiếu Tái Chín 
H7.  Shrimp Clear Rice Noodle / Hủ Tiếu Tôm  
H8.  Plain Clear Noodles and Pork Broth only / Hủ Tiếu   $10.50 
 

Egg Noodle Soup / Mì    $13.95 
Our soup comes with your choice of  meat in a bowl of pork broth with herbs and spices along with our egg noodles.  Served with a side of bean 
sprouts, jalapeños, lime, and cilantro. Please choose from one of the following: 

 

M1.  Shrimp Egg Noodle Soup / Mì Tôm                           
M2.  Pork Egg Noodle Soup / Mì Thịt Heo Xá Xi       
M3.  Sliced White Chicken Breast Egg Noodle Soup / Mì Thịt Gà                                        
M4.  House Special Egg Noodle Soup (Combination of Shrimp, Pork,& Chicken) Mì Đặc Biệt  $ 14.95                                             
M5.  Dry Egg Noodle Special (Combination of Shrimp, Pork, & Chicken) Mì Khô Đặc Biệt    $13.95                                           
M6.  Tofu Egg Noodle Soup 

M7.  Rare Eye Round Steak Egg Noodle / Mì Tái Chín 
M9.  Plain Egg Noodles and Pork Broth only / Mì $10.50 
 

*******Add 4pcs of wontons to any Egg noodles entree $4.00 extra   ******* 
 



Vegan Duck  

Bánh Canh (Vietnamese Noodle Soup) $13.95 
Our soup comes with your choice of  meat in a bowl of pork broth with herbs and spices along with our thick noodles. Served with a side of bean 
sprouts, jalapeños, lime, and cilantro. Please choose from one of the following meats: 
 

BC1.  White Chicken Breast Vietnamese Noodle Soup/ Bánh Canh Thịt Gà                                        
BC2.  Pork Vietnamese Noodle Soup / Bánh Canh Thịt Heo 
BC3.  Shrimp Vietnamese Noodle Soup/ Bánh Canh Tôm  
BC5.  House Special Vietnamese  Noodle Soup / Bánh Canh Đặc Biệt  $ 14.95     (Combination of Shrimp, Pork, & Chicken)    

BC6.  Tofu Vietnames Noodles Soup / Bánh Canh Tofu  
 

Dry Vermicelli Noodles/ Bún $12.95 (Substitute Clear Noodles or Egg Noodles $2 Extra)  
Served with shredded cucumber, lettuce, bean sprouts,mint, pickled carrots, daikon, peanuts and a house fish sauce on the side 
Please choose your meat from the following:  

 

V1.  Grilled Pork / Bún Thịt Heo Nướng 
V2.  Grilled Chicken / Thịt Gà Nướng  
V3.  Grilled Beef /  Bún Thịt Bò Nướng  $12.95             
V4.  Grilled Shrimp /  Bún Tôm Nướng $12.95 
V5.  Tofu Vermicelli / Bún Tofu 
V6.  Grilled House Special / Bún Đặc Biệt $12.95 
            (Combination of Shrimp, Pork, and Chicken) 

V7.  Vietnamese Sausage /   Bún Chả Lụa 
V8.  Vietnamese Eggroll Vermicelli /   Bún Chả Gio  
V9.  Vegan Duck Dry Vermicelli $13.95 
V10. Vegan Chicken Dry Vermicelli $13.95 
V11. Bún nem nuong / Grilled pork sausage   
 
 ***ADD AN EGGROLL TO ANY DRY VERMICELLI NOODLE ENTRÉE ABOVE FOR $3 EXTRA*** 
 

Vermicelli Noodles Soup / Bún  $14.95 
Our soup comes with your choice of  meat in a bowl of pork broth with herbs and spices along with  
vermicelli noodles and mixed veggies. (Broccoli, carrots, mushroom, baby corn and celery.   
Please choose from one of the following: 
 

1.  White chicken breast      2. Shrimp      3. Tofu      4. BBQ Pork 
5. House (pork, chicken, & shrimp) $ 15.95   

 

Vegetarian Dishes 

 1.  Sautéed Tofu Banh Mi –No Pate $6.95 

 2.  Veggie Broth Tofu Phở $12.95 
 3.  Veggie Broth Tofu Egg Noodle Soup $13.95 
 4.  Veggie Broth Tofu Clear Rice Noodle Soup $13.95 
 5.  Sautéed Tofu Dry Vermicelli / Bún Tofu $12.95 
 6.  Sautéed Tofu with Steamed Jasmine Rice / Cơm Tofu $12.50 
 7.  Sautéed Tofu Fried Rice / Cơm Chiên Tofu $12.50 
 8. Vegan duck Dry Vermicelli $14.95 
 9.  Stir Fry Tofu & Mixed Vegetables with Steamed Jasmine Rice $14.95 
10. Vegan Duck with Jasmine Rice   $13.95 
11. Stir Fry Tofu & Broccoli with Steamed Jasmine Rice $14.95    
12. Vegan Chicken with Steamed Jasmine Rice $13.95 
13. Vegan Chicken Dry Vermicelli $14.95 
 
Caution: consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a food borne illness—especially if you have certain medical conditions 
20 percent gratuity is added to the bill for any party of 6 or more  



                    Roast Duck 

 5 Spices Sliced Pork 

           Beef Stew with Toasted   

    Spicy Beef Noodle Soup  

 

Fried Rice  

Fried Rice   $12.50 
 Stir fried rice with, peas, carrots, corn, green beans, onions, and clintros 
 
                                                  
F1.  Chicken Fried Rice / Cơm Chiên Gà 
F2.  Shrimp Fried Rice / Cơm Chiên Tôm   $13.50   
F3.  Pork Fried Rice / Cơm Chiên Thịt Xá Xíu 
F4.  Beef Fried Rice / Cơm Chiên Bò $13.50 
F5.  House Special Fried Rice / Cơm Chiên Đặc Biệt   $13.95 
                 (Chicken, Pork, and Shrimp)      

F6   Vegan Chicken Fried Rice / Cơm Chiên Gà Chay     $14.50 
F7   Vegan Duck Fried Rice / Cơm Chiên Thịt Vịt Chay   $14.50 
 
***Add side of mixed veggie with fried rice $4 (Broccoli, mushroom, baby corn, carrots, and celery)  *** 
 
 

Jasmine Rice Platter/ Cơm   $13.50                        
Served with cucumbers, tomatoes, scallion oil, pickled carrots, daikon, and house fish sauce on the side 

 

C1.   Grilled Pork Chop with Steamed Rice /  Cơm Sường   13.95                                 
C2.   Grilled Pork Chop & Fried Egg with Steamed Rice    $14. 95                            
         Cơm Sường, Trứng 
C3.   Grilled Pork Chop, Shredded Pork & Fried Egg w/ Steamed Rice$15.95 
         Cơm Bì, Sường & Trứng            
C4.   Grilled Chicken with Steamed  Rice / Cơm Gà Nướng  
C5.   Grilled Pork with Steamed Rice / CơmThịt Heo Nướng 
C6.   Grilled Shrimp with Steamed Rice / Cơm Tôm Nướng $13.50 
C7.   House Special with Steamed Rice / Cơm Đặc Biệt $15.95                   
            (Grilled pork, Shrimp, shredded pork skin, and fried egg)   

C8.   Half Roast Duck with Steamed Rice / Cơm Thịt Vịt $23.95 
C9.   Five Spices Sliced Pork with Steamed Rice   
C10. Grilled Eye Round steak with Steamed Rice $14.50 
 
       ***ADD A FRIED EGG TO ANY JASMINE OR FRIED RICE ENTREE FOR $1.50 EXTRA***     
 
 

Pho 7’s Specialty Dishes 

 

2.  Vermicelli Spicy Beef Noodle Soup/ Bún bò Huế   $14.95 
       Vermicelli noodles in a spicy beef broth with beef shanks, tendons, and Vietnamese sausage.  Comes with a side plate  
          of bean sprouts, basil, jalapeño, and lime.  

 
3.  Vietnamese Crab and Shrimp Vermicelli Noodle Soup/ Bún Riêu     $14.95 
        Vermicelli noodles in a pork broth with minced shrimp & crab meat paste, eggs, shrimp, tofu and Vietnamese sausage. 
        Comes with a side plate of bean sprouts, cilantros, jalapeños, and  lime.  
 
4.  Vietnamese Beef Stew with Bread / Bò Kho $13.50       
      Vietnamese beef stew with carrots and potatoes. Served with toasted bread.  
 

5. Vietnamese Beef Stew with clear rice noodles $14.50 

        Comes with a side plate of bean sprouts, basil, jalapeños, and limes. 

 
 
Caution: consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting  
a food borne illness—especially if you have certain medical conditions 
20 percent gratuity is added to the bill for any party of 6 or more  

Crab and Shrimp 
Vermicelli  



 
Beverages / Giải Khát 

                
D1.    Coke Product / Nước Ngọt   $2.95 
D2.    Sweet or Unsweet Iced Tea / Trà Đá    $2.95 
D3.    Hot Tea /  Trà Nóng $2.75 
D4.    Aloe Vera Drink with Pulp Bits $3.95 
              Choice of Mango, Pomegranate, Kiwi or Pineapple                          Boba Milk Tea Drink 

D6.    Iced Coffee with condensed milk / Cà Phê Sửa Đá   $4.95 
D7.    Coconut Drink with coconut meat /  Nước Dừa Tươi    $3.95 
D8.    Grass Jelly Drink /  Sương Sáo     $2.95 
D9.    Soy Bean Drink / Sửa Đậu Nành   $2.95 
D10   Mixed Fruit Drink: includes coconut meat, jackfruit, jelly, tapioca pearl $5.95 
D11.  Boba Milk Tea Drink / Trà Tràn Châu    $5.50                   Mixed Fruit Drink 
           Choice of Strawberry, Taro,, Honeydew or Thai Tea                                            

D12.  Fruit Teas with fruit jelly $5.50 

              Choice of Blossom Passion Fruit, Lychee, or Mango,  

D13.  Salted Plum Kumquat Drink / Tắc Xí Muội $3.95 
                                                                                                                              Salted Plum Kumquat 
  

 

       
                                     

Exotic Fruit Shakes /  Sinh Tố   $5.95  
(50 cents extra  for tapicoa  pearls)    

Jack fruit Shake 
Sinh Tố Mít  

 Avocado Shake 
 Sinh Tố Bơ Sữa   

  Lychee Shake 
   Sinh Tố Trái Vai 

  

  

  

    

 
 
 
 
 
 
 
 
 
Caution: consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a food borne illness—especially if you have certain medical conditions 
20 percent gratuity is added to the bill for any party of 6 or more  

 

  

  

  

 

http://www.bepgiadinh.com/dau-nam-giai-khat-voi-tac-xi-muoi-rd


 
 

An Introduction to Phơ ̉  
  
 

Pho (fuh) is a national Vietnamese dish eaten for breakfast, lunch, or dinner.  It is served in a big bowl 
with white flat thin rice noodles in our beef broth, with thin cuts of beef (eye round, flank, brisket, 
etc.), chicken, or seafood.  Although tempting, please do not dive into your bowl of pho immediately 
after it is placed in front of you. A little patience and preparation will greatly enhance your pho 
experience. Here are some tips collected from our patrons throughout the years. 

Step One: Spice up your broth 
Lift your spoon and sample the steamy broth. Be careful…it’s hot.  If the broth is a little bland, add a 
dash of fish sauce. Not too much though, you can add more later. Next, add a sprinkle of black 
pepper and squeeze an entire wedge of lime into your bowl.  Add a little hoisin sauce for 
sweetness.  For those who like it spicy, a couple squirts of sriracha hot sauce will do the trick. 

Step Two: Add the vegetation (herbs and sprouts) 
Add about a handful of bean sprouts to your pho. Use your chop-sticks to toss the noodles and the 
meat together.  Make sure to submerge any pieces of rare beef that are still pink as well. Next, add a 
couple of leaves of Thai basil to your bowl after removing them from the stems.  Add the culantro 
(saw herb), tear 2-3 of them into one inch long pieces and place them in the pho as well. Add the 
jalapeño slices if you enjoy your pho spicy.   

Step Three: Prepare the dipping dish 
Squeeze some hoisin sauce and sriracha chili into a small saucer. A 50/50 split is recommended, but 
uses less sriracha if you can’t handle spicy foods. Mix the two sauces together using the tip of your 
chopsticks. Taste and perfect your creation. Use this sauce to dip the meats in before eating with 
your noodles. 

Step Four: Time to slurp 
Get ready to enjoy your pho! Pair pieces of beef with Thai basil, saw herb or a slice of serrano chili - 
dip into the hoisin sauce / sriracha chili mixture you made in Step Three. Don't forget to sip the broth 
in between bites of noodles and beef.  

Remember all the above are just recommendations …you can eat your pho any way you like! Enjoy! 

Dine in and to go soups are boiling hot (212°F) Please be careful, it can be a 
burning hazard! 

Please help us keep our prices down by not taking our soup spoons. We reuse 
them. No outside food is allowed. Thank you! 
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                             
2121 West Pensacola Street Unit A                                                                Hours:  
Tallahassee, Florida 32304                               SUN - THURS: 11AM – 9 PM 
850-385-PHO7 (7467)                                                                                 FRI - SAT:  11 AM – 9 PM 
http://www.facebook.com/Pho07      Hours subject to change in the summer   
 

Order online @ Pho7togo.com 

https://www.facebook.com/Pho07
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