Starters

Beef Carpaccio 8
Sliced rare steak cured with lemon-lime vinaigrette topped with peanuts,
onions, mint, & cilantro

Wasabi Crab Cones (3)
Crispy Garlic Wings
Crispy Calamari
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Garlic Battered Scallops

Crispy jumbo garlic scallops

Rolls
Traditional Prawn Roll (fiesn) 6

Poached prawns, rice noodle, lettuce, cilantro, & mint served with
peanut sauce

Phantastic Roll (from our mother’s hometown of Phan Thiét) 8
Crispy Imperial Roll & hard-boiled egg inside a fresh roll with lettuce,
cilantro, & mint served with peanut sauce

Grilled Lemongrass Roll ¢iesn) 7
Chicken, pork, or beef inside a fresh roll with lettuce, cilantro, & mint
served with sweet sauce

Nha Trang Salad Roll (iesn) 6

Tofu or shrimp Vietnamese salad inside a fresh roll served with classic
Nuoc Mam sauce

Buddha Roll (fresh) 7

Tofu & Portobello mushroom inside a fresh roll with lettuce,
cilantro, & mint served with peanut sauce

Grilled Nem Pork Roll ¢esn) 7

Pork sausage, rice noodle, lettuce, cilantro, & mint served with
sweet sauce

Can Tho Garlic Prawn Roll crispy) 8
Crispy wrapped garlic prawns with lettuce wraps and sweet sauce
Classic Imperial Roll (rispy) 7
Pork & vegetable stuffing served with lettuce wraps & sweet sauce
Veggie Roll (crispy) 7

Tofu, mushroom, & vegetable stuffing served with lettuce wraps &
classic Nuoc Mam sauce

Dragon Rouge Potato Roll (crispy) 7
Spicy curry potato & onion stuffing, served with chili oil, Sriracha &
sweet sauce

Dizzy Dragon Sampler (assorted) 18
Traditional, Phantastic, Curry Potato, Imperial Rolls

Soups & Salads

Nha Trang Vietnamese Salad 7
Shrimp or tofu, cabbage, lotus root, & fresh herbs tossed with a classic
Nuoc Mam based vinaigrette topped with fried onions & peanuts

Long Xuyen Watercress Salad 8
Steak or tofu, watercress & onions, tossed with a classic Nuoc Mam based
vinaigrette

Saigon Sweet & Sour Soup (Family favorite) 9
Prawns or catfish, pineapples, vegetables & herbs stewed in a seafood
tamarind broth

Classic Pho 8
Beef noodle soup served with fresh basil, lime, & bean sprouts
Dragon Noodle SOllp (Traditional soup from the city of Hué) 8

Spicy beef & pork noodle soup served with fresh basil, lime, & bean sprouts

From the Grill

Lemon Grass Skewers

Chicken, Pork, Tofu, or Beef (3) 8

Prawns (2) 9

Vietnamese Nem Pork (3) 9

Traditional Vietnamese pork sausage

Da Nang Pork Chops 10
Pork chops grilled with garlic lemongrass sauce over a bed of cabbage
Lemongrass Steak 12
NY steak grilled with garlic lemongrass sauce
Cam Rhan Chicken Breast 10
Chicken breast marinated with lemongrass sauce over a bed of cabbage
Flippin’ Filet Mignon 17
Filet Mignon grilled with garlic lemongrass sauce over a bed of watercress
Mekong “Nine Dragon” Delta Skewer Platter 22

Chicken (2), Pork (2), Beef (2), Prawns (1), Nem (2)
Add lettuce wraps & fine vermicelli $2

*Additional 18% gratuity for parties of 6 or more*
* $12 corkage fee for wine service *
* 2304 Encinal Avenue, Alameda, CA 94501 * (510) 521-1800 *
* www.DragonRougeRestaurant.com *

Dragon Rouge
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Specialties

Mango Steak Blankets 9
Sautéed mango wrapped in thinly sliced steak
Yellow Moon Crépe 9

Pan-fried rice crépes with prawns, chicken, & vegetables served on
lettuce with classic Nuoc Mam sauce

Beef Stew with French Bread 9
Beef stew with carrots, potatoes & herbs served with toasted French
bread (Add $2 for toasted sweet French bread bowl)

Chicken Curry with French Bread 9
Chicken curry with potatoes, carrots, & onions served with toasted
French bread (Add $2 for toasted sweet French bread bowl)

Vermicelli Noodle Bowl 9

Vermicelli noodles with chicken, prawns, Imperial roll, herbs &
vegetables with classic Nuoc Mam sauce

Lemongrass Curry Stir-Fry 10
Chicken, steak, or prawns (add $1) lemongrass curry stir-fry with
onions & bell peppers

Garlic Noodles with Jumbo Prawns 12
Bouncing Beef 14

Cubed Filet Mignon wok-tossed with garlic, onions, & lime vinaigrette
served on a bed of watercress

Banana Leaf Salmon 14
Steamed lemon ginger salmon wrapped in a banana leaf
Lemongrass Catch of the Day 14
Pan-fried lemongrass fish served on a bed of cabbage
Classic Clay Pots
Spare Ribs 9 Catfish 9
Chicken 9 Prawns 11
Tofu 9 Pork Fried Rice 9
Chicken Fried Rice 9 Prawn Fried Rice 10
Sides
White Rice 1 Rice Vermicelli Noodles
Brown Rice 2 Garlic Noodles
Coconut Rice 2 Sautéed Vegetables
Garlic Rice 2

(all naturally flavored rice upon availability)

1

=)



Lunch Specials
(11am-2:30 pm)
Starters
Classic Imperial Rolls (crispy) 6

Pork & vegetable stuffing served with lettuce wrap & classic Nuoc
Mam sauce

Dragon Rouge Potato Roll (crispy) 6
Spicy curry potato & onion stuffing, served with chili oil, Sriracha &
sweet sauce

Traditional Prawn Rolls (fiesh) 5

Poached prawns, rice noodle, lettuce, cilantro, & mint served with peanut
sauce

Buddha Roll (fresh) 6
Tofu & Portobello mushroom inside a fresh roll with lettuce,
cilantro, & mint served with peanut sauce

Crispy Garlic Wings 6
Crispy Calamari 6
Specials

Lemongrass Rice Plate 7
Choice of chicken, beef, pork, tofu, or prawns (add $1)

Chicken Curry with French Bread 7
(Add $2 for toasted sweet French bread bowl)

Beef Stew with French Bread 7
(Add $2 for toasted sweet French bread bowl)

Classic Pho 7

Beef noodle soup served with fresh basil, lime, & bean sprouts

Dragon Noodle SOllp (Traditional soup from the city of Hué) 7
Spicy beef & pork noodle soup served with fresh basil, lime,
& bean sprouts

Vermicelli Noodle Bowl 8
Vermicelli noodles with chicken, prawns, Imperial roll, herbs &
vegetables with classic Nuoc Mam sauce.

Garlic Noodles with Herb Chicken 8
Sandwich/Salad Combo 8

Ham, Chicken, or Pork served with pickled carrots, cilantro, cuacumber,
peppers, & aioli sauce in French bread with Vietnamese salad.

Rice Plate Combo 8
Rice with chicken, prawns, Imperial roll, herbs & vegetables with
classic Nuoc Mam sauce

Lemongrass Curry Stir-Fry 9
Chicken, steak, or prawns (add $1) lemongrass curry stir-fry with
onions & bell peppers served with rice

Sake Cocktails
Sake Cranberry

Sake Grape

Sake Screwdriver

Aloe Saketini (Naturally fused with Aloe)
Mango Saketini

Peach Saketini

Dirty Saketini

Lychee Saketini (Naturally fused with real fruit)

HaLong Island Iced Tea (Lychee Iced Tea cocktail)

Pomegranatini

Sake Shooters
Lychee, Aloe, Hal.ong Island, Peach, Mango

Champagne Sparklers

Mimosa, Lymosa, Pomosa
Champagne
Sparkling Sake (Zipang)
Cold Sake

(6 oz carafe)
House Sake (Gekkeikan)
Nigori Sake (Unfiltered)
Hana Infused Sake (Fuji Apple, Raspberry, Lychee)
Gekkeikan Black & Gold

Beer

Draft Beer
Kirin, Widmer Hefeweizen, Stella Artois,
Anchor Steam, Sierra Nevada Pale Ale
Bottles
Bud, Bud Light
Amstel Light, Corona, Fat Tire, Heineken,

Sam Adams, Saigon, Tiger, TsingTao, Beer 33,

Newcastle, Wyder’s Pear Cider
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Wine
Red Wine

House Red (Cabernet Sauvignon)
Jewel, Cabernet Sauvignon

Jewel, Merlot

Red Diamond, Shiraz

Rosenblum, Zinfandel

Yellow Tail Reserve, Pinot Noir
Red Diamond, Cabernet Sauvignon

Yellow Tail Reserve, Shiraz

White Wine

House White (Chardonnay, White Zinfandel)
Jewel, Chardonnay

Red Diamond, Chardonnay

Yellow Tail Reserve, Pinot Grigio
Rosenblum, Viognior

Beverages

Soda (Refills)
Coke, Diet Coke, Sprite, Mr. Pibb,
Fanta Orange, Raspberry Iced Tea
Juice

Orange, Cranberry, Aloe, Grape, Mango, Peach

Juice Spritzers
Pomegranate, Lychee
Hot Tea
Lychee Iced Tea
Vietnamese Coffee (hot or iced)

Dessert

Flan
Ice Cream (Green Tea, Vanilla, Coffee)
Vietnamese Sundae

(Coffee ice cream topped with sweetened condensed milk and nuts)

Banana Somosas with Ice Cream
Vietnamese Sundae with Brownie
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