VIETNAMESE & ASIAN FUSION

THE SISTERS CAFE

6910A W SUNSET BLVD LOS ANGELES CA 90028
[323] 627-3942 [323] 380-6599

. FAMOUS VIETNAMESE SOUP WITH
THIN RICE NOODLE WITH BEAN SPROUT, BASIL
g i # SLICED ONION CILANTRO JALAPERO AND LIME

S8 CHOICE OF MEAT

CHICKEN 13.50
PORK 14.50
SHRIMP (6) 16.50
MEAT BALL (BEEF) 15.50
BRISKET 15.50
e FILET MIGNON 50
GARLIC NUUDEE™ 8.95 BEEF COMBINATION 17.50
STIR-FRIED NOODLE CABBAGE ,CRISPY GARLIC ON TOP &~ FILET MIGNON | BEEF BALL | TRIPE | BRISKET | BEEF STEW
EDAMAME SPICY OR SALTED il s50f
0. FILET MIGNON & BEEF BALL 1150 -
STEAMED SOV BEAN SPICY TUM YUM SHRIMP - 16,50
VEGETABLE EGG ROLL (4) 1.95 SPICY STEW BEEF < 1550 -
CRISPY FRIED EGG ROLLS CABBAGE WITH SWEET & VERMIGELLINOODLE | SPIY CHILIOL | CRISPY ONION
SOUR SAUCE
CHICKEN E66 ROLL (3) 10.95 (I:ll:llclleil:llillnuv?as[:;\'m | MUSHROOM | cnnnm;lnt;:n?r
CRISPY FRIED EGG ROLLS CABBAGE , CARROT, DAIKON
WITH LETTUCE AND SWEET FISH SAUCE FISH (FILET OF SOLE) 1750
CREAM CHEESE WONTON (6) 7.95 SPICY CRAB~ 18.50
CREAM CHEESE WRAPPED IN WONTON SKIN THEN DEEP ©  VERMICELLI | NOODLE E56 | TOMATD | GRGANE TOFU
FRIED WITH SWEET & SOUR SAUCE :
SALAD ROLL (NO MEAT) 895 PHO SEAFOOD HOTPOT 1950
FRESH-TASTING RICE PAPER ROLL, VERMICELLI NOODLE :  FISHSOLEFILLET | SHRIMP | GREEN MUSSEL | SCALLOP
MIXED SALAD ,CARROT, MINT AND CUCUMBER WITH
PEANUT HOMEMADE DIPPING SAUCE : BACK RIBS HOTPOT 18.50
CHOICE OF MEAT : : VEGETARIAN :
= SHRIMP $3.50 VEGETABLE - 13.50
-0 LEMONGRASS CHICKEN $3.50 “”Wlwl““ﬂ*“““hﬂﬂ_ Sl
M | LEMONGRASSPORK  $3.50 GANIC TOFU OR SOY CHICKEN 15.00
" > ORGANIC TOFU $2.00 OT | MUSHROOM | BOK CHOY. -
FRESH AVOCADO $200 -
S -~ TH IES 16.50
(PLEASE ALLOW 15-20 MINS FOR CODKING) © & “gy 060 | MUISHROON | CARBIT | BOK oY
DUMPLING (6) STMIDORPMARED  ggg i o :
CHICKEN OR VEGETABLE DUMPLING, CRISPY GARLIC ON - STEAMEI] NOODLE .$400  SOY CHICKEN $4.00
TOP WITH SWEET BLACK SAUCE .J‘F STEAMED CHICKEN '$4.00  PORK $5.50 -
o s gD Y 5
PAN-FRIED ROTI BREAD WITH YELLOW CURRY SAUCE BEEF BALL ¢ BOKCHOY  $2.00 :
SHRIMP COCONUT ROLL (6) 10.95 ORGANIC BEAN SPROUT $2.00 |
DEEP FRIED SHRIMP COCONUT SWEET & SOUR SAUCE mSE"[T]’"M gggg :
SPICY CHICKEN WINGS~ ()  13.50 CARROT :

LIGHTLY FRIED BATTERED FRIED CHICKEN WINGS WITH 4
SPICY VINAIGRETTE SWEET SAUCE TOP WITH CRISPY E BROTH $5.00

GARLIC, BELL PEPPER AND JALAPENO e popK BELLY

(PLEASE ALLOWED 15-20 MINS FOR COOKING) o

SPICY SOFT SHELL CRAB (2) 15.00 - PORKBELLY& SOYEGG/RICE

TR WO SO St cugoi T+ TOMBELY SSMYRASEDUTLI
WITH BELL PEPPER, CRISPY BASIL, MANGO

FLAVORFUL AND TENDER
SPICY PORK & FRIES PORK BELLY (TENDER) NOODLES
FRIES ON TOP WITH SPICY BBQ PORK

YELLOW NOODLE SOUP, PORK BELLY, BEAN SPROUT,
eRIEMDLY -!...-J

: I

13.50

CILANTRO AND SOY EGG ON TOP

1550

1550 °

- STEAMED RICE, MIXED SALAD, TOMATO, EGG ROLL
- SESAME SEED ON TOP

: CHOICE OF MEAT :

BOK CHOY & MUSHROOM  MIXED VEGETABLE
LEMONGRASS CHICKEN — CRISPY CHICKEN
LEMONGRASS PORK LEMONGRASS BEEF

CHICKEN GURRY 2 $1*5™ GARLIC
SPICY BB

3
i ?“"

"L P

ST

SANDWICHES & FRIES FRENCH BREAD ,CUCUMBER,
- PICKLE DAIKON & CARROT, SPICY MAY0 SAUCE

= CILANTRO JALAPERO Enee ST Y
- CHOICE OF MEAT : e,
LEMONGRASS CHICKEN ~ CRISPY.GHICKEN
LEMONGRASS PORK LEMONGRASS BEEF
BRAISED PORK BELLY SPICY BBA PORK

SOFT SHELL CRAB 6 2™
. GRILLEDSHRIMP §3*"™
. VEGETARIAN :
* ORGANIC TOFU SOY CHICKEN
© CLASSIC HAM
- ADDONS:
AVOCADO $2.50 MEATS $4.00

- SWEET FISH SAUCE

$2.00 -

BEEF BROTH $5.00 -

BANH XEO CHICKEN 13.95
SHRIMP, GROUND CHICKEN, BEAN SPROUT, CILANTRO
PICKLE DAIKON & CARROT WITH FRESH HERBS AND

BANH XEO TOFU & VEGETABLE  -13.95
ORGANIC TOFU MUSHROOM, BEAN SPRUUT-,GILANTBD
PICKLE DAIKON & CARROT WITH FRESH HERBS,

CUCUMBER SALAD o Ve v
(PLEASEALLOWED 15-20 TS AR CBDkE)
WONTON SOUP (7) 14.00

SHRIMP WONTON COME WITH BOK CHOY

RICE PORRIDGE FISH (FILET OF SOLE) 15.00
SPICY SHRIMP SOUP- /RICE 16.00
SPICY SWEET & SOUR SOUP WITH MUSHROOM
CILANTRO ON TOP

SPICY FISH (FILET OF SOLE) SOUP 18.50
SPICY SWEET & SOUR LEMONGRASS, GINGER SOUP
WITH MUSHROOM, CILANTRO ON TOP WITH RICE.
SPICY SALMON POT SOUP-/ RICE  20.00
SPICY SWEET & SOUR LEMONGRASS , GINGER SOUP
WITH MUSHROOM CILANTRO ON TOP

IF YOU HAVE A FOOD ALLERGY

OR A SPECIAL DIETARY REQUIREMENT
PLEASE INFORM OUR STAFF
BEFORE YOU PLAGE YOUR ORDER

*kkkkkkkkkkkkk



_ :
.

A TRADITIONAL VIETNAMESE DISH OF COLD NOODLES
THE SOFT VERMICELLI NOODLE SIT ON CRUNCHY BEAN
SPROUT, CUCUMBER, MIXED SALAD, CARROT ,PEANUT
CRISPY ONION, WITH EGG ROLL, SESAME SEED ON TOP
CHOIGE OF MEAT :
ORGANIC TFy | MUSHROOH
LEMONGRASS CHICKEN
LEMONGRASS BEEF
GRILLED SHRIMP
BRAISED PORK BELLY $3*™
RIBEYE STEAK ~ $5*E™

COMBINATION MEAT ~ $5*5
(CHICKEN | BEEF | SHRIMP)

SOY CHICKEN
LEMONGRASS PORK

ss*EXTHA

%

. THE SISTERS NOODLE ‘
-+ STIR-FRIED YELLOW NOODLES, BEAN SPROUT ! : -
 SHITAKE MUSHROOM ;

COMTAM™= T3 50 :

THE VIETNAMESE GRILLED MEAT WITH STEAMED RICE
MIXED SALAD, FRIED EGG WITH SWEET FISH SAUCE
CHOIGE OF MEAT :
ORGANIC TOFy | MUSHROOH
LEMONGRASS CHICKEN
LEMONGRASS BEEF
GRILLED SHRIMP
BRAISED PORK BELLY $2*6™
RIBEYE STEAK ~ $5*E™

COMBINATION MEAT ~ §5+°"™
(CHICKEN | BEEF | SHRIMP)

SALAD
— SMALL GREEN SALAD

SOY CHICKEN
LEMONGRASS PORK

s3*EXTHA
$3*EXTHA

“/AVACADO SALAD 14.00
/" MIXEB GREEN, PICKLE DAIKON AND CARROT, BELL
.. PEPPER, RED ONION SESAME DRESSING

KED GREEN, MARINATED MEAT WITH LEMONGRASS

AVOCADO WITH SPICY LIME DRESSING TOP MANGO

LEMONGRASS CHICKEN 16.50
LEMONGRASS RIBEYE STEAK 18.50
GRILLED SALMON 18.50

CURRY

*

. IXED SALAD, TOMATO, CUCUMBER, SESAME DRESSING

& SAPICY LEVONGRASS SALAD & AVOGADO ™~

“S" PICKLE DAIKON AND CARROT, BELL PEPPER ,RED ONION -

CHICKEN CURRY HOT POT-*/RICE  15.00

MUSHROOM & CARROT IN YELLOW CURRY SAUCE

CHICKEN CURRY NOODLE-
YELLOW NOODLES CURRY SAUCE BEAN SPROUT
TOPPED WITH RED ONION, LIME, CRISPY ONION
CILANTRO

FILET MIGNON CURRY POT” /RICE 19.00
MUSHROOM & CARROT IN YELLOW CURRY SAUCE

15.00 :

WOK FRIED
ENTREE / RICE

Al meaf.s

14.50

MEDLEY MUSHROOM /RICE
STIR-FRIED MUSHROOM, BOK CHOY, CARROT
(ENOKI, KING OYSTER, SHIMEJ)

14.50

MIXED VEGETABLE /RICE 14.50 Are Marinated With Fresh
STIR-FRIED GABBAGE, CARROT, BOK CHOY, BEAN ‘e’w",,”s & Homemade Sauce
SPROUT .
CHOICE OF MEAT: : EXTRA GRILLED MEAT
CHICKEN | ORGANIC TOFU | VEGELegLE . LEMONGRASS CHICKEN 5.50
BEEF | PORK *
COMBINLTIUN ME|ATSHRIMP gé*fxnm LEMONGRASS PORK 5.50
(CHICKEN | BEEF | SHRIMP) . LEMONGRASS BEEF 5.50
- SPICY BBQ PORK 6.50
FRIED RICE COMBINATION 1895 :  sraisen pork gLty 850
[ CHICKEN | BEEF | SHRIMP] GRILLED SHRIMP (3) 450
GRILLED SALMON 8.00
'SIZZLING HOT PAN 552 o

SPICY BBQ PORK- /RICE BEEF COMBO SET (PHO)

SPICY PORK MARINATED IN A GOCHUJANG BASED

SAUCE MIXED WITH LOTS OF FRESH GARLIC AND _
GINGER, SESAME SEED ON TOP :

15.50 9.50

FILET MIGNON | BEEF BALL | TRIPE | BRISKET | STEW

LADY'SON FIRE COMBINATION -# 1850 :  STEAMEDWHITERICE 350
SPICY LO-MEIN NOODLES. STIR-FRIED SPICY NOODLES STEAMED BROWN RICE 4.00
WITH SHRIMP, CHICKEN BEEF , BASIL, BELL PEPPER STEAMED RICE NOODLE 4.00
ONION WITH SPICY GARLIC SAUCE FRIED EGG OR SOY EGG 400

STEAMED VEGETABLE 5.50

LEMONGRASS RIBEYE STEAK - /RicE 18.
PAN FRIED RIBEYE WITH WHITE ONION AND TOMATO IN
HOMEMADE SAUCE AND FRIED EGG WITH PICKLE
DAIKON & CARROT, SESAME SEED ON TOP

SPICY BACK RIBS- /RICE 18.50
BACK RIBS BRAISED IN A SPICY GOCHUJANG SAUCE

CABBAGE | CARROT | BOK CHOY | MUSHROOM | BELL PEPPER

VIETNAMESE COFFEE
THATICED TEA

ICED MILK GREEN TEA
[ COKE | DIET COKE | SPRITE ]

MIXED AND MARINATED WITH GINGER, GARLICADD = S0DA CAN
APPLE SYRUP WITH PICKLE DAIKON & CARROT, SESAME > | ApY PINK SODA STRAWBERRY 450
SEEDONTOP - SHIRLEY TEMPLE / ROY ROGERS 400
* REGULAR TEA 350
= ARNOLD PALMER 450
_ ICED GREEN TEA VSWEET . 400

ASIAN SIDE NOODLES 1450  :  pprypy [GREEN |ASMINE | coLots] 350
ASIAN-STYLE LO-MEIN NOODLES DISH WITH MEAT . I kﬁ

FRESH COCONUT 95

SO GO RISOVESS TP+ OCADO DA 635
' . CHRYSANTHEMUM TEA

SPICY SEAFODD POT SOUP”/RICE 2000 : "1 EV el
SPICY SEAFOOD SWEET & SOUR LEMONGRASS, GINGER =2 o) 450
SOUP MIXED OF SOLE FILET, SHRIMP, GREEN MUSSEL {BOTILE]
SCALLOP WITH MUSHROOM, CILANTRO ON TOP APPLE JUICE 3.50
SPICY SEAFOOD BASIL & 6ARLIC 2000 : PERER 300
SPICY STIR-FRIED SEAFOOD MIXED OF SOLE FILET + BOTTLE WATER 4.50
SHRIMP, GREEN MUSSEL, SCALLOP, ONION, BASIL, BELL & EVIAN NATURAL SPRING WATER VALY 3_5@
PEPPER IN FRESH CHILI & GARLIC SAUCE : :
TURMERIC FISH WITH DILL 20.00
VIETNAMESE TURMERIC FISH, DILL, ONION, GINGER SWEET ROT] S/ | COPHSEDMLE 7 5
GARLIC, PEANUTS ALL SERVED WITH VERMICELLI CHOCOLATE LAVA 7.50
NOODLES AND $§DE SWEET #ISH SAUCE MANGO SUNRISE 195

HOMEMADE MANGO COMPOTE COOKED IN BROWN SUGAR SYRUP
WITH ON TOP OF COCONUT STICKY RICE & COCONUT CREAMED

MANGO WITH STICKY RICE 12.00

[PLEASE ALLOW 15 20 MINS FOR EUUKINB]

EXTRA CHARGE FOR ANY SUBSTITUTION
*#% 4 CARDS PER TABLE **%

18 % GRATUITY FOR PARTY OF & PEOPLE OR MORE

*» THANK YOU SO MUCH FOR YOUR SUPPORT <<

DINE IN | TAKE BUT | DELIVERY | CATERINE



