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WEEKEND BRUNCH

(served until 3pm)

Viethamese Brunch Platter 52

Pandan Shrimp Skewers (4)

Banh Xeo (1)

Wagyu Skewers (2)

Vietnamese Meatballs (2)

Served with rice paper, banh hdi, herbs,
lettuce, pickled veggies, mango, and fish
sauce.

Serves 2-4

Vietnamese Benedict*

Served with your choice of protein with
poached egg, and a choice of honey fish
sauce potatoes or side salad with citrus fish
sauce vinaigrette.

Braised Pork Belly 15

Vietnamese Pork Meatballs 16

Pho Brisket 17

Vietnamese Skillets*

Served with your choice of protein, French
bread, pate, Viethnamese butter, and two
fried eggs.

Shaking Beef 18

Chili Tofu 14

Braised Pork Belly 15

Vietnamese Pork Meatballs 16

Crispy Rice Egg Scramble*

Served with your choice of protein,
scrambled eggs, pan-fried rice, scallion ail,
crispy shrimp, chili oil, and fried shallots.
Braised Pork Belly 14

Viethamese Pork Meatballs 15

Pho Brisket 16

Tofu 13

Pandan French Toast and Honey Fish
Sauce Wings 14

House-made pandan French toast with
our caramelized honey fish sauce wings,
sesame seeds, and Fresno chile peppers.

BRUNCHY DzO TIME
COCKTAILS

Canh Chua Bloody Mary 17

Vietnamese Herb Infused Gin, Dinette
Tomato Juice, Tamarind, Fish Sauce,
Celery Salt, Fresh Cracked Pepper, Maggi
Sauce, Shrimp, House Pickled Okra, Thai
Chili, Dinette Vegetarian Eggroll

Junction Rally 14
Galliano Ristretto, Brandy, Hot Vietnamese
Coffee, Condensed Milk

Woke Up Like Nay 14
Thai Chile Infused Rum, Galliano Ristretto,
Iced Vietnamese Coffee, Coconut Cream

Mimosa

glass 7 | carafe 25

Fresh Squeezed OJ // Nwéc Cam
Tamarind // Nuéc ép Me

Mango // Xoai

Kumgquat and Lime // Quét Va Chanh
Black Currant and Lime // Nho den Chanh
Pineapple // Nwéc ép Dira

DINETTE

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.



