
hama hama oyster
w/ red nahm jim coriander

Chicken betel leaf
w/ roasted shallot & eggplant relish,

lemongrass, & mint

Son-in-Law Eggs
w/ sweet yellow bean tamarind sauce & 

fried shallots

Salt & Pepper Cuttlefish
w/ Vietnamese dipping sauce

Poached Chicken & Crab Salad
w/ coconut cherry tomatoes

& green Nahm Jim dressing

Stir-Fried Striped Bass
w/ chili jam, snake bean, cashew nut gai lan,

& Thai basil

Crispy Pork Hock
w/ coriander plum tamarind sauce & Nahm Plah Prik

Vietnamese Braised Wagyu Beef
w/ long leaf coriander, Vietnamese mint,

& Chili Lime dressing

Green Papaya Salad w/ snake bean, peanut,
& cherry tomatoes

Cassia bark banana fritter
w/ roasted cocount ice cream

hama hama oyster
w/ red nahm jim coriander

Chicken betel leaf
w/ roasted shallot & eggplant relish,

lemongrass, & mint

Son-in-Law Eggs
w/ sweet yellow bean tamarind sauce

& fried shallots

Salt & Pepper Cuttlefish
w/ Vietnamese dipping sauce

Grilled Bo La Lot
w/ Vietnamese Mint & Red Nahm Jim

Poached Chicken & Crab Salad
w/ coconut cherry tomatoes

& green Nahm Jim dressing

Vietnamese Braised Wagyu Beef
w/ long leaf coriander, Vietnamese mint,

& Chili Lime dressing

Cassia bark banana fritter
w/ roasted cocount ice cream

10 Dish Menu  –  $50 Per PersoN 8 Dish Menu  –  $40 Per PersoN

First time?

Don’t worry – we’ve come up 
with these two menus that will 

ensure you get the best and
widest variety of our many 

dishes and flavors.

Our Modern Southeast Asian
menu is created by Adam Woodfield

A word about words...

Betel
a Peppery, delicious Leaf used in 
cooking throughout southeast asia

Nuoc CHam
Vietnamese Dipping Sauce

Kao Soi
Northern Style Thai curry

Nahm Jim
A chili Lime Sauce from Thailand

Nahm Plah Prik
Thai Chilis in a fish sauce

Gai Lan
Chinese Broccoli

Bo La Lot
Grilled Betel-wrapped beef



A word about words...

GREEN STUFF
poached chicken & crab salad� 12
w/ green nahm jim dressing 

pomelo asparagus & cashew salad� 10
w/ chili jam dressing

bbq beef salad� 12
w/ fresh rice noodle
& pickled garlic nuoc cham

green papaya salad� 13
w/ snake bean peanut & cherry tomatoes

duck and lychee vietnamese pancake� 16
w/  cucumber relish

PICKLEd & MORE
rice per bowl� 3

red nahm jim� 2.5

Mc Kens sriracha� 1

chilled cucumbers� 2.5

pickled vegetables� 3

steamed broccolini� 10 
w/ oyster sauce & ginger

wild mushrooms� 10
w/ coriander & roasted rice powder

sichuan pickled cucumber� 4
& black shiitake

Happy Endings
coconut & cassia bark banana fritter� 9

ice cream & sorbets� 9

young coconut jelly� 6

tapioca pudding w/ mango� 8

Fire & Spiced
stir fried tofu� 16
w/ baby bok choy shiitake & black bean

spicy southern curry of swordfish� 22
w/ snow peas

stir fried striped bass� 20
w/ chili jam cashew nut & thai basil

mussaman curry� 18
of green pineapple & plantain

aromatic curry of boar shank� 25
w/ pickled shallots

kao soi curry of chicken� 20
w/ pickled mustard greens
& roasted chili oil

Moo, Oink, Quack 
twice cooked 1/2 duck� 28
w/ yellow bean & tamarind sauce

vietnamese braised wagyu beef� 22
w/ bean sprouts & herb salad

crispy pork hock� 16
w/ plum tamarind sauce & nahm plah prik

caramelized braised beef rib� 20
w/ coriander & nahm prik

Pick of the Pond 
steamed whole fish� mp
w/ chili & lime dressing

crispy whole fish�MP
w/ three flavor sauce

grilled salmon� 18
w/ peanuts salmon roe hot
& sour dressing

ONE BITERS
hama hama oyster � 3.8
w/ red nahm jim coriander

CHICKEN BETEL LEAF� 3.8
W/ ROASTED SHALLOT CHILI & eggplant relish

smoked duck sausage betel leaf� 3.8
w/ ginger & chili

vegetarian betel leaf� 3
w/ caramelized coconut peanuts & mint

LIL’ SOMETHIN’
son-in-law eggs� 9
w/ sweet yellow bean tamarind sauce

grilled bo la lot� 14
w/ vietnamese mint & red nahm jim

pork & prawn dumplings� 14
w/ chinese black vinegar sauce

salt & pepper cuttlefish� 15
w/ vietnamese dipping sauce  

stir fried mussels� 14
w/ betel’s xo sauce & garlic chive flower 

chili salted prawns� 14
w/ lime leaf & red nahm jim

silken tofu salad w/ soy & ginger dressing� 8

spiced corn fritters� 12
w/ shiso lime & soy dipping sauce

heavenly beeF� 12
w/ mc kens sriracha & coriander

sweet & sour pork ribs� 14
w/ roasted sesame seeds  

seared tuna W/ Green Mango� 16
& chili jam dressing

Grilled southern muslim duck liver� 12

yummy chicken wings w/ coriander� 12
& fried garlic

bbq pork belly w/ nahm jim jeow� 14

Our Modern Southeast Asian
menu is created by Adam Woodfield

Betel
a Peppery, delicious Leaf used in 
cooking throughout southeast asia

Nuoc CHam
Vietnamese Dipping Sauce

Kao Soi
Northern Style Thai curry

Nahm Jim
A chili Lime Sauce from Thailand

Nahm Plah Prik
Thai Chilis in a fish sauce

Gai Lan
Chinese Broccoli

Bo La Lot
Grilled Betel-wrapped beef

Here at Betel, we belIEve
a meal is best shared,

which is why we encourage 
Reaching across the table.

What better way to try
Different foods and flavors?


