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112 Harrison Pl., Brooklyn 11237, United States

(+1)3475991190,(+1)7183810980 - https://www.falansai.com/

The place from Brooklyn offers 85 different dishes and drinks on the menu at an average $8.7. What Christopher
Eu likes about Falansai:

One of the better restaurants in NYC for a while. It's an interesting Vietnamese fusion with clean and distinct
taste and great service. My favourites were tuna rice cracker and duck necks among the smaller dishes and for
the larger ones the mackerel incurry and pork with rice and egg were divine. They also have a great selection of
wines and the decor is super cool. Definitelyone of the nicer Bushwick places at the... read more. The restaurant
also offers the possibility to sit outside and have something in nice weather, And into the accessible spaces also

come visitors with wheelchairs or physical limitations. The guests love it when Asian cuisine meets a bit of
creativity. That's exactly what you can expect at the Falansai from Brooklyn, with its successful Asian fusion

cuisine - the right mix of traditional meets the adventurous world of fusion cuisine, In addition, the drinks menu
that is offered in this established eatery is impressive. It offers a wide assortment of beers from the region and

the whole world. It's precisely the freshness and lightness paired with the typical spices that not only brings fine
dishes to the plate, but also puts the visitors into a pleasant holiday feeling temporarily, You can also unwind at

the bar with a cool beer or other alcoholic and non-alcoholic drinks.
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No� alcoholi� drink�
SAN PELLEGRINO ARANCIATA $3.0

Beer
LION STOUT, SRI LANKA $6.0

Water
SODA $2.0

Beverage�
VIETNAMESE COFFEE $4.0

Ho� drink�
HOT TEA $2.0

Entree�
SHAKING BEEF BÒ LÚC LẮC $22.0

Popular Item�
GREEN PAPAYA SALAD GOI DU DU $8.0

R��
GRENACHE BLEND, MAS CAL
DEMOURA, LANGUEDOC, FRANCE, 2012

Bottle� & Can�
DELIRIUM TREMENS, BELGIAN ALE $9.0

Sak�
HIRO JUNMAI GINJO, JAPAN

Dra� Beer�
HARPOON IPA $6.0

Appet�er� Rol�
SUMMER ROLLS GOI CUON $8.0

Frie� Snack�
VEGETARIAN IMPERIAL ROLLS
CHẢ GIÒ CHAY $6.0

Vermicell� Dr� Noodl� Sala�
GRILLED PORK BUN THIT NUONG $10.0

Refreshment� $4
HIBISCUS ICED TEA $3.0

Restauran� Categor�
BAR

Sparklin�
BLANC DE BLANC, CUVEE DES
BARONS, FRANCE

CREMANT DU JURA, DOMAINE ROLET,
FRANCE, 2007

No� - Alcoholi�
SAN PELLERGRINO SPARKLING WATER

HOUSE MADE LIMENADE $3.0

Desser�
GREEN TEA MILLE CREPES BANH
CREPE $8.0

KAFFIR LIME MARBLE
CHEESECAKE BANH BO XANH $8.0
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TRIPLE TRUFFLES KEO XOCOLA $8.0

Starter�
GRILLED CHICKEN OR GRILLED
PORK SALAD $10.0

DAD'S SHRIMP ROLLS CHAO TOM
TIEU CHAU $7.0

PORK IMPERIAL ROLLS CHA GIO $6.0

Ban� M�
OLIVE PATE BANH MI CHAY $8.0

GRILLED PORK BANH MI THIT
NUONG $8.0

GRILLED CHICKEN BANH MI THIT
GA $8.0

Desser� Win�
TAWNY PORT, DOW'S $7.0

MOSCATO DI SIRACUSA,
SOLACIUM, PUPILLO $7.0

CREMANT DU JURA, DOMAINE
ROLET $11.0

Ph� - Noodl� Soup
PHO CHAY FUH JAI $9.0

PHO GA FUH GHA $10.0

PHO BO FUH BAW $10.0

Glas� Noodl�
CHICKEN MIEN GA $11.0

BEEF MIEN THIT BO $11.0

SEAFOOD MIEN DO BIEN $13.0

Bu� - Noodl� & Ric�
GRILLED CHICKEN BUN THIT GA $11.0

IMPERIAL ROLLS (PORK OR
VEGETARIAN) BUN CHA GIO $10.0

GRILLED SHRIMPS BUN TOM
NUONG $12.0

A� Cho� (Ea� For Fu�)
DAD'S SHRIMP ROLLS
(CHAOZHOU STYLE) CHAO TOM
TIEU CHAU

$10.0

IMPERIAL ROLLS (PORK OR
VEGETARIAN) CHA GIO $9.0

AUTUMN ROLLS GOI CUON MUA
THU $7.0

TAMARIND SRIRACHA CHICKEN
WINGS CANH GA CHIENG $9.0

Feature� Beer�
PAULANER HEFEWEIZEN,
GERMANY $6.0

CHIMAY RED BELGIUM TRAPPIST
ALE $9.0

BROOKLYN WINTER ALE $5.0

BEER LAO, DARK LAGER,
IMPORTED FROM LAOS $5.0

SAIGON, PALE LAGER, IMPORTED
FROM VIETNAM $5.0

33 , PALE LAGER, IMPORTED FROM
VIETNAM $5.0

WOODCHUCK HARD PEAR CIDER $5.0

Red�
SCHIAVA, SAN PIETRO, ALTO ADIGE,
ITALY, 2011

CABERNET SAUVIGNON, HERON,
CALIFORNIA, 2011

MALBEC, DOMAINE LUC PIRLET,
LANGUEDOC-ROUSILLON, FRANCE,
2010
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BLAUFRANKISCH, GLATZER, AUSTRIA,
2011

BORDEAUX, CHATEAUX TOUR
PUYBLANQUET, ST.EMILION, FRANCE,
2011

BEAUJOLIS, CHATEAU DES PETHIERES,
BEAUJOLIS, FRANCE, 2012

PINOT NOIR, PUECH COCUT,
LANGUEDOC, FRANCE, 2012

GRENACHE BLEND, GOURGONNIER,
LES BAUX DE PROVENCE, FRANCE,
2011

A� Co� (Ea� wit� ric�)
CRAB AND GLASS NOODLE STIR
FRIED MIEN CUA $17.0

KUNG PAO CALAMARI AND DRIED
BABY FISH MUC XAO $13.0

CLAY POT CATFISH CA KHO TO $15.0

NAPA CABBAGE AND PICKLED
MUSTARD GREENS CAI CHUA
XAO CA CHUA

$10.0

MAMA'S GINGER CHICKEN GA
GUNG $14.0

BRAISED PORK BELLY THIT HEO
KHO $16.0

SPICY SATAY SHRIMPS AND OKRA
DAU BAP XAO TOM $16.0

SPICY GREEN BEANS DAU QUE
XAO OT $8.0

PUMPKIN CURRY CARI BI DO $12.0

EGGPLANTS SAUTÉED CA TIM XAO $9.0

LEMONGRASS TOFU XA XAO DAU
HU $8.0

Whit�
PINOT BLANC, DOMAINE MAURICE
SCHOECH, ALSACE, FRANCE, 2011

RIESLING, GOLD SEAL, CHARLES
FOURNIER, FINGER LAKES, NY, 2012

RIESLING, DONNHOFF ESTATE,
GERMANY, 2011

RIESLING KABINETT, J H SELBACH,
GERMANY, 2012

SAUVIGNON BLANC, JOEL GOTT,
CALIFORNIA, 2012

COLOMBARD-UGNI BLANC, DOMAINE
D'UBY, FRANCE, 2012

RIESLING SPATLESE, J H SELBACH,
GERMANY, 2012

ASSYRTIKO ATHIRI BLEND, DOMAINE
SIGALAS, SANTORINI, GREECE, 2011

VIURA, CORTIJO, RIOJA ALTA, SPAIN,
2012

LIRAC, DOMAINE LAFOND, RHONE,
FRANCE, 2011

MALVASIA TREBBIANO BLEND, BORGO
DE CEDRO, FRASCATI, ITALY, 2011

VERMENTINO BLEND, DOMAINE DE
MAJAS, COTES CATALANES, FRANCE,
2011

GEWURZTRAMINER, DOMAINE PAUL
BLANCK, ALSACE, FRANCE, 2011

VIOGNIER, CHATEAU MASSIAC,
LANGUEDOC, FRANCE, 2011
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Opening Hours:
Saturday 11:00-16:00 17:30-23:00
Sunday 11:00-16:00 17:30-22:00
Tuesday 11:30-15:00 17:30-22:00
Wednesday 11:30-15:00 17:30-
22:00
Thursday 11:30-15:00 17:30-22:00
Friday 11:30-15:00 17:30-23:00
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