
‘DAC BIET’ DINNER
served FAMILY style

. . . . . . . .88 pp         

wine pairings 
3 for 40 // 5 for 59

limited quantity, full table 
participation

The Vietnamese words ‘DAC BIET’ 
translate to “special” in English.

At Falansai, the ‘DAC BIET’ is not any 
one dish but an entire experience.

Flavors and cooking techniques reflect 
chef Eric’s heritage as a 
Vietnamese-Mexican American. 

THANK YOU TO OUR FRIENDS AT:

d'Artagnan
Aqua Best

Cato Corner Farm
Happy Valley Meat

Lani's Farm
Norwich Meadows Farm

Sobre Masa

CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, SEAFOOD, SHELLFISH, EGGS OR 
UNPASTEURIZED MILK MAY INCREASE YOUR 

RISK OF FOODBORNE ILLNESS.

PICK YOUR OWN ADVENTURE
    
                                                                                                                                                                                                                           
CRAB NOODLES Norwich Farm cucumbers, shiso..............20

TUNA CRUNCH NO. 1 Gabriel’s guacamole, confit lemon, sesame rice cracker........22

PICKLE PLATE current & past season preserves ........8

DAD’S EGG ROLLS 
Berkshire pork, wood ear mushrooms, lettuce wraps, fish sauce vinaigrette ........12

BEEF & SAUERKRAUT DUMPLINGS  
kale, radish, spicy Bun Bo Hue broth.................19

CONFIT DUCK NECKS 
sweet, sour, spicy, salty, umami, fall-off-the-bone tender........18

NAM DUA  spicy mushrooms, coconut, sesame, swiss chard.........16

BUN THIT NUONG lemongrass beef skewers, vermicelli noodles, pickled egg........25

SPICY GREEN CURRY grilled mackerel, market veggies, Vietnamese broken rice........26

DAD’S FRIED RICE 
Vietnamese mortadella, Chinese sausage, fluffy egg, charred onion........24

BLAZED & GLAZED 
Berkshire pork shoulder, salsa verde, herb bomb, farm egg........28

RHODE ISLAND BLACK BASS sweet corn broth, mushrooms, glass noodles......34

FIVE SPICE LAMB NECK 
toasted chili, avocado, refried beans, sobre masa tortillas........48

CHOCOLATE GANACHE CAKE 
salted caramel, condensed milk ice cream, Vietnamese coffee, candied peanuts........12

COCONUT CHIA PARFAIT jackfruit, cashews, hibiscus ice, whipped cream.......12
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VIETNAMESE MEXICAN CUISINE | chef eric tran

MERCH

BALL CAPS........20

BEANIES........20

BOTTLED FERMENTED GINGER 
HOT SAUCE........9

Lorem ipsum



 

 

WINES BY THE GLASS
........15/gl or 58/btl

bubbles
 JOAO PATO aka DUCKMAN ‘Romy ’ Pet Nat Rose, 2022 
    Baga; Bairrada, PT

PITTNAUER ‘Himmelhoch’ Rose 2015
    St Laurent; Burgenland, AT

white 
SEEHOF ‘Artist’s Label’ Trocken, 2022
    Riesling; Rheinhessen, DE

DOMAINE RIMBERT ‘Blanc Bino’, NV
     Chardonnay; Languedoc-Roussillion, FR

GILVESY ‘St George’, 2020
     Furmint, Rajnai Rizling, Olaszrizling; Badacsony, HU 

orange 
OENOGENISIS ‘Mataroa Amber’, 2021
    Sauvignon Blanc; Drama, GR

rose
DANIEL CROCHET Rose, 2022 
    Pinot Noir; Sancerre, FR
      
red
 
TENUTA LOACKER ‘St Magdelener’, 2020   chilled
    Schiava; Alto Adige, IT

PRANA, 2021
    Tempranillo; Rioja, SP

sake
KATO SAKE WORKS ‘Nigori’ 2022
    Bushwick, NY   chilled

YOLO
wine pairings 

3 for 40 // 5 for 59

BEER

MONOPOLIO [San Luis, MX]  12oz can  
      ‘Lager Clara’............7

GRIMM ARTISANAL ALES  [Bushwick, NY] 16oz can
     ‘LITE’ American Lager........9

TALEA BEER CO.[Williamsburg, NY] 16oz can
      ‘Al Dente’ Italian Style Pilsner.......11

THREES BREWING [Gowanus, NY] 16oz can
     ‘Echo of Nothing’ Lager................11
     ‘Tiny Montgomery’ English Bitter.............11

WILD EAST BREWING CO.[Gowanus, NY] 16oz can
      ‘Triboulet’ Weiss............11

KCBC [Bushwick, NY] 16oz can
     ‘Summer Camp Zombie’ Fruited Sour........11

CIDER

SOUTHOLD CIDER CO  [Southold, NY]
    ‘Saison’.........15/gl

ZERO ABV

FALANSAI VIETNAMESE ICED COFFEE
     Nguyen Coffee Supply........6

BKE KOMBUCHA [Brooklyn, NY]
     Rose...........6

SPARE TONIC probiotic sparkling tonic
     Passionfruit, Yuzu...........6

SAN PELLEGRINO  
      Sparkling Water  500ml.............6
      Aranciata Rossa  330ml.....6
     

      

Our bev program = local beers + 
natural, and frequently biodynamic 

wines that - like our food - are made 
with a spirit of adventure, a strong 
sense of humor, and a ton of love. 

Full wine list & beverage pairings 
available. 


