
 
 

 
 
 
 
 
 
 
 
 

FIRST THING FIRST: MEET OUR CHEF 
No matter what you choose: vegan or non-vegan dishes, you will  

always receive deliciously fresh, clean, healthy & premium quality meals  
inspired and crafted by only one person, Frank - our owner and executive chef. 

 Our commitment is fresh & healthy ingredients and clean & hygienic cooking procedures. 
 
 
 

--- 
 
 

YOUR BODY 
A treasure to be nurtured. 

 
 

“It has to be made deliciously fresh, clean & healthy.” 
 
 

“When it comes to health, I’ve never been one to cut corners.” 
 

 
“A cheeseburger won’t kill you? - Not today! Don’t betray your body!” 

 
 

“Eat your food as medicine, otherwise you will need to eat your medicine as food.” 
 
 

Frank - Owner & Executive Chef 
 
 
 
 
 

 
 
 
 

 
 
 



 
 
 
 

 
 

YOUR BODY: A TREASURE TO BE NURTURED 
“It has to be made deliciously fresh, clean & healthy.” 

“When it comes to health, I’ve never been one to cut corners.” 
“A cheeseburger won’t kill you? - Not today! Don’t betray your body!” 

“Eat your food as medicine, otherwise you will need to eat your medicine as food.” 
Frank - Owner & Executive Chef 

 

APPETIZER  
NO MSG I *GLUTEN FREE I NON-GMO I DAILY COOKED & LIMITED QUANTITY SERVED 

*A1 Summer roll 11.75 
Vermicelli, shrimp, cucumber, lettuce, pickles, basil, peanut sauce 

A2 Spring roll 13.50  
Vermicelli, chicken, taro, lettuce, pickles, basil, cucumber, fish sauce 

*A3 Papaya salad 15.00  
Shrimp, pickles, vinegar, sugar, fried onion, basil, fish sauce 

*A4 Chicken salad 14.75  
Pickles, lettuce, vinegar, sugar, onions, basil, fish sauce 

*A5 Beef salad 15.00  
Pickles, lettuce, vinegar, sugar, onions, basil, fish sauce 

A6 Fried salmon 15.75  
Fish sauce, onions, garlic, black pepper, pickles and special sauce 

A7 Fried wonton 14.50  
Vermicelli, chicken, pepper, carrot, taro, pickles and special sauce 

 

ENTRÉE  
NO MSG I *GLUTEN FREE I NON-GMO I DAILY COOKED & LIMITED QUANTITY SERVED 

E0 Baguette chicken 12.50/ beef 13.50 
Onions, pickles, pepper, basil, cucumber, jalapeno, cilantro, soy sauce 

E1 Spring roll vermicelli 14.75  
Chicken, lettuce, beansprouts, pickles, basil, cucumber, fish sauce 

*E2 Sautéed beef rice 14.75/ brown 15.00 
Cucumber, lettuce, cabbage, pickles, onions, soy sauce 

*E3 Sauté beef vermicelli 16.50  
Lettuce, basil, beansprouts, pickles, cucumber, onions, soy sauce  

*E4 Garlic shrimp rice 17.50/ brown 17.75 
Onions, black pepper, cucumber, lettuce, pickles, fish sauce 

*E5 Garlic shrimp vermicelli $19.25  
Onions, lettuce, basil, beansprouts, pickles, cucumber, fish sauce 

*E6 Fried salmon rice 17.50/ brown 17.75 
Cucumber, lettuce, pickles, black pepper, onions, fish sauce 

*E7 Fried salmon vermicelli 19.25 
Lettuce, basil, beansprouts, pickles, cucumber, onions, fish sauce 
E8 Stir-fried noodle chicken 17.50/ beef 18.50/ shrimp 19.50 

Cabbage, broccoli, carrot, mushroom, beansprouts, garlic, pepper, soy sauce 
 
 
 



 
 

CURRY  
NO MSG I *GLUTEN FREE I NON-GMO I DAILY COOKED & LIMITED QUANTITY SERVED 

*C1 Chicken rice 14.50/ brown 14.75 
Taro, eggplant, mushroom, coconut, cornstarch, carrot, pepper 

*C2 Beef rice 15.00/ brown 15.25 
Taro, eggplant, mushroom, coconut, cornstarch, carrot, pepper 

*C3 Shrimp rice 18.50/ brown 18.75 
Taro, eggplant, mushroom, coconut, cornstarch, carrot, pepper 

*C4 Salmon rice 17.50/ brown 17.75 
Taro, eggplant, mushroom, coconut, cornstarch, carrot, pepper 

 

LEMONGRASS SAUTÉ  
NO MSG I *GLUTEN FREE I NON-GMO I DAILY COOKED & LIMITED QUANTITY SERVED 

*L1 Vermicelli chicken 15.00/ beef 16.00/ salmon 18.75/ shrimp 19.00  
Garlic, chili, lettuce, beansprouts, pickles, cucumber, onions, fish sauce 

*L2 Chicken rice 14.75/ brown 15.00 
Garlic, lemongrass, chili, cucumber, lettuce, pickles, fish sauce 

*L3 Beef rice 16.75/ brown 17.00 
Garlic, lemongrass, chili, cucumber, lettuce, pickles, soy sauce 

*L4 Salmon rice 17.50/ brown 17.75 
Garlic, lemongrass, chili, cucumber, lettuce, pickles, fish sauce 

*L5 Shrimp rice 18.50/ brown 18.75 
Garlic, lemongrass, chili, cucumber, lettuce, pickles, fish sauce 

 

PHỞ 
  *GLUTEN FREE I NON-GMO I DAILY COOKED & LIMITED QUANTITY SERVED 

 

Our broth is boiled with cow-bone and brisket for 10 hours.  
A first sip of broth can tell.  
Don’t let MSG lie to you!  

*P1 Beef 16.75  
Your choices of raresteak/ brisket/ meatball or combination,  
beef broth, cilantro, onions, pepper, beansprouts, basil, jalapeno 

*P2 Chicken 16.75  
Chicken, onions, beef broth, cilantro, pepper, beansprouts, basil, jalapeno 

 

HOUSE SPECIAL WILL BLOW YOUR MIND 
NO MSG I *GLUTEN FREE I NON-GMO I DAILY COOKED & LIMITED QUANTITY SERVED 

  

*HS We braise and caramalize proteins of  
chicken 20.75/ salmon 22.75  

with our sauce, garlic, chili, pepper,onions and  
served in hot stone pots with rice/ brown +0.25 

 cucumber, lettuce, pickles on the side.  
 

*** 
*Gluten-free: selected items. Organic & Non-gmo: selected ingredients 

Please consult your servers about your food and drink allergies or dietary  
restrictions. Consuming raw or undercooked meats, poultry, seafood,  

shellfish or eggs may increase your risk of  food-borne illness. We may  
use some of the following ingredients: peanut, soy, tree nuts, wheat, dairy  
products. Even if these are not listed on the ingredient, please be aware  

that all products may have come in contact with these ingredients. 
 

 



 

 
 
 

 
 

YOUR BODY: A TREASURE TO BE NURTURED 
“It has to be made deliciously fresh, clean & healthy.” 

“When it comes to health, I’ve never been one to cut corners.” 
“A cheeseburger won’t kill you? - Not today! Don’t betray your body!” 

“Eat your food as medicine, otherwise you will need to eat your medicine as food.” 
 

VEGAN APPETIZER  
NO MSG I *GLUTEN FREE I NON-GMO I DAILY COOKED & LIMITED QUANTITY SERVED 

*VA1 Summer roll 11.75 
Vermicelli, tofu, cucumber, lecttuce, pickles, basil, peanut sauce 

VA2 Spring roll 13.50  
Tofu, carrot, taro, onions, lettuce, vermicelli, pickles, cucumber, basil, soy sauce 

*VA3 Lettuce salad 13.50  
Tofu, pickles, vinegar, lecttuce, cabbage, onions, basil, soy sauce 

*VA4 Papaya salad 15.00  
Tofu, pickles, vinegar, sugar, fried onion, basil, soy sauce 

VA5 Vegetables tempura 14.75  
Eggplant, carrot, taro, broccoli, tempura powder, pickles, special sauce 

VA6 Vegan fried wonton 14.50  
Vermicelli, tofu, carrot, taro, onions, pickles, special sauce 

 

VEGAN ENTRÉE  
NO MSG I *GLUTEN FREE I NON-GMO I DAILY COOKED & LIMITED QUANTITY SERVED 

VE Vietnamese manapua 6.00  
Tofu, wheat flour, mushroom, vermicelli, pepper, carrot, bean 

VE0 Baguette tofu 12.50/ vegan meat 13.50  
Onions, pepper, pickles, basil, cucumber, jalapeno, cilantro, soy 

*VE1 VEGAN PHO 15.75  
Veggie broth, tofu, broccoli, cabbage, carrot, mushroom, cilantro, onions, pepper 

VE2 Spring roll vermicelli 14.75  
Lettuce, beansprout, pickles, cucumber, onions, soy sauce 

*VE3 Stir-fried veggies mushroom rice 15.25/ brown 15.50 
Cabbage, broccoli, carrot, garlic, onion, lettuce, cucumber, pickles, pepper, soy sauce 

*VE4 Stir-fried veggies tofu rice 16.25/ brown 16.50 
Cabbage, broccoli, carrot, garlic, onion, lettuce, cucumber, pickles, pepper, soy sauce 

*VE5 Stir-fried broccoli mushroom rice 15.25/ brown 15.50 
Garlic, onion, pepper, lettuce, cucumber, pickles, soy sauce 
*VE6 Stir-fried broccoli tofu rice 16.25/ brown 16.50 

Garlic, onion, pepper, lettuce, cucumber, pickles, soy sauce 
*VE7 Stir-fried eggplant mushroom rice 16.50/ brown $16.75 

Garlic, onion, pepper, cucumber, lettuce, pickles, served with soy sauce 
*VE8 Stir-fried eggplant tofu rice 17.50/ brown 17.75 

Garlic, onion, pepper, cucumber, lettuce, pickles, served with soy sauce 
VE9 Stir-fried noodles mushroom 17.75/ tofu 18.75  

Cabbage, broccoli, carrot, beansprouts, garlic, onions, pepper, soy sauce 
 

 
 
 



 
 

VEGAN LEMONGRASS SAUTÉ  
NO MSG I *GLUTEN FREE I NON-GMO I DAILY COOKED & LIMITED QUANTITY SERVED 

*VL1 Vermicelli mushroom 16.50/ tofu 17.50/ vegan meat 18.50  
Garlic, chili, lettuce, beansprout, pickles, cucumber, basil, onions, soy sauce 

*VL2 Mushroon rice 15.25/ brown 15.50 
Garlic, chili, onions, lettuce, cucumber, pickles, soy sauce 

*VL3 Tofu rice 16.25/ brown 16.75 
Garlic, chili, onions, lettuce, cucumber, pickles, soy sauce 

*VL4 Vegan meat rice 17.75/ brown 18.00 
Garlic, chili, onions, lettuce, cucumber, pickles, soy sauce 

 

VEGAN CURRY  
NO MSG I *GLUTEN FREE I NON-GMO I DAILY COOKED & LIMITED QUANTITY SERVED 

*VC Eggplant with rice 14.25/ brown 14.50 
Taro, eggplant, carrot, curry, mushroom, cornstarch, coconut, onions, pepper 

*VC0 Broccoli with rice 14.25/ brown 14.50 
Taro, eggplant, carrot, curry, mushroom, cornstarch, coconut, onions, pepper 

*VC1 Mushroom with rice 15.25/ brown 15.50 
Taro, eggplant, carrot, curry, mushroom, cornstarch, coconut, onions, pepper 

*VC2 Tofu with rice 16.25/ brown 16.50 
Taro, eggplant, carrot, curry, mushroom, cornstarch, coconut, onions, pepper 

VC3 V-meat with rice 17.25/ brown 17.75 
Taro, eggplant, carrot, curry, mushroom, cornstarch, coconut, onions, pepper 

 

VEGAN HOUSE SPECIAL WILL BLOW YOUR MIND 
NO MSG I *GLUTEN FREE I NON-GMO I DAILY COOKED & LIMITED QUANTITY SERVED 

VHS We braise and caramalize *tofu 20.75/ vegan meat 22.75  
in our special sauce, garlic, chili, pepper, onions, served in hot stone pots  

with rice/ brown +0.25, cucumber, lettuce, pickles on the side.  
 

SIDES 
NO MSG I *GLUTEN FREE I NON-GMO I DAILY COOKED & LIMITED QUANTITY SERVED 

Rice 3.50 Brown 3.75 Vermicelli 4.00 Pho noodle 4.0  
Spring roll 4.00 Beef broth 7.50 Pho meat 8.50 Baguette 4.50  

Veggie broths 7.00 Pho veggie 2.00 Lemongrass salmon 9.25 Lemongrass chicken 8.25  
Lemongrass shrimp 10.50 Mixed veggie 5.50 Lemongrass tofu 8.50  

Lemongrass v-meat 9.50 Lemongrass mushroom 7.50  
 

*** 
 

CUISINE FOR BODY AND SOUL 
EAT TO HEAL 

We believe there is nothing more beautiful and powerful than our smiles.  
A smile costs nothing but gives much. It takes a moment, but the memory of it sometimes  

lasts forever. One smile spreads and inspires more smiles, and those smiles are contagious.  
They brighten the day of those on the receiving end and we’re likely to pay it forward  

which sends a ripple effect of happiness into the world. This is why we are called,  
 

“The Ripple of Smiles”.  
 

This culinary experience awakens all the senses: deliciously healthy foods  
made from the fresh ingredients, outstanding service, a beautiful and relaxing venue, 
 and endless smiles. We are nurturing a community from within our walls and beyond. 

 
 
 



 
 
 
 

 
 

VIETNAMESE PHIN BREWED COFFEE 
Frank has dedicated himself to making & serving coffee his own way. 

 He uses only the finest coffee available and uphold the highest quality  
standard for every single cup he makes in his own phin brewing studio.  

Your satisfaction matters - if you’re not happy with our coffee for  
any reason, please tell us, we will replace the coffee free of charge. 

Iced Coffee/ Vegan Iced Coffee 6.00       
 

*** 
 

WHITE WINE 
Chardonnay 7.50 

RED WINE 
Cabernet Sauvignon 7.00 

SPIRIT 
Rum/Tequila 7.00  

COCKTAIL 
Margarita/Mai Tai 7.00  

BEER 
Heineken/Sapporo 5.55 

CORKAGE FEE 
Beer 1.75/ Wine 10.00/ Spirit 20.00  

 

*** 
BEVERAGE & DESSERT 

Vegan Thai-tea 6.00      
 Ginger Lemonade 6.00   

    Banana Crispy Roll 7.00 
 

*** 
SOFT DRINK 

Pepsi/ Diet Pepsi 2.00 
 

*** 
WED – SUN 

11:01am-2:46pm & 5:01pm-9:01pm (Last call: 8:45pm) 
   3040 Waialae Ave, Honolulu, HI 96816 - Phone: 808 354 2572 

therippleofsmiles@gmail.com www.therippleofsmiles.com  
 

 

*Gluten-free: selected items. Non-gmo: selected ingredients 
Please consult your servers about your food and drink allergies or dietary  

restrictions. Consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of  food-borne illness. We may  

use some of the following ingredients: peanut, soy, tree nuts, wheat, dairy  
products. Even if these are not listed on the ingredients, please be aware  

that all products may have come in contact with these ingredients. 
 


