1001 S. MAIN ST. SUITE #151
FORT WORTH, TX 76104
(682) 385-9353

@FOURSISTERSFW
@FOURSISTERSFW

If you’d like to request a favorite dish, please reach out to us at Foursistersfw@gmail.com. All requests will be
put into a weekly drawing to be featured as the weekend special, Thursday-Saturday. Remember to follow us
on Instagram and Facebook for drawing dates. Video will be live via Facebook, and posted on Instagram.

SHARED

NOODLES

MOM’S FRIED SHRIMP Tom Chien 9.5

GRILLED PORK NOODLES 12.5
Bun Thit Heo Nuong

Black tiger shrimp, hand-battered and fried in breadcrumbs

EGG ROLLS Cha Gio 5

Pork and shrimp filled egg rolls made daily with a side of
Nuoc Mam sauce

FRIED SUMMER ROLLS Nem Ran 8

Shrimp and veggie mixture wrapped in a rice paper, deep-fried with
a side of Nuoc Mam sauce

LEMONGRASS TOFU Dau Hu Chien Sa 10

House-made tofu, lemongrass, shallots, and garlic with a side of chili
lime soy
* Voted best appetizer by Fort Worth Weekly

FRIED WINGS Ga Chien Sot Nuoc Mam 11.5

Nuoc Mam - Brined wings drizzled with a Nuoc Mam glaze topped
with green onions and Thai chilies
- or Lemon Pepper - Chef’s special wing recipe with handmade lemon
pepper seasoning including lemon, lime, and kumquat zests, finished
with roasted garlic

VIETNAMESE GARDEN SALAD Goi 4.5

Fresh cabbage, pickled lotus root, carrot, daikon, and red onion in a
tamarind vinaigrette.
*Great w/ shrimp!

LEMONGRASS PORK Thit Heo Nuong Xa 7

Cured ground pork wrapped around a fresh lemongrass stalk, grilled
and brushed with local honey

BAO SANDWICH Banh Bao Heo 9.5

*** Pork belly bao - Beer-braised pork belly, Four Sisters coffee
infused in Feisty Blonde beer by HopFusion, served with garlic mash
in a rice bun.
- or Banh Mi bao w/ Grilled pork, pâté, Vietnamese butter, pickled
daikon, carrots, and cilantro
- or *** Pulled pork bao w/ Beer-Braised pork ribs with Vietnamese
spices, hand-shredded, topped with pickled veggies

Grilled pork, egg roll, and fresh veggies topped with roasted peanuts
over chilled vermicelli noodles with a side of sweet Nuoc Mam sauce
* Elevate your dish with a stalk of lemongrass pork for $3.00

STIR-FRIED EGG NOODLES Mi Xao 12.5

Fresh egg noodles, bok choy, broccoli, and carrots in a savory sauce.
* Upgrade w/ your choice of protein

STIR-FRIED PHO NOODLES Pho Xao 12.5

Rice noodles made from scratch, stir-fried in a sweet and savory sauce
with beansprouts and bok choy
* Upgrade w/ your choice of protein

BEEF PHO Pho Bo 12

Family recipe 18 hour bone broth with filet mignon, brisket, meatballs,
and our own scratch made noodles
* Voted Best Pho 3 years in a row by Fort Worth Weekly

SPECIALTY
STEAMED RICE ROLLS Banh Cuon 12

Fresh house-made steamed rice sheets, filled with ground pork
and mushrooms, topped with pork sausage, bean sprouts, mint,
and fried shallots with a side of Nuoc Mam sauce.
* Limited Availability
* Available Thursday through Saturday, or upon advanced request for
Tuesday and Wednesday

STIR-FRIED LOBSTER Tom Hum Xao 45

Crab stuffed Maine lobster grilled on the half shell topped with
crispy shallots, fried garlic, and fresh green onions. Prepared to
be easy to eat.
* Available Thursday through Saturday, or upon advanced request for
Tuesday and Wednesday
* Please allow additional time for preparation

* Fry your bao for $2.00

WOK FRIED DUNGENESS CRAB Cua Xao 69

RICE
FRIED RICE Com Chien 8

Traditional fried rice with Chinese sausage and veggies
* Great w/ a fried egg

CRAB FRIED RICE Com Chien Cua 14

Garlic fried rice with red bean paste and minced crab sauce, topped
with fried shallots and lump crab meat
* Great w/ a fried egg

Serves 2-4 - Deconstructed, prepared for easy to eat. Wok-fried
in minced crab meat, minced garlic, and green onions.
* Available Thursday through Saturday
* Please allow additional time, prepared to order
* Served on a bed of crab fried rice for $6.00 extra

UPGRADES
Fried egg +2

White rice +2

Garlic fried rice +2.5

Add protein:

GRILLED PORK CHOP W/ RICE 12
Com Thit Nuong

Homemade Tofu +3

Braised Chicken Breast +3

Poached Shrimp +4

Beef Tenderloin +4

SHAKEN BEEF TENDERLOIN Bo Lu Lac 18

Items with
can be altered upon request for dietary
restrictions/allergies.

Grilled pork chop over rice, pickled veggies, and a fried egg

Wok fried filet served over green leaf lettuce, topped with red onions
and fried shallots and served with a salt, pepper, and lime dip
* Served with a side of white rice. Upgrade to garlic fried rice for $2.50

BRAISED PORK BELLY Thit Kho 12.5

Cane sugar and soy braised pork belly, quail egg, roasted garlic, and
Thai chili

Garlic sausage +2

Please notify your server of any dietary restrictions or allergies, so our
chefs can take the proper sanitary actions and execute your order to
your restrictions.
GLUTEN-FREE

*** New Item

VEGAN

VEGETARIAN

1001 S. MAIN ST. SUITE #151
FORT WORTH, TX 76104
(682) 385-9353

FROM THE BAR
SPECIALTY COCKTAILS

LESLIE Tu-Chynh 10

Something sweet, something tart, something savory, and everything
in between. Get converted to gin with this delicious cocktail.

@FOURSISTERSFW
@FOURSISTERSFW

DRINKS
FRESH SOY MILK 1.75
COCONUT DRINK 4

Roku Gin, Creme de Violette, Luxardo, Lemon Juice, Jamaican Bitters

SODA 1.5

MICHELLE Tu-Nhi 10

Coke, Diet Coke, Dr. Pepper, Sprite, or Lemonade

Our old fashioned, made Vietnamese style with cinnamon, star
anise, and a splash of green chartreuse. She likes to brighten things
up with a little something extra.

MEXICAN SODA 3

Makers Mark, House Made Cinnamon/Star Anise Simple, Green Chartreuse,
Angostura Bitters

Coke, Sprite, or Orange Fanta

JENNY Tu-Uyen 10

Original, Lime, or Grapefruit

She’s fruity and a little sweet with blueberry, strawberry, and
lemon. See why Jenny is our #1 selling cocktail.

TOPO CHICO 3

Tito’s, Fraises des Bois, Grand Marnier, Lemon Juice, Blueberries, Agave

CHEF’S BLEND VIETNAMESE COFFEE 5.5

VYVY Tu-Vy 10

* 8oz bags for sale - 18/bag - or - 22/bag + French drip

Get some spice in your life with Vyvy. Thai chilis, combined with
the zing of ginger beer, highlight the smooth taste of Hennessy to
make a delicious layered drink.
Hennessy, Ginger Beer, Orange Bitters, Thai Chili Simple, Candied Thai Chili

GOOD MORNING VIETNAM 10

Say both good morning and goodnight with our house brand
Vietnamese coffee, shaken with TX whiskey for notes of vanilla,
toffee, and coconut.
House blend Vietnamese coffee with sweetened condensed milk, TX Whiskey

LYCHEE 75 10

Our take on the classic French 75, simple and elegant with a spritz
of lychee for a fruity twist.
Roku Gin, Lychee Simple, Lemon Juice, Stellina Prosecco, Lemon Twist

THAI CHILI MARGARITA 10

Hot or iced, served with condensed milk or black

TEA 1.75

Hot Green, Hot Jasmine, or Iced Green

desserts
EGG COFFEE 8

Add a half shot of Hennesy XO for $9.5

VIETNAMESE COFFEE FLAN 6

Traditional flan flavored with our house coffee

Our house margarita recipe featuring Thai chilis, fresh squeezed
citrus juices, and smooth Espolon Blanco tequila to beat the heat.

Espolon Blanco, Lime and Lemon juice, Thai Chili Simple, Agave, Tajin Rim w/
Candied Thai Chili

COCKTAIL OF THE MONTH
TEQUILA OLD FASHIONED 10

*** A classic old fashioned, with a little twist. Combining the
original ingredients of a classic cocktail with Espolon Anejo, to
create an experience like no other. * By popular demand.

BEER
IMPORTED 4.5

Tiger, Tsingtao, or Dos Equis

LOCAL CRAFT
ON DRAFT 5.5
Rahr Blonde, Toadies
Bockslider, Manhattan
Project Half Life

DOMESTIC 4
Miller Lite

WINE
~ RED ~
FINCA EL ORIGEN		
Gls 11 Btl 29			

J BY JORDAN
Gls 11 Btl 36

Malbec 2018			

Pinot Noir 2017

~ WHITE ~
J. LOHR			BOGLE
Gls 10 Btl 28			
Gls 10 Btl 32
Chardonnay 2019			

Sauvignon Blanc 2020

LANGETWINS
Gls 11 Btl 40
Chenin Blanc

~ SPARKLING ~
VAL D’OCA			AVISSI
Gls 8 Btl 36			
Gls 11 Btl 40
Prosecco				Sparkling Rose

OUR STORY
Four Sisters - A Taste of Vietnam goes back to Chef Tuan
Pham’s childhood, where he spent his mornings in the
kitchen helping his family cook. His mother taught him all
the traditional cooking techniques she knew, and passed
on family recipes that went back generations.
His sisters would later encourage him to work in
professional kitchens to share his business and culinary
skills with others, inspiring the name Four Sisters. Chef
Tuan studied for 11 years in some of Fort Worth’s top
restaurants, working as both a cook and consultant to
help develop the vision for his business.
In 2016, construction began and he set his focus on
creating the most authentic flavors possible. He traveled
to Vietnam with his mother, who guided him through
small villages to better understand each of their unique
foods and beverages. Comparing the richness of his
experience there with restaurants back home, he
resolved to set us apart by making pho noodles fresh
from milled down rice, tofu from scratch, and combining
different coffee beans to create our own dark roast. By
practicing the techniques he learned, he was able to
bring the same authentic flavors he enjoyed in Vietnam
to Fort Worth, and elevate each dish with a modern
presentation.
Four Sisters opened its doors officially on December
8th of 2018. We strive to emulate the same family style
dining that Chef Tuan’s mother provided, and create our
items from scratch to give our customers that same,
authentic taste he enjoyed growing up.

