Sharing Set Menu
$35.50 per person | min 4 pax
Starters

Salt & Pepper Fried Tofu
with fried and fresh shallots, chilli, coriander, salt/pepper and fresh lemon
Lemongrass Marinated Pork Pancakes
with pineapple, bean sprouts, pickled carrot and daikon,
fresh herbs, crush peanuts, honey and hoisin sauce

Salads

Vietnamese Beef Salad
with onion, pickled cucumber, round mint, Vietnamese lemon dressing,
crushed peanuts, coriander and peppered crab chips

Mains

Crispy Skin Fried Chicken
with nuoc cham
Tamarind Glazed Lamb Ribs
Traditional Vietnamese Chicken Curry
with sweet potato

Rice

Steamed Jasmine Rice

Dessert

Daily Chef’s Selection of Traditional Desserts

$45.50 per person | min 4 pax
Starters

Crab and Prawn Rice Netted Spring Rolls
served with nuoc cham
Steamed Clams
in a sweet, sour and mildly spicy lemongrass broth
Deep Fried Vietnamese Chicken Wings
with siracha glaze

Salads

Jellyfish Salad
with pork, prawns, pickled lotus, mint, pickled daikon and carrots,
crushed peanuts, fried shallots and peppered crab chips

Mains

Prawn Stir Fry
with bok choy, straw mushroom, baby corn, onion, carrots and capsicum
Deep Fried Whole Baby Barramundi
with green mango salad
Twice Cooked Crispy Pork Hock
with fragrant homemade chili lemongrass sate

Rice and Vegetables

Steamed Rice and Stir Fried Asian Vegetables
with tofu, mushrooms and cashew nuts

Dessert

Daily Chef’s Selection of Traditional Desserts and Flavoured Gelato
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starters

Gỏi Cuốn M $8.90 G $9.50
Pork and prawn rice paper rolls with hoisin
and peanut sauce (2pcs)

Chả Giò Rế Tôm Cua M $9.90 / G $10.50
Crab and prawn rice netted spring rolls
served with nuoc cham (5pcs)
Hoành Thánh Chiên M $8.90 / G $9.50
Fried pork wontons with sweet chilli dipping sauce (6pcs)
			
Bò Nướng Lá Lốt M $15 / G $15.90 GF
Grilled beef wrapped in betel leaf with steamed rice
vermicelli noodles, crushed peanuts and shallot oil (5pcs)
		
Cánh Gà Chiên Sốt Cay M $12 / G $12.90 GF
Deep fried Vietnamese chicken wings with sweet siracha glaze (6pcs)

6

Đậu Hũ Rang Muối M $12 / G $12.90 V GF
Salt and pepper fried tofu with fried and fresh shallots,
chilli, coriander, salt and pepper and fresh lemon

7

Nghêu Hấp Thái M $16.50 / G $17.50 GF
Steamed clams in a sweet, sour and mildly spicy lemongrass broth
				
Bột Chiên Trứng M $14.50 / G $15.50
Vietnamese pan fried rice flour cakes with eggs, fresh shallots,
pickled daikon and carrots, fried shallots, crushed peanuts
with black vinegar soy sauce dressing
						
Bánh Tráng Mềm Cuốn Thịt Nướng M $15.50 / G $16.20
Lemongrass marinated pork pancakes with pineapple, beansprouts,
pickled carrot and daikon, fresh herbs, and crushed peanuts in a
honey and hoisin sauce (2 pcs)
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9

Bún

Rice vermicelli noodles served with mint, salad greens, crushed
peanuts, shallot oil and Vietnamese fish sauce dressing, with your
choice of:

10

Bún Xào Gà Sả Ớt M $16.50 / G $17.50 GF
Lemongrass chicken

11

Bún Xào Bò M $17.50 / G $18.50 GF
Wok-tossed beef with lemongrass		

12

Bún Chay M $16.50 / G $17.50 V
Fried tofu, shitake mushrooms, vegetarian
spring rolls with soy dressing		

13

Bún Thịt Nướng M $17.50 / G $18.50 GF
Roasted marinated pork neck
		

Pho

Mains

Traditional street style rice noodles in aromatic broth served with
fresh basil, bean sprouts and lemon, with your choice of:

25

Mực Xào Sả Ớt M $16.50 / G $17.50 GF
Wok-tossed calamari with chilli, lemongrass and Thai basil

14

Phở Gà M $15.50 / G $16.20 GF
Poached chicken, fried shallots

26

Tôm Xào Rau Cải M $23.50 / G $24.20 GF
Wok-tossed prawns, Asian greens, onion, baby corn,
capsicum and straw mushroom

15

Phở Bò M $15.50 / G $16.20 GF
Rare beef slices and beef balls

27

Bò Lúc Lắc
M $18.90 / G $19.50 GF
Wok-tossed cubed pepper beef with onion, capsicum and butter

16

Mì Hoành Thánh M $14.50 / G $15.20
Egg noodles with pork wontons, bok choy,
fried shallots and coriander

28

Gà Chiên Giòn
M $17.50 / G $18.20 GF
Crispy skin deep fried chicken served with house made pickles,
and nuoc cham

29

Sườn Trừu Sốt Me Chua Ngọt
M $18.90 / G $19.50 GF
Succulent lamb ribs slow cooked in chinese five spice, lemongrass,
and glazed with a sweet and sour, sticky tamarind sauce

30

Sườn Gà Rang Muôí M $17.50 / G $18.90
Wok tossed salt and pepper chicken ribs with spiced salt,
shallots, garlic, chilli and lemon

31

Cá Chiên Gỏi Xoài
M $32 / G $34 GF
Deep fried whole baby barramundi with green mango salad

32

Đậu Hũ Xào Rau Cải M $17.50 / G $18.20 V
Stir fry Asian vegetables with mushrooms and cashew nuts

33

Giò Heo Chiên Giòn M $26.50 / G $28.20
Twice cooked crispy pork hock with fragrant homemade chilli
lemongrass sate
+ Add steamed rice vermicelli, herbs, and lettuce for DIY wraps $5

34

Mì Xào Giòn
Crispy egg noodle nest, topped with vegetables and choice of:
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salads

Gỏi Cá Hồi Nướng M $18.90 / G $19.50 GF
Fragrant lemongrass Atlantic salmon with shredded cabbage,
pickled carrots and daikon, lotus stem, Asian herbs, red onion,
crushed peanuts, fried shallots and crab chips
Gỏi Sứa Sen Tôm Thịt M $18.90 / G $19.50 GF
Jellyfish, pickled lotus stem, pork and prawns salad with mint,
pickled daikon and carrots, crushed peanuts, fried shallots and
crab chips
Aunties Gỏi Bò M $18.90 / G $19.50 GF
Vietnamese beef salad with onion, pickled cucumber, carrot,
daikon, mint, thai basil, lemon dressing, crushed peanuts,
coriander and crab chips

Bánh Hoi

Steamed rice vermicelli noodles served with lettuce, Asian herbs,
shallot oil, nuoc cham and crushed peanuts, with your choice of:

20

Bánh Hỏi Bò Nướng M $18.50 / G $19.50 GF
Marinated lemongrass beef skewers (4)

21

Bánh Hỏi Chả Giò Rế
M $17.50 / G $18.50
Prawn and crab spring rolls (6)

22

Bánh Hỏi Thịt Heo Nướng M $18.50 / G $19.50 GF
Roasted marinated pork neck
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24

Curry

Cà-ri Gà
M $16.90 / G $17.50 GF
Traditional Vietnamese chicken curry with sweet potato
Cà-ri Chay
M $15.90 / G $16.50 V GF
Vietnamese vegetarian curry with tofu, shitake
mushrooms, Asian greens and sweet potato

- Bò (beef)

- Gà (chicken)

M $18.50 / G $19.20

M $17.90 / G $18.50

- Tôm Mực (prawn and squid)

- Chay (vegetarian)

M $24.50 / G $25.20

M $17.50 / G $18.20 V

M $2 / G $2.80 V
Steamed jasmine rice

35 Cơm Trắng

Desserts

M $9.50 / G $10.90
Vietnamese coffee creme caramel with chocolate wafer sticks

36 Bánh Flan

M $8.50 / G $9.90 GF
Duo of traditional Vietnamese coconut jelly and pandan jelly

37 Rau Câu

38 Kem Lá Dứa

M $9.50 / G $10.90

Pandan gelato topped with coconut sago
and toasted coconut flakes

