VIETNAMESE
BAR & RESTAURANT

MENU




ENTREE

RICE PAPER ROLL 2PCS- Goi Cudn

Char Grilled Chicken - Ga Nudng Than e
Hanoi Grilled Pork - Heo Nuéng Than e
Pork and Prawn - Tom Thit e

Crispy Tofu - Pau HG Chién Gion e

SPRING ROLL
Traditional Pork Spring Roll - Cha Gio Heo

Hanoi Pork and Prawn Spring Roll-Cha Nem Ha Noi

Vegan Net Spring Roll - Cha Gio Chay

SKEWERS

Lemongrass Pork Skewer ¢

Heo Nudng Sa Xién Que

Beef Wrap in Betel Leaf Skewer &
Bo La L6t

WONTONS - 5pcs

Fried Pork and Prawn Wontons with
Sweet Chilli Sauce
Hoanh Thanh Chién

Steamed Pork and Prawn Wontons
in Soy Vinegar Sate Sauce
Hoanh Thanh Hap

BURGER BAO BUN 1PC - Banh Bao Kep

Crispy Roast Pork, Pickle, Hoisin
Soft Shell Crab, Kimchi, Chilli Mayo

Crispy Enoki Mushroom. Kimchi, Lime Mayo

VEG
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ENTREE

CRISPY YOUNG TOFU IN PANKO CRUMB = 12
Bau HG Non Chién Xu

FLAT "BANH MI" WITH SATE SAUCE AND 8
HOUSEMADE PORK FLOSS
Banh Mi Nuéng Mubi Gt

SALT & PEPPER SQUID - Muc Rang Mudi e 20

VIETNAMESE FRIED CHICKEN WING 6PCS <« 12
Canh Ga Chién Mam

Coated in housemade fish sauce garlic butter dressing

SWEET POTATO CHIPS 10

ROAST PORK PLATE 250G <« 20
Heo Quay Da Gion

BANH Mi Available Until Sold Out 1

With pate, butter, pickle carrot, cucumber, spring
onion, coriander.

CRISPY ROAST PORK - Add $1 - Heo Quay
LEMONGRASS PORK - Heo Nudng Sa
CHAR GRILLED CHICKEN - Ga Nuéng Than

CRISPY TOFU - Bbau HUG Chién Gion s



SALAD

PORK AND PRAWN COLESLAW- Goi Tom Thit e
CHICKEN BREAST COLESLAW- Goi Ga e
PRAWN GREEN MANGO SALAD - Goi Tom Xoai <&

CRISPY SOFT SHELL CRAB WITH BEANSRPOUT IN
NAMJIIN SAUCE - Goi Cua L6t

NOODLE SOUP

12 HOUR "PHG" NOODLE SOUP <&

Choice of:

o Stir Fried Beef - Add $1- B6 Tai Lan
o Slice Rare Beef - Tai

o Beef Brisket - Nam

o Beef Balls - Bo Vién

o Special Beef - BO Bac Biét

o Poached Chicken - Ga Luéc

VEGAN PHG - Phd Chay e e

Vegan rice noodle soup made with aromatic broth,
fresh herbs, fruits and vegetable.

"HUE" SPICY BEEF NOODLE SOUP

Bun Bo Hué

Thick vermicelli noodle with rare beef, brisket, pork
belly and pork loaf.

WONTON NOODLE SOUP - Mi Hoanh Thanh
Egg noodle with fried and steam wontons, char siu
pork, bok choy and mushroom.

GRILLED RICE DISH

CHAR GRILLED CHICKEN ON RICE
Com Ga Nudng Than

GRILLED PORK CHOP RICE - Cdm Tdm

Grilled pork chop on rice served with pickle and
scallion oil.
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VERMICELLINOODLE

BUN CHA HA NOI e

Hanoi char grilled pork in fish sauce dressing, pickle
and herbs served in vermicelli noodle.

VERMICELLI NOODLE SALAD - Bun Tron

Choice of:

o Roast Pork - Heo Quay e

e« Lemongrass Pork - Heo Nuédng Sa e

¢ Grilled Chicken - Ga Nudng Than

e Vegan Net Spring Roll - Cha Gio Chay s

o Pork Spring Roll - Cha Gio Heo

« Hanoi Crab & Prawn Spring Roll - Chd Nem Ha Noi
e Crispy Tofu - Dau Hl Chién Gion s

TURMERIC FISH ON VERMICELLI NOODLE &
BOWL - Cha Ca La Vong

Turmeric fish with dill, scallion served with vermicelli noodle and
fish sauce dressing.

ONTHE WOK
STIR FRIED ROAST PORK - Heo Quay Xao Main
Stir fried roast pork in Chinese broccoli, chilli On Rice

and house special sauce.

WOK TOSS "SHAKING" BEEF" - B6 Luc Lac <& Main

Wok toss with garlic, capsicum and onion On Rice
STIR FRIED PORK MINCE WITH BASIL Main
Thit Heo Xao La Qué On Rice
STIR FRIED LEMONGRASS CHICKEN Main

Ga xao sa 6t On Rice

Wok Toss Lemongrass Chicken with Capsicum, Carrot
and Celery

AN DI FRIED RICE - COm Chién e

Choice Of :
Crilled Chicken/ Roast Pork/ Grilled Pork/ Vegetarian

CHINESE BROCOLLI ON HOUSE SPECIAL SAUCE (ue
Rau Cai Xao

20

18

22

27
19

27
19

27
19

27
19

18

22



CURRY

DUCK BREAST CURRY ON RICE - Ca Ri Vit 23
SLOW COOKED BEEF CURRY - Bo Kho 18
Choice Of :

On Rice/ Banh Mi/ Egg Noodle

VIETNAMESE CHICKEN CURRY - Ca Ri Ga 20
Choice Of :
On Rice/ Banh Mi

VEGETARIAN CURRY - Ca Ri Chay v

Choice Of :
On Rice/ Banh Mi

G 20

DESSERT

BANANA FLAMBE <& 12

Banana coated with caramel butter, flamed and orange
liqueur, served with ice cream.

LYCHEE FLAN e

8
Lychee creme caramel with lychee fruit and
seasonal fruit.
STICKY DATE PUDDING 15

With Butterscotch Sauce and Vanilla Ice Cream




