Welcome

The menu is inspired by classic North Vietnamese cuisine which is characterised by subtle
flavours. Condiments are provided to spice to
your taste.

We encourage a shared style of dining to reflect the way in which food is enjoyed in Vietnam.

All poultry and pork is free range. Please advise staff of any food allergies or vegetarian
requirements.

SOUPS

Beef broth w Angus Pure beef, fresh herbs & rice noodles (Pho BO).........ccccecvrevrininnnne 10.5
Spiced roast duck w bok choy & shiitake mushrooms in an

ArOMALIC BIOTN. ..ottt sttt 14.0
Clear chicken broth w fresh herbs & rice NOOAIES ..........cccovereieeiinieicee e 12.0

SHARED PLATES

Sweet pickled shrimp open wontons w tomato, dill & coriander ............c.ccocevceveriiiiiennne 8.5
Summer rolls of braised pork & shrimp w fresh herbs ..., 125
(V) soy marinated tofu, cabbage, daikon & mMint...........ccccooiiiniininenciccee, 10.0
Grilled minced beef wrapped in perilla w chilli, ginger &
PEANUL SAUCE ...ttt b et b bbb e bbb bbbt b e e b e s b e e bt ane e b e nreen 12.0
Cured pork skewers w cos, green banana, cucumber & a
CHITIE ArESSING ..ottt b et b et n e s ene s 135
Poached chicken & papaya salad w carrot, mint & salted peanuts...........ccccoecerveeveennnnne. 16.5
Skewered chicken thigh w kaffir lime, lemongrass & ginger ...........ccocvvevvereveieieneenenns 18.5
Chargrilled five spice poussin w bok choy & lime salt dip ........ccccooveiinininiiiiee, 30.0
Peppered soy shaking beef w red 0nion & WatErCreSs .........oevveveerireserierieieeeeeiesieees 320
Hotpot of caramelized pork belly w morning glory ..., 235
Hanoi-style grilled pork w nuoc cham soup & fragrant herbs ............ccocoeiiiiiininene, 215

Wok seared squid, tomato, leek, ginger & dill............cccvvviriiiieiiiics e 225

Wok seared market fish marinated in turmeric, ginger &
galangal W SNAKE DBANS ........cc.oviiiiiii e 26.5

Whole baked baby snapper w lemongrass, chilli, sautéed onion,
Lo 1L ot T - o o [T S S S 32.0

Yellow curry of Crystal Bay prawns, eggplant & coconut
W taro & roasted PeaANULS. .......ovteeinitetiiet ettt eteie e eeee e e 202D

VEGETABLES

Savoy & red cabbage salad w Vietnamese herbs & palm

SUGAN VINATGIETIE ... vttt sttt ettt be et e e e e eneebeene e s 75
Warm cellophane noodle salad w seasonal greens, shiitake

mushrooms, chilli, & freSh NEIDS........ouiiciiii e s 125
Coconut braised pumpkin W five SPICE.........cecvriiriiiiriesee e 8.0
Crispy fried tofu, lemongrass, chilli & sautéed greens..........coceovveereenseieneesee e 12.5
Snake beans w garlic & crushed roasted PEANULS ...........ccoeeririiineiinieenee e 8.0
Sautéed Morning glory W garliC..........ccovveireiiiiieresee e 9.5
HEID TFAY ..o 3.0
DESSERT

Sago pudding in white chocolate & yoghurt cream w palm

SUGAN CAIAMENL..... ettt bbbt b bbbttt b ene e 12.0
Coconut creme caramel w a hot cinnamon doughnut.............ccooveiiriinienncine e 12.0
Lime curd ice cream soft meringue & butter short bread. ...........ccccoovviiiiiniiiiiiiien, 12.0
Selection of home-made ice cream & sorbet — waiter t0 adVise ............cocovvriiiiiiiiicnnee 12.0
........................................................................................................... One account per table
...................................................................................... GST included, service not included
................................................................................................................ Rice per person $2



