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RICE
 

 PAPER 
 

 ROLLS 

- Tiger Prawn & Green Mango   15
- Roast Duck & Wilde Rocket  15 
- Ottolenghi Vegan Tofu & Shiitake  13
- Sashimi Kingfish & Wakame Seaweed   16

- Peking Duck Pancakes ( 4 pcs )  16
- Steamed Buns: Char Sui Pork, Chicken, Vegan or Custard  4        
- Chicken Sui Mai Dumplings( 5 pcs )  15
- Xiao Long Bao Shanghai pork Dumplings  4 pcs  15
- Prawn Har Gau Dumplings ( 4 pcs ) 15
- Truffled Spinach and Tofu Potsticker Dumplings  ( 6 pcs )  15
- Prawn and Pork Tapioca Dumpling wrapped in Banana leaf ( 3pcs) 10

Bò Lá Lốt beef betel leaf san choy baos  18 or as a Salad  20 
Bánh Cuốn Ravioli - minced pork or vegan  18
Bánh Xèo Crispy pancake with King Prawn  24 or - Vegan  22
Grilled Sugar Cane Prawn Rolls ( 4 pieces )  22
Free Range Grilled Lamb Cutlets w. dijon ( 2 pcs)  18
Ginger Chicken, bitter melon soup, white rice & pickles  20
Saigon Traditional Rare Beef Salad 20

Baked Barramundi Fillet w. Rice & Greens 26 or Whole steamed Barra  75
SA Coorong Pipis beurre blanc in XO sauce  30
Lemon Pepper Chicken, rice & greens  22
Hanoi Chicken Curry, rice & greens  22
Caramelised Free Range Pork Belly, rice & greens  26
Ants Climbing on a Tree (minced pork glass noodle stir fry)  21
Ants Falling off a Tree ( vegan version)  20 
Special Fried Rice | Prawn 22 Vegetarian 20
Wok Tossed Asian Greens  8 

YUM CHA

DEEP 
FRIED 

SPRING ROLLS  

Crab Net | Veg Net | Blistered Seafood  14 
or have it as a Vermicelli Salad  19
CHINKO chicken spring roll ( our best one)   6

SIGNATURE
DISHES  

WARM 
VERMICELLI 

SALADS   

Lemongrass Beef | Satay Chicken | Vegan  19 
Salmon XO sauce | Chilli Prawn  22  
or the above proteins with Rice & Greens  +  2 

 MAINS  

SOUP Organic Beef | Vegan |  or Chicken Phở   19
Organic Chicken noodle Broth (360 ml)  14 
King Prawn Laksa  19     |  BBH : Bún Bò Huế  – Spicy Beef & Pork  19

BANH  MI 
WARM

BAGUETTES

Roast Suckling Pig | Bo Lúc Lác French Steak | Satay Chicken  OR 
Vegan Tofu & Shiitake   14

 Betel leaf, Melon Salsa & Salmon Roe with 
- Qld Tiger Prawn  or - Hiramasa Kingfish   8 ea 

- BBQ whole Chilli Scampi   13 ea

STARTERS 
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HARD DRINKS  

         
Bia Hanoi       8 
Beer Laos    
Tsingtao  
Bia 333 
     
R De Ruinart Champagne Brut 2015                  190 B
Chandon Blanc de Blanc                                      19 gl  75 B
Krinklewood River Blend Organic white 2021     17 gl  65 B
See Saw Organic Orange wine 2021                   17 gl  65 B
Krinklewood Organic Verdelho 2021                    17 gl 65 B
Pierick Laroche Petit Chablis 2021                       19 gl  85 B
S Johannisberg Gelblack Riesling 2020               19 gl 85 B
Domaine La Décelle "Réserve"                                21 gl  110 B
Côtes-du-Rhône-Villages/Valréas blanc.    

  Chateau Pas du Cerf Rosé 2019                          16 gl 50 B
Whispering Angel Rosé                                         19 gl 90 B

Du Petit Tambour Pinot Noir 2017                         17 gl  55 B
Terrazas Reserva Malbec 2018                              17 gl  70 B
Montfrin Cotes Du Rhone 2019                              17 gl  70 B
Chateau de Bechaud Saint-Emilion Grand Cru       150 B
cab / merlot 

Margarita    20
Negroni 
MangoTini
Espresso Martini 
Frozen Coconut Crushie w. Belvedere Vodka  

BYO alcohol is welcome $15 per bottle &  $2 per stubby corkage
 

DESSERT WINE 
Krinklewood Biodynamic Fortified Verdelho 2007  $16gl 
Krinklewood Biodynamic White Lucia 2014             $16gl 

  

ROSÈ



SOFT DRINKS
Coconut Juice  $6
Cold Pressed Organic Green Detox Juice $8 
Cold Pressed Organic Orange Juice $8
Coke | Ginger Beer | $5
Frozen Coconut Crushie with:  
Lychee, or Banana    $12 with Avocado $15
Soda Chanh ( iced home made lemonade)  $5 
Beloka Mineral Water  $8

Coconut and lemon Sorbet                          $12

Coconut Mousse in Pandan leaf ( 2 PSC)   $8

Steamed Custard Bun                                $4

Steamed Sticky Rice & Banana Pudding 
with Vanilla Ice-cream                                  $14

Steamed Wild Rice & Mango Custard          $14

Afogato                                                        $14

DESSERT

CÀ PHÊ | COFFEE
Cà Phê Sữa đá                                             $6.5
Viet Iced Coffee with or without  condensed milk

or have it hot                                               $4.5

Genovese Espresso Coffee                         $4.5
(capuccino, latte etc) 


