Sring rolls + dumplings
1. Chicken and prawn spring rolls 4 pieces
2. Calamari, crab, shrimp spring rolls 4 pieces GF
3. Baby carrot vegetarian spring rolls 4 pieces V
4. Steamed prawn dumpling 4 pieces
5. Taro, sweet potato, corn dumpling 4 pieces V

$16
$16
$14
$12
$12

Rice paper rolls (2 rolls)
6. Pho cuon – lemongrass beef & watercress in steamed
rice paper rolls
$12
7. Grilled lemongrass chicken rice paper rolls GF
$8
8. Petuna smoked trout rice paper rolls GF
$10
9. Five spices tofu rice paper roll with mustard leaves,
mushroom, radish
$8

Small bites
10. Green rice fried tiger prawn, herb, lettuce (each)
GF
$5
11. VFC – Vietnamese crispy fried chicken ribs with siracha
chili mayonnaise
$16
12. Sweet chilli chicken wingette, crispy shallot and
coriander
GF
$16
13. Crunchy fried silken tofu with mulberry dressing, green
mango, herbs (3 pieces) V
$12
14. Bo la lot –grilled minced Sher Wagyu beef in betel
leaves with pineapple chili dipping sauce GF
$15

Buns
14A. Black pepper sticky pork belly bun, cucumber, spring
onion chili
$7
14B. Crispy soft shell crab bun with avocado, herbs, dill,
fennel, green chilli mayonnaise
$8

= Vegetarian
GF= Gluten Free

Salad
15. Coconut poached chicken salad fragrant herbs, rice
cracker GF
$20
16. Crispy soft shell crab on mango and papaya salad
with ginger dressing GF
$21
17. Sticky pork belly and crispy barramundi with granny
smith apple salad GF
$24
18. Medium rare wagyu steak with cucumber, tomato,
mango, salsa, spicy green chilli dressing
GF
$25

Pho – Noodle soup

Sides
31. Steamed coconut jasmine rice V
$3
32. Wok tossed green veg with garlic, oyster sauce GF $8
33. Vegetable fried rice with egg, carrot, corn and
peas V GF
$10

Something sweet
34. Australian honey panna cotta, spiced pineapple and
vanilla rum jelly GF
$12
35. Marou sherry chocolate pudding with honeycomb
raspberry ripple ice cream, chocolate crisps GF
$13

19. Sher Wagyu beef pho (rice noodle soup) with brisket
and raw sirloin
$17
20. Free range chicken pho
$16
21. Prawn dumpling noodle soup
$17

Bigger is Better
22. Caramelized pork hock with tamarind caramel sauce
served with cos lettuce, fragrant herbs, pickled carrot
and papaya GF
$35
23. Crispy whole baby snapper with ginger dressing,
herbs, lettuce and noodle on side GF
$35
24. Homemade green chilli curry with chicken, eggplant
Cauliflower and broccoli GF
$26
25. Stir fried free range chicken Maryland fillet with sauce
of your choice (peanut satay (V,GF), spicy XO (GF) or
Lemongrass chili sauce(GF))
$26
26. Grilled salmon wrapped in banana leaves with tomato,
chilli and cashew nut “pesto”, coconut flakes. (GF)
$28
27. Twice cooked beef short ribs with green papaya
salad
$35
28. Wok tossed shaking beef with black pepper sauce $28
29. Wok tossed tofu and vegetables with sauce of your
Choice (peanut satay (V GF), Spicy XO(GF) or
lemongrass Chili sauce (GF))
$24
30. Mekong red curry with pumpkin, broccoli, baby corn,
Carrot and capsicum V GF
$25

DRINK MENU: TAKEAWAY
White Wine
Paxton Organic, The Guesser White
McLaren Vale SA

$24

Skywalk Riesling Castle Rock Estate WA

$25

Red Wine
Paxton Organic, The Guesser Red
McLaren Vale SA

$24

Imported Beer
Single

6pack

333 (Ba Ba Ba)

Vietnam

$4.80

$24

Saigon Special

Vietnam

$4.80

$24

Cambodia

$4.50

$24

Vietnam

$4.30

$24

Bali-Indonesia

$4.00

$21

Angkor
Hanoi Beer
Bintang
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Most of our dishes are gluten free, however if you have any
special dietary requirement please let us know and we will
attempt to accommodate your request.
V = Vegetarian
GF= Gluten Free
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