
Lunch Menu
PHỞ ĐẶC BIỆT 
TRADITIONAL 
COMBINATION 
BEEF NOODLE 
SOUP
Fresh rice noodles, cooked 
bean sprouts, sliced rare  
beef, beef meatballs, beef 
brisket, tripe with an  
aromatic beef broth

18.00 [GF]

HỦ TIẾU MÌ ĐỒ  
BIỂN [KHÔ/ NƯỚC]
SEAFOOD EGG 
AND RICE 
NOODLES SOUP  
[DRY / SOUP]

Egg or rice noodle, cooked 
bean sprouts, prawns, crab 
meat, fish cakes, squid,  
with chicken broth

18.00 [GFA]

BÚN BÒ HUẾ
TRADITIONAL 
HUÉ SPICY 
BEEF AND PORK 
NOODLE SOUP
Rice noodles, cooked  
bean sprouts, sliced pork,  
with a spicy beef broth

18.00 [GF]

TOFU

STIR-FRIED BEEF 

SUNNY SIDE EGG RED BBQ CHICKEN

ROAST PORK

GRILLED PORK 

MÌ VỊT TIỀM
5 SPICED DUCK 
NOODLE SOUP
Egg noodles, cooked bean 
sprouts, marinated duck  
leg, shiitake mushroom  
with chicken broth

20.00

HỦ TIẾU NAM VANG
TRADITIONAL 
SÀI GÒN RICE 
NOODLE SOUP
Rice noodles, cooked bean 
sprouts, sliced pork, squid, 
prawns, crab meat with 
chicken broth

18.00 [GF]

Noodle 
Soups

Rice
We serve it traditionally with a fish  
sauce dressing and a small bowl  
of clear chicken broth

CƠM SƯỜN
RICE WITH  
PORK CHOPS
18.00 [GF]

CƠM SƯỜN GÀ XÁ XÍU
RICE WITH RED 
BBQ CHICKEN  
AND PORK CHOP
20.00 [GF]

CƠM ĐẶC BIỆT
COMBINATION 
RICE
Pork chops, thinly shredded 
pork skin, steamed pork loaf, 
and sunny-side up fried egg

22.00 [GF]

CƠM GÀ CÀ-RI XẢ ỚT
RICE WITH 
VIETNAMESE 
LEMONGRASS 
CHICKEN
20.00 [GF]

CƠM BÒ LÚC LẮC
RICE WITH DICED 
SCOTCH FILLET
24.00 [GF]

Gluten Free

Gluten Free Option Available

Vegetarian Option Available

Contain Nuts

Vegan Option Available  
[No Eggs, No Dairy]

[GF]

[GFA]

[VOA]

[N]

[VEA]

PLEASE INFORM OUR STAFF OF 
ANY DIETARY REQUIREMENTS 
OR ALLERGIES AS NOT ALL 
INGREDIENTS ARE LISTED

Bánh Mì
[VIETNAMESE BREAD ROLLS]
Bread roll with pâté, aioli, pickles, coriander, 
cucumber, soy sauce and fresh chilli

12.00



Gluten Free

Gluten Free Option Available

Vegetarian Option Available

Contain Nuts

Vegan Option Available  
[No Eggs, No Dairy]

[GF]

[GFA]

[VOA]

[N]

[VEA]

PLEASE INFORM OUR STAFF OF 
ANY DIETARY REQUIREMENTS 
OR ALLERGIES AS NOT ALL 
INGREDIENTS ARE LISTED

Vermicelli 
Salad

BÚN ĐẶC BIỆT
COMBINATION  
VERMICELLI SALAD
Sugar cane prawns, bbq pork, spring rolls

22.00 [GF] [N]

BÚN CHẢ GIÒ
SPRING ROLLS  
VERMICELLI SALAD
[VEGETARIAN/VEGAN OPTION AVAILABLE]

18.00 [GF] [N]

BÚN BÒ XÀO
STIR-FRIED BEEF 
VERMICELLI SALAD
18.00 [N]

BÚN GÀ NƯỚNG
RED BBQ CHICKEN 
VERMICELLI SALAD
18.00 [GF] [N]

BÚN THỊT NƯỚNG
BBQ PORK  
VERMICELLI SALAD
18.00 [GF] [N]

BÚN NEM NƯỚNG
GRILLED PORK SKEWERS 
VERMICELLI SALAD
18.00 [GF] [N]

BÚN CHẠO TÔM
SUGAR CANE PRAWNS 
VERMICELLI SALAD
20.00 [GF] [N]

BÚN ĐẬU HỦ XÀO
STIR-FRIED TOFU 
VERMICELLI SALAD
18.00 [GFA] [N]

Vermicelli salad bowls includes 
selection of protein options mixed with 
lettuce, Vietnamese herbs, cucumber, 
pickled carrots topped w/ green onions 
and peanuts, served with fish sauce

CÀ-RI BÁNH MÌ
VIETNAMESE 
CHICKEN CURRY
Vietnamese style chicken 
curry, carrot, potato, 
lemongrass and coconut milk 
served with crusty bread

20.00 [GFA]

RA-GU BÁNH MÌ
SLOW COOKED  
BEEF RAGU
Cubed gravy beef, carrots in 
a tomato gravy served with 
crusty bread

20.00 [GFA]

Stews

GLUTEN FREE OPTIONS  
AVAILABLE ON REQUEST

CAKEAGE CHARGED AT $10 PER CAKE

DISHES AND PRICES MAY BE SUBJECT  
TO CHANGE WITHOUT NOTICE

NO SEPARATE ACCOUNTS


