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Lau Phd
Puoi Bo
DE(;ONSTBUCTED
PHO / PHO HOT POT

SET MENU FOR TWO

Enjoy your hot steaming vat of Pho soup and

cook your fresh rice noodles, rare tender beef,
beef meatball, brisket and slow cooked oxtail
to your liking!

65.00

2

.

7

Feed e

7 COURSES 65.00 /PERSON
WANT +10.00
DESSERTS?

Vén An Ngot

SWEETS

Mén An Nhd

SMALL DISHES

PHG MINI
MINI BEEF
NOODLE SOUP

Thinly sliced rare beef, beef meatballs,

bean sprouts and fresh rice noodles

10.00 [¢Fl

CHA GIO HA NOI
SPRING ROLLS

[3 ROLLS]

Chicken, black fungus and water
chestnuts filled spring rolls served
with sweet chilli sauce

[VEGETARIAN / VEGAN OPTION AVAILABLE]

10.00 [GF1 NI [VOA] [VEA]

BANH TET

SAVOURY RICE CAKE
Sticky rice made and filled with Mung
beans and minced pork in the middle

served with sweet pungent pickled
shallots and garlic pickled daikon

10.00 [¢Fl

BANH MI MINI

MINI VIET
BREAD ROLL

Pork loaf, pork floss, cucumber,
house made aioli, and soy sauce

8.00

CAN'T DECIDE? TRY OUR
MOI PLATTER

BANH KHOT
MINI SAVOURY
PANCAKES

[7 PIECES]

Crispy batter cups with prawns,
lettuce, fresh herbs and the chilli
fish sauce for dipping

20.00

SUP BO VIEN MINI
MINI SOUP WITH
BEEF MEATBALLS

Beef meatballs with an
aromatic beef broth

10.00

HOANH THANH CHIEN
CRISPY DEEP FRIED
MINI WONTON

[4 PIECES]

Prawns, chicken, pork filled wontons
served with sweet chilli sauce

12.00

XOI MAN

STICKY RICE WITH
VIETNAMESE
SAUSAGE AND
PORK FLOSS

10.00 [cFAl

MUC
MINI SALT AND
PEPPER SQUID

16.00 [crAl

Spring rolls, cold rolls, crispy
wontons, satay prawn skewers
[RECOMMENDED FOR 2PP OR MORE]

FRIED BEEF

MEATBALLS
SKEWERS

[2 SKEWERS]

12.00

SUP HOANH THANH MINI
MINI WONTON SOUP

Prawn, chicken and pork filled
wontons and chicken broth

10.00

GOI CUON
COLD ROLLS

[3 ROLLS]

Sugar-cane prawns, grilled pork
skewers, fresh prawns, fish cakes,
beef carpaccio, tofu served w/
special peanut sauce

12.00 [cFAl N

CHIM CUT
CRISPY QUAIL

Deep fried Quail, glazed in
our special “NNQ” sauce

14.00 [cral

SA TE [GA/TOM]
SATAY
[CHICKEN/ PRAWN]

[2 SKEWERS]

12.00 ™

2PP $30.00
PP §50.00
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XOI BAP NGOT KEM CHIEN

SWEET CORN VANILLA FRIED

STICKY RICE ICE CREAM M Y 4 : /\'

Topped with coconut milk [Chocolate, Strawberry, Caramel] On ' | on

15.00 [c¥l 15.00 CHA GIO CUGN

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, ROLL YOUR OWN RYO HA NOI
COLDIROELS = RY/E SR

R 5 ~ [5 ROLLS]

BANH KHOAI MI BANH FLAN Y f i i [VEGETARIAN/VEGAN OPTION AVAILABLE]

VIETNAMESE COCONUT CREME e e e

CASAVA CAKE CARAMEL dippir;g sauce or “mam nem dipping sauce” 28.00 (B Lt ]
that made of fermented anchovies

15.00 [cFl 15.00 [¢7l

HEO QUAY CUON DAU HU CUON BO TAI CHANH CUON

ROAST PORK RYO
30.00 ™

RYO STIR-FIRED TOFU
26.00 [craliNI

RYO BEEF CARPACCIO

PLEASE INFORM OUR 26.00 [GFAl
STAFF OF ANY DIETARY
REQUIREMENTS OR

ALLERGIES AS NOT ALL

INGREDIENTS ARE LISTED

NEM NUGNG CUON
RYO GRILLED
PORK SKEWERS

[3 SKEWERS]

28.00 [craliNl

BO LA LOT CUON
RYO BEEF AND
BETEL LEAF CIGARS

30.00 [c7al I

CHA CA CUON
RYO VIETNAMESE
FISH CAKES

26.00 674l N

GLUTEN FREE OPTIONS
AVAILABLE ON REQUEST

CAKEAGE CHARGED
AT $10 PER CAKE

FRIDAY / SATURDAY:
MINIMUM SPEND

$35/PP FOR GROUP [CHAO TOM, NEM NUONG,

THIT NUONG, CHA GIO,
HEO QUAY]

THAP CAM CUON
RYO COMBINATION

CHAO TOM CUON
RYO SUGAR
CANE PRAWNS
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DISHES AND PRICES MAY
BE SUBJECT TO CHANGE
WITHOUT NOTICE

48.00 [craliNI

BBQ pork, spring rolls, roast pork

32.00 [cral

Sugar cane prawns, grilled pork, i
NO SEPARATE ACCOUNTS i

[GF] Gluten Free [GFA] Gluten Free Option Available [N] Contain Nuts [VOA] Vegetarian Option Available [VEA] Vegan Option Available [No Eggs, No Dairy]



Mc’m An Lc'fn LARGE DISHES

B&) [BEEF DISHES] Cé [FISH] T6m [PRAWNS] Yegetar ian

BO XAO RAU CA KHO TOM XAO RAU {
BEEF STIR-FRIED SLOW COOKED PRAWNS STIR-FRIED DlSheS
WITH MIXED CARAMELISED TROUT WITH MIXED SEASONAL RAU MUGNG XAO
SEASONAL FISH CUTLETS VEGETABLES GARLIC TOSSED
VEGETABLES 24.00 28.00 (¥l WATER SPINACH
26.00 [ 22.00
CA CHIEN SOT ME TOM KHO 3
RA-GU BO TAMARIND FRIED CARAMALISED : N
SLOW COOKED SNAPPER KING PRAWNS MIXED SEASONAL
BEEF STEW Deep fried boneless snapper fillets, King prawns, sliced capsicums,
Cubed Deer topped with tamarind sauce garlic and fish sauce VEGETABLES WITH
ubed gravy beef,
carrots in a gravy 38.00 [cFl 34.00 [¢Fl Xiﬂﬁgﬁiﬁw
[GF]
26.00 B BN 22.00
: CA HAP TOM NUONG
BO LUC LAC STEAM SNAPPER CHARGRILLED PR A S
SCOTCH FILLET ~__ S KING PRAWNS FRIED SILKEN TOFU
Ki inated with
Diced scotch fillet, onions, 38.00 ggr:ﬁcpgigﬁzaa;:f?aidgl WITH TOMATO SUGO
chilli on a bed of watercress 4000 [GF] 2400 IVEA]

34.00 [cFAl
DAU HU RANG MUOI
SALT AND PEPPER TOFU

NMoén Do Bién MLfC [SQUID] Heo va Vlt 24.00 [c7Al VoAl

SEAFOOD DISHES -
[ ] iﬂiﬁfg TI\?II\;Q [PORK & DUCK DISHES] N,
SO XAO GUYNG HANH STUFFED SQUID HEO KHO TRUNG SALT AND PEPPER
GINGER AND SLOW COOKED MUSHROOMS
Stuffed with , chicken, k
SHALLOIMUS LS e ey CARAMELISED PORK 24,00 owAlvor
: 30.00 [cFl
28.00 CA TiM RANG MUOI
DIEP NUGNG ’ SALT AND PEPPER
GRILLED SCALLOPS g%ﬁfﬁ?gﬁ‘.}f e HEO MUGI XA OT EGGPLANT
WITH GINGER PEPPER SQUID LEMONGRASS AND 24.00 [GFA] [VOA]

CHILLI PORK BELLY

Deep fried, served with steamed seasonal
vegetable and with a chilli fish sauce

Canh Ga AR

34.00 30.00 [cFal

[VIETNAMESE SOUPS] [CHICKEN DISHES] VIT KHO GUNG el
SLOW COOKED
CANH CHUA GA GA XAO RAU GINGER DUCK COM TRANG
SOUR CHICKEN SOUP CHICKEN STIR-FRIED 32.00 STEAMED RICE
Chicken thigh, tomatoes, pineapple, WITH MIXED SEASONAL 300
bean sprouts, okra, elephant ear VEGETABLES
stem and tamarind-flavoured broth
26.00 [cF L ST
28.00 [cFl G COM CHIEN THAP CAM
Ol [SALADS] LITTLE NNQ EXOTIC
s GA RANG MUOI FRIED RICE
R SALT AND PEPPER GOI VIT AR A ¢
SOUR FISH SOUP CHICKEN DUCK SALAD SR e
Snapp;er, tzmatcl)esﬁ pirtleapplte, bean 26.00 [GFAl Our signature salad: duck breast served VR R pa
sprouts, okra, elephant ear stem . o Al eiessin il
ar[:d tamarind—flav[z)ured broth shtri;(?dzléegaal‘)lbigeszng'pcrg\:r;Isgsci:eerzf' 26.00 [GFA]
32.00 (¢l NNQ SWEET 28.00 [GFI[VOA] [VEA] AT, Pl
AND SPICY BUN XAO THAP CAM
A FRIED CHICKEN el LITTLE NNQ STIR-FRIED
SO HEA TN GOI BO VERMICELLI NODDLES
SOUR PRAWN SOUP 26.00 (6l BEEF SALAD
Red bbq chicken, prawns, eggs, carrots,
Prawns, tomatoes, pineapple, bean Thin slices of cooked beef, bean sprouts and topped with peanuts
sprouts, 0|.(I'a, elephant ear stem CA-RI GA cucumber, celery, red onion, [VEGETARIAN / VEGAN OPTION AVAILABLE]
and tamarind-flavoured broth CHICKEN CURRY chilli, pineapple and sesame 26.00 e
28.00 [cFl , , 28.00 [GF VoAl [VEA] :
Vietnamese style chicken curry, carrot, S
potato, lemongrass and coconut milk s b i
T A ; MI DON XAO
26.00 [c7! GOI' TOM SUA [GA, BO, CHAY, TOM
PRAWN AND NHO, TOM HUM]
GA CHIEN GION JELLYFISH SALAD Crunchy noodles stir-fried option of:
CRISPY FRIED Prawns, jelly fish, cucumber, celery, red ichicken 28.00
CHICKEN FILLET onion, chilli, pineapple and sesame S e
Cua [l Crispy chicken thigh fillet 28:00, 0 N 3. Vegetarian [Tofu] 28.00
with our sauce option of
CUA RANG ME R P 4. Prawns 30.00
TAMARIND SOFT : i
SHELL CRAB Fel At SEAFOOD SALAD s S
35.00 7 26.00 whC /
and crystal noodles
CUA RANG MUGI GA CA-RI XA OT 34.00 [¢71
SALT AND PEPPER CURRIED LEMONGRASS
SOFT SHELL CRAB AND CHILI CHICKEN
35.00 [6FAl 26.00 [cFAl

[GF] Gluten Free [GFA] Gluten Free Option Available [N] Contain Nuts [VOA] Vegetarian Option Available [VEA] Vegan Option Available [No Eggs, No Dairy]



