
Our vision is to take you to the streets of Vietnam,
where friends and family gather to eat, drink, and

create memories. Food is our passion, and we aim to
bring you authentic, but modern tastes.

Một hai ba, dzô!

Welcome to our home, we are so happy to see you.



S t a r t e r s

Saigon Platter Khoai Môn Chiên - Taro Chips

Bánh Mì Bơ Tỏi - Garlic Butter Toast Bắp Xào Tôm Khô - Butter Sautéed Corn

Gỏi Đu Đủ - Papaya Salad Gỏi Gà - Saigon Salad

Chả Giò - Spring Rolls Gỏi Cuốn - Salad Rolls

Cánh Gà Chiên - Chicken Wings Market Fresh Oysters

spring rolls, salad roll, chicken wings,
taro chips

$17.50

served with house-made tofu dip
$7

fresh garlic, thyme
$6

fresh tropical fruits +$2

dried Vietnamese shrimp, corn
$6

fresh papaya, carrots, roasted peanuts,
fried shallots

$9

shredded free range chicken, fresh
greens, roasted peanuts, fried shallots

$11.50

pork, shrimp, carrots, dried rice noodles
$9

shrimp, cucumber, carrots
$9

smoked salmon and avocado +$1

choice of tamarind, garlic butter, 
house-made fish sauce, passionfruit

$10

fanny bay - $2
sun seeker - $2.50

kusshi - $2.50



V e g a n

Gỏi Cuốn Chay - Vegan Salad RollsChả Giò Chay - Vegan Spring Rolls
tofu, avocado, taro, green bean, carrot,

cucumber, vermicelli
$9

Phở Chay- Vegan Pho
tofu, bean curd, kale, broccoli,

cauliflower, shimeji & enoki mushroom
$16.50

Bún Huế Chay - Vegan Hue Noodle
house-made chilli oil, thick rice noodles,
tofu, kale, broccoli, carrots, cauliflower

$16.50 

Cơm Chay - Vegan Rice Plate

yam, taro, kale, broccoli, cauliflower,
tofu, carrots, shimeji & enoki mushrooms

choice of rice or bread
$16.50

soy-based meat, jasmine steamed rice,
cucumber, tomato, pickled vegetables

$16.50

Cà Ri Chay - Vegan Coconut Curry

Bún Chay - Vegan Noodle Bowl
soy-based meat, vermicelli, cucumber,

tomato, pickled vegetables
$16.50

firm tofu, avocado, carrot, cucumber, 
 basil, vermicelli

$9



S e a f o o d
Thịt Ba Chỉ Cuốn Tôm - Bacon-Wrapped Prawn Platter

house-made bacon, atlantic prawns,
vermicelli, shredded banana flower

$17.50
2 additional bacon-wrapped prawns +$4.50

 

Nghêu Sả - Steamed Lemongrass Clams 

west coast wild scallops
 red wine jus, seasonal vegetables

$24

pacific salmon, king oyster mushrooms
pumpkin or potato mash | orange-butter

glaze or fresh dill compote
$35

Cua Hấp Bia - Steamed Crab
atlantic crab, saigon beer, 
lemongrass, chili, ginger,

roasted peanuts and fried shallots
MP

Cua Sốt Me - Tamarind Crab
atlantic crab, tamarind, 
sweet chili lime glaze, 

roasted peanuts and fried shallots
MP

manila clams, fresh coconut water,
lemongrass

$16.50

Chem Chép Bơ Tỏi - Garlic Butter Mussels
wild freshwater mussels, garlic butter

broth, fried shallots, scallions
$20

Sò Điệp Tráng Men - Glazed Scallops Cá Hồi - Pan Seared Salmon



M e a t

dry rubbed aged lamb, king oyster
mushroom, red wine jus

choice of pumpkin or potato mash
$35 

Lẩu Dê Khô - Goat Pot
braised goat, fermented tofu and beer

broth, enoki mushrooms, deep fried taro,
lotus root, firm tofu, broccoli, vermicelli

$45

Bánh Mì Xíu Mại - Vietnamese Meatballs with Toasted Baguette

Cừu Tráng Men - Glazed Lamb Rack

jicama pork meatballs, white onion,
cucumber, tomato parsley broth, toasted

french baguette
$10

Bò Né - Sizzling Steak and Eggs
premium AAA sirloin, pork liver pate, bell

peppers, sunny side up egg
$18.50

Bò Kho - Beef Stew
boneless beef chuck, yukon gold potatoes,

carrots, tomato-annotta stock
$17.50



oxtail, premium beef tenderloin, beef
meatballs, vegetable-apple broth, fresh

pho noodles
$18.50

Bún Bò Huế - Spicy Beef Noodle Soup
premium beef tenderloin, braised beef

brisket, vietnamese bologna, lemongrass,
chili-pineapple broth, pork blood, house-

made pork balls, thick rice noodles
$18.50

Cơm Gà Khánh Hòa - Khánh Hòa Chicken with Rice
P o u l t r y

Phở Đuôi Bò - Oxtail Pho

free-range chicken leg, turmeric rice, 
chicken slaw, cucumbers

$22

Cơm Gà Thố - Deep Fried Chicken with Rice
salt-cured free-range chicken, 

turmeric fried rice, vietnamese sausage
$28 | $19 half order

N o o d l e s


